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ADVERTISEMENT. 


In  presenting  this  system  of  Cc 
begi  leave  to  state,  that  the 
bat  camposed  upon  a  plan 
■Iphkbetical,  at  once  the  sim 
never  hitherto  been  adopted  by  wri 
■tta  and  sciences  this  mode        am 
applied;  and  Dictionaries  of         e 
convenient  and  popular  com  i 

works  that  teach  the  arts  of  civilizi 
require  to  be  easy  of  referen  ■ ; 
fftpn  cnmpel  a  cook  to  turn  to  a 
the  svstiiu-  hitherto  existing  is  so  confosedj  that,  wlien  this  is  the 
m^.  niiicii  time  must  be  lost  in  searching  for  them.  The  difficulty 
of  (inJiiiq-,  with  sufficient  dispatch,  the  various  receipts  which  are 
ufteu  required,  has  long  been  complained  of;  and  it  is  t))crcfore 
angular  th^it  the  plan  of  the  present  Work,  apparently  so  obvious, 
and  certainly  so  well  calculated  to  save  time  and  abridge  labour, 
diould  not  have  been  sooner  adopted. 

With  regard  to  the  conlents  of  this  volume,  apart  from  its  plan, 
the  Edittir  begs  to  State,  that  he  has  enriched  his  Dictionary  of 
^  Cookery  .md  Confectionery  with  numerous  excellent  receipts,  most  of 
hich  h^ve  Heldom  or  never  appeared  in  print  before;  and  these  have  a 
ir  prrfixL-'l  to  note  them.  The  number  of  asterisks  throughout  the 
nrL  will  nliundantly  nrovethat  novelty  of  matter,  as  well  IIS  of  plan, 
be    cbi  this  volume.      To  the  important   subject  of 
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IV  ADVERTISEMENT. 

Confectionery,  so  much  neglected  in  other  Cookery  Books,  much 
attention  has  been  paid ;  and,  upon  the  whole,  the  Editor  ventures 
to  hope  that  he  will  be  allowed  to  have  given  to  the  public  a  valuable 
Work. 

Among  other  novelties  will  be  found  an  alphabetical  list  of 
the  various  kinds  of  Fish,  Flesh,  Fowl,  Fruits,  and  Vegetables,  with 
the  months  when  each  is  in  season,  and  original  instructions  for 
choosing  the  several  kinds  of  Food. 

The  Editor  has  only  further  to  observe,  that,  so  far  is  he  from 
arrogating  too  much  to  himself  of  the  credit  which  may  be  thought 
due  to  the  work,  that  he  is  free  to  confess  himself  largely  indebted  to 
the  talents  and  labours  of  numerous  friends  in  the  profession,  to 
whom  he  takes  this  opportunity  of  returning  his  grateful  acknow- 
ledgments. 

London,  May,  1830. 
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AC  IP  S/iurf. ^Pound  the  yolks  of 
thrve  hard  ef[K*.  one  anchovy,  with  a 
pinch  of  salt  aiiu  Rpicet.  hnlf  a  fdass  of 
▼inepir.and  butUr  rolled  in  flour  j  add 
aliitlr  vral  gravy  (uroaioD8),aiid  thicken 
it  like  while  tmiire. 

ADMIRAL'S  Nr///r<>.— Chop  an  an- 
thovy.  Fevi*n  or  eiirht  irroon  rocainltolen, 
•iminrr  them  on  the  tire  with  a  little 
«9MowM I*. Milt, pepper.  niitniPKi and  but- 
ter roiled  in  flt)iir.  When  ready,  add  a 
little  ieiiion-juice,  or  a  spoonful  of  ver« 
jaice. 

ALMOND  /y/>i/i74.*— Blanch  and 
pound  a  quarter  of  a  pound  of  Hweot 
almond*.  !<|*rinklini<  iliem  orrasinnally 
with  Hn**  -^uKar;  then  l)eai  them  up  for  a 
q'lanei  <•!  an  hour  with  an  ounce  of  flour, 
U.e  \(iik'-  (it  liiiee  ega»,  and  four  utirices 
•if  f:'je  MjfT-ir,  adilin»c  afterwards  the 
vhire*  (>(  t-iiir  «vk'<  wltipt  to  a  froth: 
havo  p'Aiiy  (•i>ir>('  p-tper  moulds  made  like 
b*'^ie«.  .til  'Ut  tilt*  l«*nt{th  of  two  tiiiKer^ 
tqu^rt* ;  h-.itti'r  llicrii  within,  and  put  in 
the  b:9<<-uiis«  thniwin^  over  tliem  equal 
q-jant':li**s  of  flour  ai:d  powdcird  8iiK"r  : 
b-tke  i-i  a  rrx>l  ovt'n,  and  wlifn  the  hh- 
ruit^ari-  •)•»»<'  i<fairoi>i1(iiioiir,  take  them 
out  ot  t!  I-  pH|H>rs.     Hitter  almnnd  Ihr- 


with  half  the  quantity  of  the  lugar,  and 
then  mix  them  with  tlie  almond  paste; 
put  the  remainder  of  the  sui(ar  into  a 
banin ;  lift  »ome  flour  over  it ;  stir  the 
mixture  till  all  the  ingiedients  are  tho- 
roughly incorporated,  and  pour  it  into 
small  paper  caHen.  kIi*7^  them  with  the 
sugar  and  flour  sifted  over  them.  Bake 
them  in  a  pretty  warm  oven. 

Almond  Biacinta  («««//). *— Beat  up 
the  yolks  of  three  e»?gs  for  ten  minutes, 
with  four  ounces  of  )M>wder-:4utcar  and  one 
ounce  of  bitter  almonds  well  iHiunded; 
then  add  a  wliole  Ctf^'}  f^nd  beat  it  up  Ave 
minutes  longer.  Whip  the  whites  to  a 
strong  froth ;  mix  them  and  an  ounce 
and  half  of  fine  sifted  flour  with  th«*  yolkR 
nork  thitpMte  well,  and  then  pour  it 
into  small  well-buttered  copper  moulds 
melun-slmpcd ;  glaze  them;  vprinkle 
them  with  powder  suirar,  hiul  bake  for 
eiglitecn  or  twenty  minutes  in  a  moderate 
oven. 

Almond  Dhcuils  («./'./y7:  :f).'— Blanch 
half  a  pound  of  bweet  aliiidiids.  <*ut  tliem 
into  dice  ancl  dry  ttiriii  intiieovon.  Make 
a  glaze  %viih  the  wliiies  of  two  new-laid 
egg-* ;  mix  the  almoiuU  Hri<l  a  pinch  of 
cris|>ed  orange  flower-*  iiilo  lili^,  and  put 
it  into  very  ^n^alI  pajK-r  iM>e«  ;  do  nntljll 
thetn  aluu-e  half  lull,  an  thrv  vine  cimsi- 


niiL«arr  iii^i:*'  in  the  name  m-tnner,  with  ;  drralily  in  the  oven,  ami  would  other- 


thi>^  c!i|]'.*i«*n<-i',  that  to  two  ounces  of  bit 
ter  aln-.i»:MU  rn  ist  be  added  one  ounce  of 
iveei  .ilmondri. 

ALMosD^/jtcw/Vi.*— Take  eight  ounces 
of  »\i*'et,  arid  as  many  bitter  aliuotidn, 
fifteen  whit^*,  and  f'ghl  yolks  of  eggs, 
twoimnceft  uf  \\  mr,  and  two  pounds  of 
powder  KUgar,  pour  boiling  water  on  your 
almond*,  and  almiMi  inimediately  iificr 
mm  th«it  awHf  iind  |><>ur  cold  water  on 
them;  rub  ofl'ti^e  ^kin<>  one  by  one  with 
anapkini  then  |Kiund  them  to  a  p'lvte  in 
I  Borlar,  moi>teniRg  them  wrth  the 
rbitn  of  two    egg"*.     Beat  tli**  tifti'en 


wi^e  f:dl  over  and  R|Hiil  their  appearance  ; 
biike  them  in  a  motI«'iat*»iy  healed  oven. 
Ah  K)on  as  they  are  prrlly  firm,  they  are 
done. 

Almoxds  f/iA///v/).— Scald  a  few  al- 
nuKuIrt,  and  [KMird  I  hem  ti>  al>«)nt  half  aa 
flue  as  for  biscuity.  h'-al  them  with  lemon 
jiiii-e,  whiles  ol  egg*  and  ikowder-^iigar  ; 
drop  them  on  napor.  alvut  the  ^■^/e  of 
almond.-i.  and  dry  them  in  a  siovi?  or 
gentle  oven. 
ALMoxi>s(^/c;fr7i)  a  //  Hi.vu  '•  -  -CIjik'>»'* 
four  ounoefiof  nniall  thick  :>!:iii-.i>*!<<,  anil 
put  them  into  an  ov^'O  ui:iii  tl:«'y  -iie 


vkitM  torn  tnow,  and  the  eight  yolks    slitfh'.ly  coloured.    Whibt  tht.*y  aiccuuU 


^P  ALH 

lati  mte  four  otincM  «t  ■lupn'  irith  ut 
«u;  lieiittV'nui'tMUnrarnutM;  add 
■  liltle  ouAlne  to  make  It  •  fine  itMC 
ootour;  d^ttifl  almoada  Inuthi":  tahr 
Uieniouti  di>rncBiu(l>*iii'raintbt<M> 
•o  tlini  [li*y  HMV  h«  only  ju<i  eovsrp.l 
wilUtti  lay  tliem  t«9iini]  t«i»<in«iili«t 
«(Mron|[  pftper  ihreMuittlertoIan  Inch 
ttflvKa  mtJi  piir;  tlicy  iivy  Mw  lr« 
pl»i'Bil  in  ltiii>e«  to  Inrm  thi?  trf-IO'l.  on 
wbiirh  amy  Ik-  added  *  tourlli.     Bake 

Awio.iu  Jwurf,— T»lccTi  ixmndofiliff 

V(l  ulimitrli  jIici-  Ihfm  tlj«  minii]  •.ly, 

twi.)  uM'i  -iri  B  piiind  nr  .ff.iiiii-.i.'ni.iy 


it  th*  almond  jivtr.  and  c  •vtr  Itirift 

tiiff  pMtr,  xud  join  tlicin  oldHtf. 
j(     , I.L      ..      __    .1 1 


Hht 


knife  mk 
finni  umaifient  you  pli-aie  an  iha  «u 
tmr».— Lcl  It  bulce  in  n  nnvfptaxdr  •<— 

own  in  oLniii  an  liQiiri  take  It  uut  and 
■tti'inble  it  v'ltli  Mitf^r. 

AiMimit  ChAa— Toka  •itbtoiin 
■Iniiinn  and  aQcoamv  aririlter  iiln. . 
Ijlani'h  and  paunO  Ibeiii  t-ciy  Rni? ;  i 
'■ —  '-  niOi  tlir  -'-  ■-■■-  ■■--  -" 


the  J*' 

plidrrvtfi.  Tlii->itiikeelic>>tinlil«at 


1^1  the  voilw  <tf ' 


tliMr  .ttfM..  tnlte  it,r  .>me  w-irTtt  B*-^ 


tJi«n  IO»  »i  nunc**  nl  Ituf  >ini><I  n: 
and  nmifB  ytBr-iinur,  iind  l^-ii  |i 
iDirtl"tit  r"HI'nM"vm- 


bavi'.- 


__,UiM  tor  till*  ii»li', 
.  IX  OUDCM  of  fluur,  li.t 
r-«nB»i',_  llirw  ont-Mit  oC 

Morbuti«r.  two 
..,Ji  ttie  wltUw  ofWD 
, .  ir  ouamot  cut  •iliiianiU 
IfiKnT  and  can,  a  ■poonCul 

la>t«la  of  wlL 

,f  ir.tl-i-  iil.ni-rijn  tAiMl.I-11 
■:i(.--'h1ti) 


m»iln  In  (inall  luniptwltli 
^«  Ibrm. 

0  (iiitvj.'-Rliinrli  IibII 


'    '  ■liont  ma 

tHkf  HHnc 

ly  Uiln,  Clrt  11 

MT  ihtm  on  A 


I  ihAnlmnndinuiybeltft.divlde  themlnlB  i 

bui'pKiUinooloar  UiemdlllirentlriWM  1 
lAi'i  ruf,  the  »MDBd  mIIow,  IIi«  tlilM 

ttrr.it,  kiiil  iii«  Gmi^  hh  nhlM  m  tlxf  . 

.,"iic  r,..m  tl'p  munr.      To  colour  tha  \ 

'!■.  ■  it  i:*!  mine  Iff  1 

'  ..VivTiliem 


prM*  tlucin  ilnwn  tfltli 

nionlillniaiiaiiiLl*! 

l1i«n  llrAin  llw*IL  mm  <n    miuuirr    iw« 

hour*  It  tniiybeliikr"  tromihs  mould. 

AtMWfO  CtMMrWitM.*— Tiikc  lialt  • 
iwniid  li  ibnlHn  almondt,  U;  llicm  In 
citjd  wMfrfill  iilvlit:  ihc  nrat  roortiing 
Ulaiicli  tlwm  m  cold  wntor;  Itimi  take 
tbcu  out  and  drytlicm  tn  u  c)«ui  doth. 
iHut  tlieni  vrnr  tiiM  i>i  x  I'ttto  onoge 
flower  inttt ;  tUn,  tilw  nii  ege«>  'wve 
ou tftnir  will tM.wllb  sill tkbrotcnmiue; 
t>«Wi1i«rai«irin'»iniirU<«oioriar;  take 
in  ouncta  nf  lifril  butlfr,  lurlt  it,  add 

a  tiitlF  iiqicd  l>tiwii-i<trl,  s'lil  put  thtm 
inlli>niunnr<vttlitli«i>th(riDKie>lknt«| 
Itiii  nil  wfU  tuff*tli'r  and  fill  vnur  pattj^ 
puna,  Iianec  lined  lliem  with  thin  pua 

JmHirr  tMr.— HlanrL  «nd  pnund  tUiir 
ounce)  of  nitnond),  and  a  [rw  biltf  r  with 
H  Bpoonhl  i-f  water ;  ilien  add  tour  uuntna 
al  taaor  piiuiidrd,  a  tpountui  orvmm, 
inddieivliKN  o[I«a  (n{>  we  11  hfuien  t 
iiilx  nil  as  qairk  a*  poatibte :  put  Into 
veir  smail  pkltTrpaMi  >ud  im"!'  I"  " 
ptcity  wnrm  own  iwentr  uiinuif". 

[tUnebnnrNliiiMidii,  tlien  "it"  «  I'll  "t 
liiitif  r  tied  In  a  piece ofrlolb,  nil'  w  ptin 
Hiiil  Ijiowii  tijcin.     H«V»  rr»ilv  .oriii-  cla- 


(wiutw  U"^^  Hiid 
n ,  ™n  H.I1  tugrltfb'  ivHL 
«  Iniitered  muulil,  and 


ID!  (lo  CoLuva).*— At.HaN»i 
r«urri/.)-Blioi>  li  Hnd  cut  tufm 
ill  imiilt  piecn,  pat  thrm  on  • 
ilatc.  ai>d  pour  ua  Hwm  a  Iltik  of 

iVMK  Vi'\',m,  at  an  lidu>lan  tt 

,1  ..r  i-»c"iin<- ;  ilii<n  rnAllmnlii 

■   ■  ..  I.  '.ell  nlUi  Iho 

■  rn:,  itrrilifin 


»„..J  ;..,,. 


mil«r,  ^t  but  a  imkll  qaiotit];  of  the 
lattFrai  hI'iid^,  mH  It  very  pu«ei  tul - 

Ai-iionuaigmii). — The  uuie  pmcrnl- 
lag  :  tliE  iiiiaui'  k  nuule  villi  two  lian-* 
filJ«o(IrUili>piii«cli.  wejlTTatlirJ,  drsi 
ed,  tind  tlifn  pounded  i  mlipn  vrrr  fin 
pi«Mi(  llirauKli  a  niipkln;  let  the  jui 
orap  un  a  iIIkIi,  oIiil-Ii  plnci>  uii  n  h 

Oir,  rn'rilnit  ll  mnMaiitl*.  till  tli'r  Krcm 
curdlci,  Uien  |MHir  It  uiniu«b  •  lianip- 
hair  «ie«r.  and  wlirn  well  drsined  nnin 
U  liiiuurcu  a  (ilk  weic  or  Ummyi  tlip 
JiUm  iliuK  obtatnrd,  will  give  tlm  aln;<m(l« 
(oLich  Diunt  W  put  in  a  tew  at  a  time)  ~ 
clear  itnd  rreii  xi-ern  colour. 

Ai,MONP)>(Wi»).— Ui^tntvea  little  in 
diKii  In  iT«ler,  3inii[i  it  tl:ivugh  a  cloth 
and  ii>r  It  ai  Blinve  mentiunrd. 

Almunim  (wo«v'   CBimrcrf).— Mi 

ItUlp  liijuld  ivil,  and  a  little  inrunion  o[ 
•■iflran  logrtlirr,  and  proceed  with  the 
•luinndiiHiiu*iiiil. 

Almohi).*  (tfm-.H  nluired). — Infuie  ■ 
MDidl  qiiiiiility  of  Hitlnin  in  nearly  binl' 
Idk  water  fur  a  Irtr  minulei;  slrun  and 
falliiw  tlie  nbove  directiun. 

AtMnNDS  (eh-iralaii'  co/viirei). — Are 
dyed  with  clioculaie  diawlved  in  water 

The  aliiiiMidii  may  be  cut  in  Blipa.  dice, 
&c.  aciiirdinK  to  litiicir.  Obaeri-i^  <liat  tliE 
colout  of  your  almond*  sliauld  be  ligbt 
and  dvliiMte;  when  d»ne,  place  them, 
citliT  Hrparatrly  or  mixed  toifellier,  in 

ALM'isna     (himl)     Comerre    iif.* — 
RUnrli  niiil  rut  siv  oiinun  ul  Kveet  sl- 
ip*, lay  tlieui  on 


tlieynic  brown, 

tliem  inti'two  pun  mis  oi  mifur  uoiieu  to 

uCjcinn  to  hlow,  and  tlieu  pour  it  into 
nnutds. 

—Blanch  and 


ALiioxn   f\iHiiraH.r. 


pound  hair  a  ixmnd  or  sweet  almi 
vitli  the  whitTH  nl  three  rtif*  into  a  vpry 
£ne  [M*IF,  »<ld  li> it  «ix  onmi--'  of  pgwder- 
rdtuicnrand  tbcrindof  h  leniiin  uraled; 
vbcn  thuniHlUy  mixed  loiietlier,  piiur 
over  it  about  iMir  iipMnidul  of  umn^- 
ilitvcr  water:  itir  ujithe  f*stp  (whnh 
ouitht  to  hv  nitber  this,)  once  more,  and 
then  InyitwittinnnounanHuUteDf  hrl|lit 
roppiT.in  an  nvnl  fntiBiBli-iut  lliree  ur 
lour  ivlies  io  Ivniith.  The  plaie  beirtt 
quite  full,  take  it  up  liy  butli  luuiiU,  and 
■tiilir  liMtntdily  np.innliiblp,w>thattlie 
paMf  Mtqr  t«  extviidi-d,  but  not  murh ; 
than  bike  lliem  until  iluiyhfenmeofB 
dcpyelluir.  Tab-  ihemliom  tlie  rof- 
prr  witli  ii  hnlle.Miil  whil-'t  1ir>t  pnt  lliem 

tf  an  arm,  and  pn-w  Oicm  wiili  your  hand, 
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that  they  may  acquire  the  Ibrni  ot  the 
wood,  and  nlien  cuul  place  in  ■  box,  and 
keep  lliem  dry.  'l'lic»e  cuupeuui  aro 
yery  brittle. 

Almumi  Oean.*— Blanch  aix  oudcc* 
if  (weet  nlaionda  and  |x>uiid  ilirm  veiy 
Hue ;  whip  iip  the  wliiletut  two  rggi  wiih  * 

■iigar;  boil  Ibe  milK  over  ■  senile  firs 
till  reduifd  to  a  riiiartcr,  then  add  the 
■linonili,  let  it  Iwil  a  minute  or  two; 
piur  in  anpoonful  of  nmni:r  floirer- water, 
Wbeii  culd,  garnish  it  with  olinondit  oa 

Alhohh  (Vean.— Put  a  pint  o[  milk 
and  a  pint  ut  fii-ani.  with  a.  iiiiBll  bit  of 
lemon  peel,  into  n  Htewp^in,  to  bull  very 
gently  lor  twenty  minulen;  in  tlie  mcaa 
while,  blanch  and  pound  very  line,  three 
oiiureo  of  Kwcct  Hlmondo  iind  half  an 
ounce  Dl  iHttiT  nliMonda ;  then  take  tb« 
milk  and  crniiu  Ifuin  the  Hiii,  Into  which 
(wbilc  luit)  (tir  tlic  pounded  ultnonda 
with  tbe  yolka  of  two  or  three  eii«a  and 
rUrified  nugnr  (boiled  to  UHianieriieight) 
enouKhloawteien  it;  then  put  the  whole 
into  a  t.'unniy,  and,  with  a  wuuden  apooMf 
well  roll  and  fqueen'  tt  Ibnniirilt  dv 
iliiHaiwcoud  tinx',  tbenaquiwxelntotlM 
cream  two  ouncrt  of  welt  cUrihrd  initi- 

Sl!iu,thewliulcl)pingtafetlierinHUii'ioi 
ave  your  mould  n-ady  in  ice,  iiitu  wliieh 
)iul  the  cieam ;  wbeii  1*1:1,  turn  it  out  ai 
any  other  jelly, 

ALJioNu  frrt.i«.'-Tflkc«in<iinc*«ol 
■wcet  uliiiunuf,  a  pint  ul  iiikhI  milk,  aa4 
five  oiincen  of  Kugar;  perl  the  almonda 
and  throw  them  Into  cold  water;  when 
wpM  drained,  p<iund  tliem  witli  a  little 
water.  Heat  up  in  the  milk  llie  white* 
uf  twoe^Ks,  in  wh'cli  dimwlve  the  augar* 
and  then  hdil  it  on  a  alow  lirej  when  about 
quarter  ot  the  qimutily  in  wu^led  away, 
* '   -'  thew 


tmretbei 


t  the  al.ni 


•  !:"L "'. 


little  o 


Let  itabind,  and 

"Tvi-  it,ttHrniah  it  n-ilh  al- 

inoiidK  an  airttmrt  bruiled,  diapiiiicd  ac- 
coidiniihiyonriuiiie. 

Auioxna  (Vmjm/.*— Rub  a  pound  of 
the  tirptaweet  almnudiiin  ucUith  tatak« 
nil' all  the  du>t,  and  llien  put  tbciD,  with 
1  pound  of  RUaar,  half  a  kUm  of  water 
and  a  little  rariiihie.  Into  apmeriinK 
pan;  put  tlinnun  the  lire,  bitd  Irt  them 
rrmaiRt  wtien  tlii>  iilmunilH  I'rntkle  take 
them  liir.tiid  wors  theia  abntit  until  tbe 
avinr  is  detu'hed  from  ilw  utniondi^  then 
take  Hwaypait  of  the  aiiipir,  niitllu-  al- 
mondi  un  tlie  lire  luiain,  and  i>tir  them 
llichtly  with  u  «pdtiiU,  (be  ciin-iul  that 
ibefirelicnnituofiiiick);  and  when  they 
liavetakon  theiiuiiiir,n'ld  that  whirli  Iiiul 
ln-ei.rennivi-d,snilmntinuetobiirnlbeiB 
till  tbcyhave  imbibed  that  al^u.    Place 
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tfiicft  of  pAper  on  a  sieve,  throw  yonr 

■■oiid>onit,"^P<^rate  ttioae  which  ad> 

IJM  losethrr,  and  let  tbeai  rool. 

AiMOAP  CKi/arrfr.— llUnch  and  beat 

,  nen  o( almonds  fine  with  aspoi^n- 

wacer :  beat  a  pint  of  cream  witti  two 

rniifiil  oi  rose-water,  and  put  ti  tiiem 
folks  of  four  eirgs,  and  as  much  Aiigar 
m  wtli  make  it  pretty  sweet,  then  add  the 
dmoads ;  «>tir  it  ail  over  a  a\ow  fire  till  it 
ii  oTa  |»mper  thickness,  hut  not  to  boil. 
ftonr  it  into  cups. 

Am9iker  waff, — Add  to  a  pint  and  a  half 
if  cream  a  small  stick  of  cinnamon,  a 
jhde  of  mace,  a  hit  of  lemon  peel,  some 
Mtm^  And  BU(^r  to  the  taste ;  ^  l)oil 
ttem  ftgciherten  ininuteR,nnd Airain  it; 
then  blanch  nnd  pound  three  otiocC'^  of 
Jirdan  and  eiirhl  single  bitter  ahuotids  ; 
after  which  rub  tlirou*{h  a  hair  sieve. add 
tht  flue  pulp  to  tlie  cre;)m,  lil:e\vis<!  a 
IMe  esmip  of  roses  and  the  yolk^  of  six 
^K«  beaten  up,  and  put  the  ini:;tu(*e  imo 
■■allciipti ;  or  it  may  be  liaked  in  a  dish 
viUi  a  rim  of  pnirpastP  round  it. 

AiJi02f  DS  {DecUfeti).—J\\;vAv\\  half  a 
MDnd  of  jordnn  alnmnds,  and  wipe  them 
iry;  lh4*n  put  into  a  fryinf^-p:in  two 
— Btcu  of  fiesh  luiUer,  make  it  hot,  add 
dM  nlmond)^,  Iry  them  genily  till  of  a 
food  blown  colour,  di-ain  them  o\\  a  hair 
■ten,  81 ''cw  ovrf  cAvcnno  pepper  and 
nlty  and  -en'^  tliCiu  up  hoL 

Auioxn  />r'ffft'«.— Take  of  the  l)rst 
nd  l.-r;t<~M  nlfiioiuh  wljat  qoiiolity  yon 
flfa»c.  iiiMl  !.avii'.r  washed  ihein  isi  cold 
water,  lo»  ili-ni  dr.i«n  and  dry  on  a  sieve 
lor  tweniv-it)iii*  li.)i»r^.  The  next  d:iy 
weich  ih^'in,  ;•«>'!  fnr  rach  ]M)hfm1  of  al- 
■MMiu^Likf^thteeiiOiiiMlf  nrsiii:::>';  cl.iriiy 
IIk  Litter  a rw)  Iwil  ic  toiln*  dci-'trc  ;W// 
Bni;  theii  1ft it  <t>:)l  a  litilc.  Ihivi^  yoiii* 
lOHinK  pail  •ra«ly ;  oi*  your  \'\a\^1  hand,  a 
clllifin:rd'"'h  lu  i:<^oi>  yoti!*  i>.iti  coMtiiiiiuLr 
tibesr-'>>r>o>n-)t;:iiily  w-tiH) ;  and  on  yon;* 
klttii^nd,  a  taiOe  with  a  ni'i^kn  e  ofiDW- 
4i^and  il  tiir  (ot  <*a<h  \y.\\l  a  homimI  to  a 
Mond  uf  .ilnionds).  All  lir'^  -^  i-o.-dy^nut 
the  alnio'uN  into  the  pi>n,  and  |Miur<*v'cr 
ttem  u!-e  n;'  t-vo  1  uve  -iiiOniiMid  of  the 
qrnip.  »nd  ^halc  them  co  l  h.il  :'^\  ti>e  al- 
■oofJ^  iMHy  liewoitcrl  wt'i  ^ymp;  lUru 
tohe  a  h.indiul  or  Iv.o  of  ito  iltiur  and 
fivilpr,  an«i  si  e^v  ii  over  the  wet  al- 
[!»;  *Ii.'.!:i»  thorn  a/.iiu,  thnt  the  Ihnir 
ai!l»e  ea'l  lonrid  the  n]ii>o>Mls.  Af- 
tlii«  Rwin^f  the  ii:in  iMi'livtrus  and 
f»,  Ijv  whi*'ii  im'an?*  iho  ali''oiu'> 

fia!lOi<t  IM  every  I'irn  ii'»n;  co'>t'«iue 
mntVnn  nnii' t'»ey  Ikm-ohu' tliy;  thru 
VVfatrn  HOii  p'lwder  them  as  hei'M-p ; 
mluf  llw  pan  P:iin.a(tf}  \v!irn  drv,  ro- 

Ettbe  ri'nces'4  a  th-i-d,  fixi.  >h.  i.id  Hfih 
B,  or  Vi Hire,  UJii'd  they  r'o  oi'a  projKM- 
\  tben  pom*  over  ibem  the  syruj*  lor 


the  last  time,  without  the  powder,  and, 
having  swung  and  dried  them,  take  them 
out  and  place  them  on  sieves  in  a  ¥rarm 
place,  th:a  they  may  dry  perfectly  before 
you  put  them  hy  for  use. 

Observe,  that  after  a  few  layers  of  the 
syrup,  the  snijerabnndant  parts  of  that 
And  the  powder  form  a  white  crust  at 
the  bottom  of  the  pan ;  as  soon  as  it  ac- 
quires any  dcp^ree  of  thickness,  the  pan 
mu>t  be  taken  from  the  fire,  the  almonds 
carefully  removed  n-iih  an  iron  spatula, 
and  the  crust  broken  ofT;  wlien  tiie  pan 
has  been  well  ivashrd  and  dried,  replace 
thealniondsand  proceed  with  your  work. 
This  must  be  stricllynilrnded  to,  not  only 
with  tliis,butin  makintrall  kindsof  sweet- 
meats. The  sugar  thus  cleared  away 
ntav  be  made  useful  for  many  purposes. 

Common  Almond  Drag^es  are  made 
in  the  same  manner;  tlie  only  dilTerence 
consists  in  having  insredients  of  an  in 
fortor.quality. 

AbJioNns.  Engthh  Fnsfiion. — Mix  al- 
nionds  and  filberts  scalded  in  equal  qusn« 
titles;  cho))  one  half  very  fine,  cut  tlie 
rest  each  into  two  or  three  slices;  pu( 
the  wlioiein  doidde  their  weigh  tor  sugar, 
i>i'epa:'ed  A  tu  grnnde  piume^  with  some 
lemon  peel  i*a$i>ed;  stir  the  almonds  very 
well  in  ilu*  si).;;ir,  taking  it  nil' the  fire, 
and  add  one  or  two  whiter  uf  egir^;  pour 
it  in  paper  large  ei)ou>;ii  lo  <*oi)tHin  the 
who^e,  and  cut  ii  iii  slitrs  for  use  as  you 
ih'iik  {»it)|>er-  wIum)  Iwd-ed  as  u^iial. 

AL.noNDS  (J1//V/'  t'/J  Funchvnnctles,* — 
Jii.iiK:h  and  jx)uiu)  v'\^\\t  ounces  of  sweet 
a'uj  Kmt  of  Inner  alniouds,  and  when  the 
jKi^lo  i-,  very  fine,  add  to  it  three  glasses 
of  iK-aily  Ito'iliiig  milk,  then  preiu)  this 
iipMute  ihi-ougti  a  (ini»kin  to  draw  out 
ilie  iriilk.  Put  into  a  stewpan  four  yolk^ 
of  o^;"j,  ilu*ee  miners  of  powder-Rugar, 
one  of  MiVd  fl«>nr,  and  a  grain  of  salt* 
mix  ihem  well  vo^'ett»er,  and  add  by  de- 
Kicos  tiie  almond  niilk.  put  thJa  on  a 
inoder.itelire, siiniiiiritif^n-'tHitly.  Line 
al)out  thirty  lurlletniould^ivith  thin  piifl' 
pi;ste,  and  put  on  ihem  a  litilo  of  the 
.ilKive  pivparation,  and  hake  them  in  a 
iiioderaie  oven.  ^V'hen  properly  done, 
l:il:e  I  hem  out  and  let  tnem  cool.  Mix 
with  the  whites  of  thi-ee  hard  eggw,  four 
onncr**  of  ptiwder-snjr ir,  Hiir  it  well  to 
^o^on  the  cug,  aiul  nv«ke  it  work  easily  ; 
out  Rotne  (►f  the  remainder  of  your  pie- 
p-tnttioii  on  each  of  the  ft\Hchintneiir:t^ 
and  cover  them  lighll-  with  [hee^<  ;  put 
some  w'tiie  of  cjg  on  th*  hhideofa  large 
kiiii>,  and  w'tli  H  small  one  as  quick  as 
f»os8W»lo  take  oil"  j»evc«  »<r/-///£.'//rjr  alMUt 
the  s'Z?!  of  a  hlherl,and  ar'anm*  them  in 
th'  form  of  .1  crown  on  c\\\:\\  fuwhunnetfv; 
when  yo  I  have  done  five  or  j«ix,  rover 
them  with  powdcr-sug;u*  very  eiiually, 
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and  tlipn  hake  them  in  a  cool  oven.  When 
01  H  reddish  brown  they  are  done  and 
liiay  l»p  Kervpd. 

Ai.MON  I)  Flummery. — Boil  tiireeounccs 
of  liarii'iiorri  in  two  quarts  of  spring 
wat«^r  ;  lei  it  simmer  six  or  seven  houi-s 
till  liHirilio  water  is  coftsunied  ;  Ktiain  it 
lj>iii':i:h  a  ^ri^ve  ;  h^nt  luilf  a  j)ound  ofal- 
inoiids  veryfitiP,  with  afiuantiiy  ofoian^e 
llortor  wattT ;  m'x  a  little  ol  the  jplly  and 
hOttt(>  fin4'  sii^rur  with  it;stniin  ii  niihthe 
rt'.^t  ()i;ih('jelly,s»linintc  iiiill  it  is  a  liitle 
more  than  hlood  w.irm  \  pour  it  into 
basins  or  cupj:,  and  »[ick  m  aimouds  cut 
small. 

^AiMo.vD  Fraze, — Blanch  a  ptound  of 
jonian  almond;!!,  and  steep  tkem  in  a  pint 
ot  (-ream,  ten  yolkr:,  and  four  whiles  of 
(vj:s  ;  titke  out  the  alniGnds  and  i>ound 
ti.tMii  tir:c  in  a  marhlc  mortar;  then  mix 
thoin  iu;ain  lu  tlie  rream  and  e^^Ri  put  in 
pup;ai-aiid  i/ratcd  bread,  and  Htirthein  all 
toir-'il.er ;  then  put  «)me  fre>h  b'ltler 
\x\U  the  pan,  let  it  be  hot  and  pour  it  in, 
stirring  it  in  the  pan  till  llicy  are  of  a 
suilicient  conRisterice ;  and  whea  enougli, 
turn  it  into  a  dirjli,  etiew  Bugar  over  it, 
and  f'erve  it  np. 

Ai.MONo  Fritters, — Pound  hhlf  apound 
of  >\veei  alrnon<i>,  and  .six  or  ei^lit  hitler 
ones,  orange  ihnverf",  chopped  lenmn- 
|i'('l«  su^ar  in  pro|x>i'tion.  a  handful  of 
f'jur,  anil  two  or  ihiee  whiten  of  ettK*; 
pniind  all  together  some  time,  adding  a 
l«.'vv  drops  Ol"  Haier,or  more  whiio."*ofcf«g>, 
to  make  it  of  a  proper  RUppliMiess  to  rt'll 
i!!tn  little  bal  ^  ;  rt>;l  theni  in  flnur  to  fry 
a<*  fon-emeat  Uili."',  Mrew  a  1  itlle  fineaugar- 
j>ow(!oi-  uii(»n  tlui.i  when  rejidy  t«»  »ejve. 

Almonos  {Jiirirr)  Frontage  JJnrurois 
r/.* — IVel.  wahhjjinil  orairi,lhie(' ounces 
01  sweet,  and  one  ounce  ol  bitteralmonds 
pound  iheni  tn  n  pu<^te,  moi^tenin^  witii 
two  splX)n^ful  of  wa'.er.  Put  lliem  mtoan 
earthen  p;:ri,  with  two  vrhis-eo  of  nearly 
Ivtilintj^  milk,  in  which  ei^ht  ounccK  ol 
suijnr  have  been  di?.'»olved  ;  let  this  6f*nd 
an  hour,  then  silram  it  throngh  a  fine 
i'i''v:\  iind  put  to  it  six  driiciiifiA  ofisin- 
j.'l->-  lukewarm;  jiUcc  the  whole  in  ice, 
and  V,  hen  it  be^iuH  to  set,  add  itome 
wliippiMl  cream;  pour  it  into  a  mould 
which  JiH.^bpen  kept  in  ice,  put  it  in  ite 
a^ain  li»r  half  an  hour,  and  li:en  take  the 
Jrontntje  fron»  the  mould. 

Almo.vo  (Juriuw/s. — Take  half  a  pound 
of  n:arch-pHne  pa^le,  the  whites  of  two 
*ir  three  ej^-s.  «onje  powderoti  cinnamon 
;i;id  :i  little  Hnip,,  kccid  t!iem  into  a 
p:>-le,  and  nil  tJ.ein  into  the  form  of 
s '.usages  wi'.h  your  hand  on  the  table, 
I'iivt  strewiptr  the  table  with  ahnonds 
winced,  luii  not  very  line;  so  that  they 
Jii.ty  adhere  to  the  sati^ai^fs,  which  onuht 
to  be  about  tUc  size  of  your  linger;  then 


foim  them  into  rin^s  or  garlands  of  irbat 
^ke  you  please,  fixing  the  eiid«  together 
with  water*,  plate  them  on  |>aiH*r,  and 
bake  them  in  a  quick  oven  until  they  are 
of  a  clear  biown  trolour. 

Almo.no  (Jiiiifr)  fH-lils  gdteaiix  roy^- 
auj:.*— Pound  Hix  dmclims  of  hitter  al- 
monds strain  them  through  a  sieve,  and 
mix  them  in  an  e.irihen  vef^el,  with 
nearly  the  white  of  an  egir,  and  ftix  ounces 
of  aut^ar,  stir  thette  with  a  t^ilver  Hpooa 
f')rafew  minutcK.  lake  three-r|uarten 
of  a  pound  of  pufl*  paj<(e,  roll  it  lo  the 
thicknetitt  ol  a  <[uarter  of  an  inch,  and 
cut  outo(  it  thirty  oval  cakes  (two  inches 
and  a  half  long  by  two  and  a  quarter 
wide)  pointed  at  the  ends  ;  put  on  each  • 
a  quarter  of  a  sjuMinlul  of  the  almond 
glaze,  and  with  the  blade  of  n  knife  spread 
it  eqwally  over  the  HUihtce  for  about  the 
eighth nt  an  inch,  and  then  let  them  tftaiid 
lor  half  an  liour  Iveiore  you  put  tlieni  into 
the  oven,  which  must  be  moderate.  ^  If 
you  l»ake  iheminmiediatelyaitei  putting 
on  the  glaze,  ir  wrinkles  and  shrivels  up, 
which  spoils  their  appeai'ance,  i\»  tiiey 
on^ht  to  be  quiie  smooth  and  even ;  the 
cakes  aUo  reouiie  considerable  care  in 
the  baking  ;  they  should  be  slightly  co- 
loured on  the  top  and  the  lower  p;irt  red- 
dish. 

AL.MOND  {Hi tier)  6V:i«iV*.*— Blanch 
two  ounces  four  draehnis  of  sweet,  and 
two  ounces  and  a  li;ilf  oi  hitter  aimondt, 
pound  them  loa  pasteand  then  puttbem 
mto  the  following?  [ireparation  :  blanch 
ai:<l  potind  tour  outices  of  t^weet  almonds, 
ami  when  perfectly  smooth,  mix  tliemiu 
an  earthen  pan  v\iih  t>ix  ounces  or  flour. 
the  sime  of  f/owder-s»u,<ar,  six  yolk**  ana 
Iwu  whole  c>rgs,  a  ^pconlul  oi  brandy  and 
a  grnin  of  i^alt.  i-tir  the  whoie  for  six 
minutes,  then  adtl  six  oumc(>s  of  butter 
slJKotly  Wiirnifd  but  not  melted;  work 
the  butler  well  inio  the  paste  lor  U»ur  or 
five  minutes,  liiilttr  two  ntoulds,  or 
paper  cases,  abt»ut  iiir.e  or  ten  inches 
s(|uaio,  pour  in  yoi.rpreitaiation.  smooth 
it  with  ti>e  i)lade  ol  u  Ktiif''  and  liicn  put 
them  to  bake  in  a  iiioij*M-ate  oven,  first 
strewii  g  on  ll.em  foiir  ounces  ol  sweet '' 
almonds  mincea  ar.ii  mixed  uith  two 
ounces  of  powder-sui-ar,  and  a  little  wliite 
of  epg.  Whin  dot. e,  nit  them  into  all 
possible  forms,  then  replace  them  in  the 
oven  to  dry ;  when  bi  illle.  l.ike  il:em  out, 
let  them  cool,  and  decorate  theiti  to  your 
fancy. 

A  LM  O.N  i>  ( By  ova)  (Unifcrhrcail. — Beat 
a  qtia>-ier  i<f  a  pound  ('f  binnchedalnionda 
wirb  ibinuum-w.ttiT,  alew  drop^oI  lemon 
juirc,  a  lillh'  fowdrrerj  einn:iinon,  and 
some  giiijjer  lirirly  gi;:led  arid  ^el■ltd  to 
tsivc  it  a  brown  col.iur;  rtweclcn  and 
buioolh  it  well,  loll  it  out  thin,  and  cut 
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hlato  tqures ;  dry  it  in  a  stove  or  be- 
fac  the  fire. 

AtMOHOB,  Grillage  o/.*— BUnch  half 
a  pound  o(alraimdff,  cut  them  into  four  or 
Mtalijis  lengthways,  pm ///fez  them  witli 
llBte-eighthii  of  a  pound  of  sugar,  sand 
them  when  they  begin  to  crackle;  then 
yattbemon  tlie  Krc  again  till  tliey  ai*e 
*  veil  mixed  to,^ther  and  form  a  mab8, 
#Uch  put  on  wafer- paper  lightly  oiled, 
ky  it  AdU  strew  over  it  cinnamon,  sugar, 
P^  vwhite  nonpareiit^  and  then  cut 

■    KID  pUtes* 

•   AuioarDR,   Grillage  o/.*  — Blanch  a 

Cmd  of  sweet  almonds,  cut  them  into 
r  pieees  lon^waya;  put  ihem  on  the 
be  in  a  deep  wide  pan,  \^ith  four  ounces 
of  water,  and  a  pound  of  sugar ;  when  the 
almoodK  crackle,  take  them  from  the  fire, 
■ad  with  a  wooden  spoon,  stir  them 
•boat  to  cover  them  well;  add  some 
kmon-peel  grated ;  cover  the  fire  and 
fot  tlie  pan  on  agiiin,  stirring  the  al  monds 
enttantly  until  they  have  uken  the  cu- 
laae  1  colour ;  tlien  place  a  layer  of  non- 
ptnii  on  a  dish«  spread  over  it  a  laver  of 
iSatt  grilittge^  thtn  the  Ttonuaret  I  ana  gril- 
itgit  alternately,  until  all  your  prepara- 
tkMi  iff  u«ed.  Dry  it  then  in  a  Hiove. 
Aufoif D  ffog'$  Pttf/tliiif.—Chofs  fine  a 

Suod  of  l^eef  marrow;  blrnch  and  b^at 
e  a  pound  of^weet  almonils  with  a  lit- 
tle ortnge  flower  or  ixisewat^r;  K>"ate  fine 
half  a  p(  iind  of  while  hicrul,  wa<li  and 
pick  half  a  pound  of  ournint^-,  a  quarter 
of  n  pound  of  Kut'ar,  ciiual  qii:iiUiti(^H  of 
■lace,  nutmeg,  and  c^nii:iniop,  making 
aliorelh«^r  a  quaner  of  nn  onruv,  smd 
half  M  pint  of  sack  or  mnnniain  wh.o.. 
Mia  aiJ  well  ci-ir(»ti-<'r.  with  )i:ilt  a  pint  of 
vod  ciOitin  and  the  yolks  oi  fouipv^'*'. 
rill  the  guls  half  lull,  tic  lliCin  up  anil  ! 
boil  tli^m  fi'T  a  t|uar(t'r  of  an  hour,  and 
prick  tlit-m  ar<  thnr  boil  to  keep  tiie  gut> 
ft«>D  liur^lu.»{.  Till'  cuiiantA  may  t)C' 
left  nii%  in  which  cas**  a  qimiierof  a 
pound  mof e  sii;:.ir  mu.-t  I'l'  aJdcd. 

Alnon'O  Icriiii'joi'  lihdv  f  'ih.'. — The 
wkiie*  of  n'lx  r^:f1',  a  I K>und  rnd  a  hplfof 
dsabl^'-rehtied  sugur.  apuund  ofJonlan 
■bn  'n'JK  If!  inrlied  and  |N>ijrMli>(l  wltii  a 
Dnl**  r«we  »T»iTer;  mix  altdp-ilier  and 
vbifk  it  well  (or  an  tiour  or  two,  !ay  it  ' 
over  the  cvke  and  put  it  iv.  tiio  oven. 

Alhoxd   KuffA. — Tali'*  two  ptiunds  of  j 
■iBorid-taniJ  id.'inrh  them  in  hot  wa'^^r;  i 
hm  them  in   a  mortar,  to  a  vory  fine  | 
9Mte«  wirh  rnee  irAter.  he  ciweful  in  keep  ; 
thta  frtim    oiling.     Tako  n    rioniMl    of  | 
fcabit  II  fiiinl  fUifarf    silted  ttiiou^'h  a  ; 
Aleve,  leave  out  ^om^  to  niAke  i:p 
BAta,  put  the  rf  St  in  a  p:<n  upon  the  ' 
tiilit  ti*  Sfv.hiing  hot,  ai  tiH*  ^anif* 
have  the  almonds  sea  ding  hot  in 
pan ;  then  luiz  liiem  logciher 


with  the  wliites  of  three  eggs  beaten  to 
froth,  and  let  it  stand  until  it  is  cold; 
then  roll  it  with  some  of  the  sugar  left  out 
for  that  purpose, and  lay  them  in  platterd 
of  paper.  They  will  not  roll  into  shape, 
theiefore  lay  them  as  well  as  may  be.and 
bake  them  in  a  slow  oven. 

Almom)  {Jiiftct)  Macnrfjons.*~TtiUe 
a  pound  of  hitter  almotids,  rub  them  well 
in  a  clean  cloth,  and  heat  them  to  u  patste 
with  the  whites  of  three  or  four  eggn; 
then  put  them  into  an  earthen  pan  with 
three  pounds  of  powder-sugar,  mix  them 
together  well,  and  if  tlie  paste  should  be 
too  dry,  moisten  it  with  while  of  egg. 
Drop  iton  sheets  of  paper  in  lumps  about 
the  Mze  of  :i  walnut,  and  bake  them  in  a 
close,  gentle  oven. 

A  L3I  ON  n  (  Sweet)  Macaroons,* — Are 
done  in  the  same  way.  Hut  two  pounds 
of  sug^r  are  sullicient  for  a  ix>und  of  al- 
moHUs. 

Almond  J//YX".*— Take  six  onnce^  of 
ftweet  almoudtt,  and  a  pint  of  milk,  four 
drachms  of  orange-flower  water,  and  five 
ounces  of  sugar.  Hlanch  and  p:mnd  the 
almonds  to  a  very  smooth  paste,  moisten- 
in^  them  occasionally  with  a  few  drops ol 
nnik;  when  your  paste  crumhies,  put  it 
in  the  milk  and  mix  ihcm  well,  and  b»il 
it  till  '-educed  to  half,  then  let  it  boil  up 
once  more;  let  iti*ooland  serve. 

Almond  Mi/A\  an prejifiml  ftfM^.iico.'* 
— Pound  hlariched  aluionds  as  tine  as 
|K)s<^ih]e,  witli  a  Km:ill  quantity  of  loaf 
sugar;  keep  aiidinu  a  litile  water  whilst 
poimding.  AlK)ut  twelve  .'duii)i.d<4  Ciire- 
luliy  he.icen  will  pioilud"  a  [licjtof  milir. 
A  uiarhle  inoslar  inutt  be  u>ed. 

Almoxd  /ti':/.'  '.Iifk,  (Stntnf',s/i.)*—To 
\i:d{  a  poiwkI  oi  rice  lii)iic<l  to  a  pulp, 
when  itie  waiei  is  ilraim-d,  adfl  five  pinidi 
of  almond  mill;;  (j.it  it  in  t'v  dcvrjees, 
stirring;  it  wi:h  a  \V(U)ti>  n  HrnxMi  whilst 
hoilini:  slowly,  lili  il  ij«  ol  lue  mnsiRteijcc 
of  (lotlei!  cream.  In  tin*  l;i>l  hollin)?, 
whii'ii  >hi>uld  he  an  hour  a'xi  a  ijail,  ai 
tc.'ist,  fiotii  the  commpiiiciiicnt,  add 
powdered  e«ii!Mr. 

A  L.Mox i>  Mit  //A',//,v.*— Rlanci'i  an  ounri.- 
of  swe^l,  and  the  >.ifne  ot  hitter  almonds, 
and  drv  ll.i-ui  in  an  oven  ;  wImmi  culd, 
|K»iiu»i  theiii  with  a  little  white  »?f  et:g  to 
preveii*  iliejri.iii;)^' ;  tlirii  i»ut  them  mto 
an  eaiihen  p.'.n  wiili  i .v.>  ounces  ol"  hitter 
m.uatoous,  live  oai  r'»^  »n  piiwdc'-smrar, 
iouj  whtilei>^".;s.  and  a  uir.iti  o[  k.I  ;  when 
tiiese  ;:i'»  ivrli  n.ixcil  tn^-ctlier,  and  tw.) 
ounces  of  hutlcr,  luke.v.iMo.  MiiKc  a 
[)Uir>er  «[uami:y  {)f  |»  ill  "pnir,  nil  it  oht 
thin,  ar.(!  cut  it  i'llo  (Imty  r.)i>i;>l  pieces 
alN>ut  iwi)  iiii*he"«  aud  tiii«>e-iiiiaitcr>  in 
diauietei.  .i' li  put  eacii  (»l  ih-'" '  i'ito  h 
ta:llet  nmii'd  huifriMl ;  put  me  y-.nrii- 
iuTU  on  ihisj  and  wher.  ill  ;'.re  cij.ially 
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f: II,  cover  them  with  povder-sugartifted 
av?r  them  tlirouKii  a  Uinmy ;  as  roon  as 
that  lA  diAKolvPil  strew  moi-e  (but  not  such 
fine)  |«ovv<iet'«»utriii' over,  and  ii  ikeiheiii  in 
a  moderate  oven.  Serve  either  hot  or  cold. 
Almond  il/«y<rw/r.v.*— Take  half  a 
pound  of  Hweci  iiliiMinds,  cut  tttem  into 
iLin  slijiij  (lon&(liMv:ty8)  and  i'(K\ni  tliein 
on  an  ii-on  until  thoy  arc  of  a  d<»ep  yellow- 
colour,  inclinii^i;  to  lirown ;  iicat  up  the 
whiles  of  six  o:eigIil  eHK=<  w»iJi  ahjMjon  in 
an  earthen  »an.  Ponr  over  ide  ;i[inond8 
a  punnd  of'sn^'ar  liuely  r^wdcred,  lour 
ouurMofcandiciloraOf;**  peel, the  sanieot 
candied  tfmon  poet,  rI^.o  rut  into  thin 
itlipS)  halfa^poonrnl  of  {xiivopred  cinim- 
xnon.  and  mx  or  ci^tit  cloven  iKiundrd; 
mix  ih<'s»e  inf!;redient4  iveJI  in  ilie  pan, 
and  place  it  on  paper  in  little  lieaps  of 
a  pyrainid;«l  form,  u'ld  bake  them  in  a 
well- heated  ovrn. 

Almonds  {hiin.l')  Mftsnic  Tirtfrfs.* — 
Poimd  tlnec  «nuM:eHof  hweei,  iuidoiie  of 
bitter  iilm.»nds,  to  a  liiie  putto,  and  pnt 
it  witliin  the  tartlets  niudc  as  directed 
undfM'  that  firiicle. 

Almoxd  /'«*/e.*— Blanch  two  poupdt 
of  BWiH.'t  almonds,  and  soak  iliein  in  (uld 
water  for  twelve  hours,  tiien  tiry  thetn 
in  ii  napkin,  end  pound  a  quarter  oi  ilicni 
to  a  very  line  p.isie  with  h  Utile  \va»ej 
and  lemon-juice,  pass  ihem  iIiioukIi  a 
H'.eve,  and  then  pounu  t!ie  I'eni.i'nder 
(lialf  a  pound  at  a  time).  When  all  are 
done,  niiK  them  with  a  pound  of  Kified 
»ni«Rr;  pUce  ihem  over  a  genUe  iiie, 
tJliriin.?  it  cont-nnaily,  until  the  p-ste 
will  flow  Ironi  the  K|)oon ;  then  fKnir  it 
into  a  rnoi  tar,  ;«im1  when  it  liecoineshtle- 
w:irm,  pound  it  ngpin  with  an  ounce  of 
irnm-<li:iir(»n  pveyiourly  dls^Jved  in  a 
^jluss  of  Cvater^ndMrj'ned,  the  jniieof 
tWii  It'inons,  and  a  pound  of  falied  «iii::!i . 
As  soon  as  yoiir  paste  is  of  the  proper 
consistence/  take  it  out  au*l  lay  it  on  the 
8lab,  t'ppnkled  liiNt  wah  i>n.rar;  divide 
your  p.isieinio  three  pnr is,  an<l  colour 
each  fiart  accoidlnt?  to  your  (ar-cv.  The 
cohuitini?  or  dycK  are  m:  de  of  the  same 
materials  as  are  u^ed  ftn- i'lniond^. 

Al.mo.np  Pftsf'i  (fo  k'tji  .S7.1-,  «•  evtn 
iirelrf  iw«;///i*).*— Hlaiich  ai«l  pound  a 
p<nind  of  swfCi almonds, mnisiencd oira- 
aionallv  with  water,  topieveni  iheiroi!- 
inp;  when  well  beaten,  add  h:iU«  pound 
of  tine  powdered  Buirar,  and  lur:  tic 
whole,  into  a  pa-<ie  to  n<;e  wlien  yi«u  have 
occ;l^lon.  Wlien  wanted,  i«iix  a  fiipce 
alK)uithe  siz*»  of  an  e^j;  with  tii:ee  (iJ'N 
of  «vHlf>r.  and  strain  itihVoiicdt  a  n:ipk  •*. 
Almonds  a  in  Pra/iMc  {liii^'t,  pre 
gervt'ti  or  frofit).* — A  p-und  o'  tt'e  bcbi 
almonds  must  l>ewaslH'(i  in  cild  uv.ter; 
when  thorou;L:hly  dry,  put  them  into  a 
prefierviutf  pun  with  a  pound  of  aogav 


and  a  pint  and  a  half  •£  water,  keep  them 
on  the  fire,  stirring  them  continual ly« 
until  they  crackle  and  (ly  about,  and  toe 
suiT.ir  bei^ins  to  colour,  Htlr  them  aboat 
^entt^  to  gather  tiie  suKar,  and  leave 
them  in  the  pan  to  dry  about  two  hourSf 
in  a  stove  or  any  m  iderate  heat. 

ALMoxoa  d  la  Pnttiw  Rougp^^'Pf^ 
p  ire  them  as  above  until  they  have  ta- 
ken the  sotsar  and  nre  ready  to  be  taken 
oil'  the  lii-e,  pnt  the  almonds  upon  a  eieva 
with  a  difii- under,  Uke.  the  sugar  that 
di-onA,and  pnt  it  into  the  name  pan,  add- 
in:.^  a  little  liesh ;  reline  it  till  it  comes  lo 
the  twcliih  device  {tin  cftssf)^  then  take 
ctK'hineal,  c(dour  sujlicient  to  tinge  tbe^ 
almnndR,  and  pnt  them  therein;  give 
them  a  few  turns  over  ttie  fire  in  the  aa- 
gai ,  and  iini-^h  as  at  lirNt. 

Al.mon'0  PmltUhg  (lo  6a^«).^Blanch 
hr<ll  a  pi)und  of  Mwect  almonds  and  four 
b  I  Iter  one<«,  in  warm  water ;  pound  tliem 
in  a  n)Hrh'e  moriar  with  two  spoonsful 
of  OTKivre  llower  water,  and  two  of  rose 
water,  imd  a  iiill  of  Hack ;  mix  in  four 
gr.iieil  Naples  biM'uiis,  three  quartersd 
a  pound  of  melted  butter ;  beat  eight 
Q'jj*^  and  n>ixtliei:i  '.vith  n  quart  of  cream 
hulled,  »7rate  in  half  a  nutmeg,  add  a 
iV'-irier  of  a  pound  ol  livifHU^ar ;  mix  all 
well  together;  nuLe  a  thin  pufl' paste, 
and  lay  aU  over  the  dish.  Pour  in  the 
ingredients,  and  bake  it. 

A  LMox  D  l*ifi/(/riti(/tt(Ay'fl). — Steep  four 
ru"cetof  c.  unibsoi  bread  sliced  in  a  pint 
and  h;;lf  of  cream,  or  ^nite  the  bread; 
then  heat  hrili'  a  |»t>ti'id  of  blanched  al- 
i»'cn(!s  very  line,  nUthey  become  a  pasiet 
with  two  tea-spoon$iul  ol  or.uige  flower 
UHier;  lieai  up  the  yolk^  of  eiv'ht  eggs, 
anci  *.he  whiles  of  four;  mix  all  well  to- 
:;eiher;  put  in  a  quarter  of  a  pound  of 
Inai  su.cai-.  and  stir  in  three  or  four 
ounces  of  melted  butter;  put  it  over  the 
lire,  and  iceej)  K]iiric!.Mniiil  it  is  thick; 
lay  a  bheet  of  paner  at  the  bottom  of  a 
»ii.-h,  a-d  |K)ur  in  the  ingredients.  To 
bal.c  hrtlf  A.i\  hour. 

A  LMON  o  l*i((if/hti'.(ii{  preparrdftt  Meanc0m 
— One  ^lound  of  hiaiuhed  almonds,  (me 
poiinil  of  pnwdei-snuar,  tw»'lve  yolks 
«»f  ek.>'«§  and  ei.!l;t  whites  well  beaten  to- 
h'^lher,  ami  ba!:ed  in  a  Dotir  and  water 
ci'i:st,    'J'lii*  is  a'jH)  u*"[*d  lor  pnlTs. 

Almond  yV/A///.-.*— I^iancti  and  best 
a  poiiiid  of  Hwrct  almonds  with  a  little 
«x;se  water,  mix  a  p.^imd  of  bi-cad  t^ntied, 
a  nutmeg;,  half  a  pound  of  butter,  and  tlie 
y(dl;s  Ol'  s^'x  ci:v.s,  Imil  a  pint  of  ci-eam  eo- 
hmrcd  uiLh  a  very  lii.le  sidlVon.add  it  to 
ihecitfs  and  a  lii'ile  flour,  knead  it  well, 
and  Then  pnt  in  the  :iim()uds,  lienting  it 
!ip  !ti|  all  IS  mixed  t»is'e»lier.  Boil  It  Ix 
hciii  an  liouiin  a  bnueied  cloth. 

Almuxd /'v^jr.— Blanch  twoouncesof 


ALM 


(9) 


ALM 


li  cvci 


aliMRiilSv  and  beat  them  fine  with 
floirer  water,  whisk  the  whites  of 
Iffl  to  a  high  froth,  strew  in  a  little 
riMd  MMir,  mix  the  almonds  with  the 
^ptf  andegin.  and  add  more  pugartill 
■iMck  as  paste.  Lmy  it  in  calcees  and 
Web  it  on  paper  in  a  c<x>l  oven. 

Ammokd  pHr^e>*—Bo\\  the  cramb  of  a 
Wn  light  roll  in  a  pint  of  fii«h  hrotli,  boil 
Ummif  until  nearly  dissolved,  then  mix 
livilh  it  a  few  tweet  and  two  bitter 
.and  three  yolks  ofrggs  pounded, 
latened  with  the  same  broth. 
altogether,  paas  it  through  some 
^Bgp  dOuting  it  with  more  brotii 
too  thick. 
JtLMoarD/ff'ee.— Blanch  sweet  al  monds, 
id  pound  them  in  a  marble  mortar; 
Chem  in  a  little  boiling  water ;  prcM 
aa  lon^  as  there  is  milk  in  the  al- 
\  adding  fresh  water  every  lime ; 
;ry  quart  of  almond  juice,  put  a 
r  of  a  pound  of  rice  and  two  tea- 
fol  of  orange  flower  water ;  mix 
all  togetlier,  and  simmer  it  over  a 
eharooal  fire ;  stir  it  repeatedly,  and 

I  done*  aweeten  it  at  pleasure ;  ftei  ve 

kwhli  beaten  cinnamon  rtrewed  over. 

{BiUer}Hoil**—m9nch  and 
eight  ounces  of  almonds  (five  of 
•ad  three  of  bitter)  to  a  very  fine 
•  i  then  plat:e  eiKht  ounces  ot  flower 
jour  fiab ;  make  a  hole  in  tlie  middle, 
pat  into  it  eight  ounces  uf  notvder- 
.ir,  theyoll(soffoureirg4,  anuagrain 
•fiali;  mix  ihem  all  «%>li  lotretiier  into  a 
firm  aaxwth  pMte ;  roll  it  out  and  rut  it 
Bio  four  equal  paitM ;  roll  e;u'li  piece  to 
the  Mme  length;  cut  them  into  piecrs 
akmiliiesise  of  a  walnut,  and  lorm  thorn 
li  the  shape  of  a  wild  turnip,  and  ns  you 
dilheB  put  themon  a  Ivtking-tin  lightly 
hattPied;  derez  them  and  bake  them  ol  a 
eulour  in  amodriatc  oven.  When 
taken  from  the  oven,  let  them 
a  Utile  while  tudiy. 
JtuwxD  {Biiicr)  Sn/fjfftf  Frati^ais.*— 
Ibout  four  ounces  of  bitter  almonds  to  a 
Ik  paate  as  u^ual,  then  throw  them  into 
Wing  nilk  (nine  iclusses)  and  thrre- 
tra  ofa  pound  of  sweet  maciiroon*  ; 
tliisfor  a  quarter  of  an  hour,  and 
atrain  it  tliruugh  a  napkin.  In  tlie 
time  wash  a  pound  of  Camlina  riro 
■rai  WHtem,  warm;  put  Hunie  cold 

inin  ainncepan,  and  when  it  has 

Med  a  few  minute^i,  add  to  it  the  rice 
ilAiieve  and  the  infcsion  of  alincindH; 
well  boiled,  put  thi'  Kaucepan  on 
I,   tiiat  the  rice  may  hurnt  gra- 
in three-quarters  of  an  hour  put 
|g  II  lea  ounces  ot  powder-KUgur,  three 
Men  ef  a  pound  of  gniid  freah  butter, 
Is  nindi  of  aalt,  stir  them  in  well,  put 
landers  under  the  Kiucepau,  and  ict 


it  boil  gently  for  an  hour ;  tlien,  if  the 
rice  is  quite  tender,  presa  it  throagh  a 
hotting  as  for  pnrie^  and  put  it  again  on 
hot  ashes  to  keep  it  hot.  Whip  up  six- 
teen whitea  of  eggs  to  a  strong  froth,  and 
when  pretty  firm,  lake  your  rice  cream 
fnim  the  fiic  and  stir  into  it  the  sixteen 
yolkn ;  thiii  mixture  should  be  of  the  con- 
sistenceofcre/iK.'  ftd/iMi^re,\t\t  be  thicker 
dilute  it  with  alittleliquid  whipped  cream. 
Take  at  first  a  quarter  of  tlie  whipped 
egg!*,  stir  it  as  lightly  as  pos)(ible,  then, 
hy  degrees  mix  in  the  rest.  Have  ready 
a  crontlatie  eleven  inches  in  diameter, 
and  three  inches  and  three-quarters  high, 
but  very  thin  ;  wrap  roimd  thi^  three 
sheets  of  buttered  paper,and  tmkeit;  when 
your  nreparation  is  thoroughly  amalga- 
mated, puur  it  into  the  crous/adcn  and 
bake  for  about  two  hours  or  two  Hours 
and  a  half  in  a  moderate  oven.  When 
nearly  ready  to  serve,  \t\\ce  hot  cinders 
on  a  large  baking  i^late,  take  the  tttmjffie 
from  the  oven,  put  it  on  them,  and  while 
there  cover  it  with  powder-sugar,  and 
glaze  it  with  the  aalamander.  Carry  it 
to  the  dining-room  as  quick  as  possible, 
remove  it  carefully  from  the  cinders,  and 
place  it  la  the  di«h  with  a  napkin  under- 
neath, take  away  the  huttei-ed  papers, 
and  the  tiuitjffU  is  then  ready. 

Almo.no  Milk  Simp,* — Take  half  a 
pound  oi  sweet almondii, put  themon  the 
fiie  with  ponie  water  until  near  boiling, 
tlieu  blanch  and  throw  theiu  into  Innth 
water;  drain  and  pound  them.  Uoil  a 
pint  of  whter.  a  littl'*  sugar,  salt,  cinn.i- 
nion,  coriander,  and  lemon  peel,  for  a 
quarter  of  an  hour^  and  rub  the  al- 
irondA  through  a  neve  to  ihii».  I^y 
^<onIe  ftjices  of  toa^^tod  bread  in  a  dish,  and 
pour  the  milk  f<f  aiinonds  on  it,  as  hut  as 
poK'<ible  without  iMuling. 

A  I.MON  n{vr{it,ir)Siriifm^afs.* — HIanrh 
a  pound  ol  sweet  aiiuund'^.  wa<«l;  them  in 
ci>ld  wutrr,  anri  wlirn  quire  dry,  pound 
them  with  a  snnicirnt  qi!:intity  <>f  yolka 
of  e)iKH,  into  a  tine  but  laihei  >lilTp;.»ite  : 
add  to  lliiMn  a  |Mmnd  of  no:*drred  sugar 
and  the  rin<ls  ol  two  Irmons  grated ; 
knead  tie  paste  well  with  your  hand^, 
first  Hpr'ijkiiMg  the  tihle    wiih  ftugar. 

Form  the  paste  into  whst  fiirures  you 
pleiise,  such  u-*  ll«Mi.-de-liH,  trefoil,  &c. 
e^ch  heiit^  <'\lK)nt  the  ttize  and  weight  ol  a 
m^cartion.  I'lare  tl.eiii  on  white  paper 
and  nn  an  iron  plate,  try  tliem  in  a  u\o- 
<1erately  litit  f-love.  It  they  are  of  a  deep 
yelluw,  they  are  sullit-iently  d(U^e. — 
These  Pwertnieats  may  If  still  fniller 
otnain«Miti'(l  in  the  f«)l!owing  m^'ufier  :■- 

Boil  smi.e  Migar  in  tiramre  ll«»wer  water 
to  till*  d»'j:ri*e  c.iii**d  tiram/f  jt/f/mn,  ar.d 
a<<  SL^on  as  the  Hweeinlea(^  >iie  taken  I'rv  lu 
the  alove  or  oven,  wash  them  over  with 
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m  light  bnith  dipped  Intheayrnp;  this  i  doth   into  tbe  eompotier  over  the  •!• 
will  K<ve  them  a  delictons  perfume,  and  |  monds. 


will    (t.v^   ^iiciii    o  ««c^(i^iw«in  |#^||IAII1^|    »••«* 

thoy  may  then  l>e  «»lled  d  iaf^lace.  when 
cold,  tike  them  fi-om  the  paper  and  put 
them  into  giasM'H  f  >r  the  tahle. 

Alm  >.Nn8,  d  In  Terra  Alicinte  {Sna* 
«i*/0.*— CUrjfy  honey,  and  »tir  into  it  as 
macy  hhmched  alinoinlK  a.n  you  can  en- 
tangle. Leave  ic  to  cool.  ThismakeMa 
pretty  cryAiaiine  ornament  for  the  des- 
sert ;  it  id  al90  called  Kock  of  Gibraltar. 

Almond  Tttmhles, — Blnncii  and  pound 
three  ounces  of  alniunds  vei  y  fine,  wlien 
almorti  l)e:iten  enough,  take* the  white  of 
an  e^g  benien  to  froth,  one  piund  of 
double  refined Miir.ir  well  beaten, and  put 
it  in  by  detrreen,  working  it  into  a  paste 
with  youi*  handff,  roll  it  out  and  bake  it 
on  buttered  pl'it^a  in  a  hot  oven. 

Almoxd  //''?(/3rr*.*— Take  a  pound  of 
sweet  almonds.  Iiliinrii  and  pound  litem, 
add  a  pound  of  pointer- hi r^ar,  a  pinch  uf 
orange-Ho\vers;>iY///;(f't%  put  them  into  a 
basin,  and  mointen  iliem  with  a  Kuflu-ient 
qnantity  of  whiteit  of  eg^fi  to  enaitle  vou 
to  ppread  the  pasie  on  wnfer  paper  with 
the  blade  of  a  knife  (ihc  wafer  paper 
must  be  i'nl)l)ed  iviih  virgin  wax  and 
Bweet  oil);  lay  the  pi-eparation  on  a«  thin 
as  pcssiiile;  chop  some  stveet  almonds 
very  small, mix  \hem  with  {^ugar.nndsti-ew 
themovft'  the  wiifprs  and  put  them  into 
a  hot  oven;  when  ai)out  half  baked,  take 
them  out  and  cut  them  in  6<i  u  a  re  s ;  re- 
place them  a  minute  in  the  oven,  i;ike 
them  out  again,  and  preM  them  on  a 
Slick  to  give  them  the  proper  form  ;  as 
soon  tifllhey  are  cold,  put  tliput  on  as.eve. 
Just  before  they  are  berved  they  should 
be  slightly  warmed. 

A  LMON  D(grefn)  <  'onipofco/,*—T;i\<^  the 


Almoxd  (green)  Marmaladem^—ttkm 
the  doirn  fnim  green  almonds  as  VmIov; 
boil  them  till  tender,  throw  them  into 
cold  water,  and  then  set  them  to  dr^n; 
bi-eak  and  pass  them  through  a  siew  i 
put  tlie  marmalade  on  the  fire  to  dry  it^ 
and  for  each  pound  put  a  pound  of  Bu^ar 
and  half  a  pint  of  water ;  boil  and  sktm 
It,  until,  on  dipping  your  finger  first  in 
the  cold  water,  then  in  the  sugar,  St 
comes  off*  clean;  when  you  put  it  In  the 
water  again,  add  the  marmalade ;  Aeai, 
Imf  nut  huil^  both  tc»gether,  and  then  put 
it  into  puis. 

Almond  {mreen)  Sonpareih. — DraSa 
some  green  almonds  that  liave  l>eeR  pre- 
seiveu  in  brandy;  dip  them  one  by  one 
in  suijrarprrpareda//  Cft^jrc*,  and  roll  them 
in  white,  or  any  other  coloured  nonpop 
i-eils,  aud  dry  I  hem  in  a  stove,  or  gentle 
oven. 

Ai<3iONn  Cureen)  y/r/'fc.*-^Boil  vine* 
g.'r  according  to  the  quantity  of  pielde 
\ou  wr^h  to  nnke  ;  skim  it  well,  and  add 
to  il  .n.irc,  nutmeg,  ginger,  and  pepper  I 
cut  yuur  almonds,  (which should  tie  4uite 
you  rig  and  soft.)  in  lisilves;  put  them  into 
jars,  and  pour  the  vincfrar  over  them. 
fake  raie  lo  hnve  in  each  jar  suiTicient 
I'lqiio:  lo  cover  the  almonds. 

A  L-Mox  D(ti  yr(n)Pre{>rrrcd,*^PMtmiiaM 
wntcv  intoasaucP[»an,  with  two  handsfol 
of  hi.o.n^  aud  when  it  liiui  boiled  up  twice, 
threw  in  some  grren  aluionds;  let  them 
[luil  up  once,  then  tike  iliem  out  with  a 
skiuiuiei-.  and  rub  theui  well  in  your 
hand:4  to  f.iUe  ofT  the  down;  as  you  do 
thif,  throw  ihem  into  cold  water;  then 
Ml  tluMii  in  water  till,  on  pricking  thenia 


peel  very  ciu'cfuriy  fiom  your  nltuoudf^.  1  a  pin  easily  enters  and  they  shrink:  then 

run  the  Hie  til*    clarify  ^unle  sugnr,  a  pound  to  a  pound 


and  put  them  wiili  wiitei' 
lliey  uie  tender  ;  IIkmi  take  them  oil'  ai^l 
add  a  little  more  water;  when  ncaily 
cold  put  them  on  the  lin;  r.gain,  but  do 
not  Wi  ihem  l)oi] ;  as  t>oon  as  you  find  the 
head  of  a  pin  will  p<»netrale  easily,  they 
are  then  sullicietitly  done,  aud  may  lie 
thrown  into  cold  water;  and  wIkmi  the 
fruit  is  quite  cold.dciin  them.  In  the 
mean  time  put  someclarinedsiignron  the 
fire,  and  when  itlio'lspui  in  thealuionds; 
boil  thcin  in  the  sugar  alioiit  twenty  times, 
tlien  remove  them,  and  let  the  almonds 
stand  to  take  the  su/ar:  in  atiout  two 


of  (ruit;  lioii  up  the  byrup  four  or  five 
sucreH>ive  <luyt«,  morning  and  evening* 
wirliout  the  fiiiit,  which  you  leave  to 
drain  upon  a  sieve  ;  lastly,  put  the  fruit 
into  a  p.in.  and  when  rather  more  than 
lukewnriii.  fiour  the  syrup  over  it ;  when 
they  loukveiy  green  thcyaic  sufliciently 
dor^e. 

Almond  (fircen)  rai-^*.— Pull  almondl 
from  the  tree  before  they  shell;  scrape 
oil' the  down  with  a  knife,  and  put  them 
into  a  pan  with  cold  water  as  fast  a^  they 
are  done ;  then  put  them  into  a  skillet 


hours' time  putthem  on  the  fire  again,'  with  innr*»  spring  water,  over  a  very  slow 


and  lK)il  thpiu  up  a  dozen  times ;  nfter 
which,  take  them  v\Y.  skim,  and  let  tlu-m 
cool.  When  quito  cxd  drain  and  put  the 
fruit  in  a /?<ji/i;;r'i/ier.  It  the  sui^ar  sliouli! 
not  t)e  sudiciently  done,lHMl  as  much  more 
as  you  may  rhink  necessary  ;  s^iueeze  in 
tlie  juice  of  nn  orHuge,  buil  ii  once  again, 
aud  when  nearly  cold  strain  it  through  a 


fir«»,  till  they  simmer.  Change  the  water 
twice,  and  let  them  lie  in  the  IrhI  till 
tender ;  put  th*»m  between  two  dry  cloths 
and  press  them  dry.  Make  a  syrup 
v.-ith  double  lefined  stugar,  and  put  them 
ttbimmera  little;  repeat  this  the  next 
day;  putthem  in  a  stone  jji  rand  cover 
thcQi  clcse,  as  they  turn  black  ii  exposed 


:a 


ANC  (1 

ilr.  The  ycltoirer  Ibej  sre  when 
water,  tlie  gncner  tney  will  b* 
mil.  Puttliem  intoaiugarcruit, 
ilia  d(HP,  and  amr  them  irUli 
Mid  h^ke  in  a  moderate  oven. 
vid  {green}  Tori*  may  alia  be 
like  »nr  othf  r  fruit  lart,  but  the 
In  mutt  be  Tery  vowK  Bnd  cut  In 

i"D  igrtea)  Pi'c*fc.— Boilviiwiar 
ing  10  Die  quantity  oT  pickle  tou 

■inaica  and  wliiie  pepper,  put  ii 
nndUllFoliI;  then 

lubatf,  letting  tb- 


-,  and  let 

almnnda 

r  riie: 


)  ANC 

va  blade*  nt  mace,  *ix  (ballota  chop^ 
matli  a  gill  o{  port  sine,  half  the  nnd 
df  a  lemon,  a  gill  of  eatsup ;  boil  ibem 
u<lielher  for  twenty  minuten,  then  rob  • 
[brm  Llirmigii  a  tammy  with  a  wooden 
iiuoon.  When  cold,  put  it  into  pinl  bol- 
U»,  cork  tbem  cloae,  and  keep  in  a  dry 

CHOVira  (Farce  fine  isn.*— Clean, 
jut  tbe  talt  and  bones  from  as  many 
iinchoviei  ai  will  atTord  you  taa 
«  ol  filleu,  wliicb  limmrr  in  four 
!■  ot  butter,  with  two  Ipoonatul  of 
,  Iierba,  a  little  nuttnepr,  and  five 
inn  oI'piL*d  lall.  Wlien  i-olci,pound 


3RII  Pa.tdiitr.-~T<it  a  pound  d' 

iHtoaaaUGepan,with  three>quar(erg 
indoTpafder-Biitnir;  when  inelied 
11  mixed  tDgell:cr,  add  llie  volks 
;n«g(jabf.---  '    -  >-" 


■1  for 


>  wrib  li 


mtlK 


milk  panada ;  after  that,  add  to 

butter  and  hcrln,  pounil  then 

linutea  loninr ;  then 


Line  tl.e 


....■iililletl 

le  above,  lay  a  ituiI 
a  pic,  and  liake  iriai 
e  enien  hot  or  cold. 
lENS  />».-MHke  a  pnaie  wiih 
ialrapnuiidofflanr,apiiundo(bui- 
t,  and  warm  nater.Hiid  lei  )t  nlMiid 
>uni  liftoi-e  you  use  it.  Tiu-k  h 
of  ducki  a<Inr boiling;  MTit:eiliem 
-n  a  cliarcoal  lii-e,  atid  Imd  llirm 

r,  thyme,  banl,  nutinrir,  vlovea, 
nan,  and  coriander  ;  inHhe  aprrlly 
rallied  pie.  and  torer  tbe  duikn  in 

Blicetol  bacon  and  plemy  uf  ^ood 

;  tjni>h  tbe  pie.  and  babe  it  Hb.iat 
liaura  in  A  middling  oven,  iben  let 
aomr  time:  tail  tbi-ee  or  fom 
in\  orrirliji-lly  btotll,nilllaqu»c■ 
a  pound  of  butler,  nnd  one  tpooii- 

good  brandy;  t<ail  tbeieiip  iiuie- 
ind  when  tbe  pieiaalioutMf  colli, 
n  Ibe  aauce.  »bahe  itwe'l  i 

the  gmry  pi'opprly.    Tbe  

I  be  Mrwrtl  A  la  ti-uim  Ixtore  tiiey 

tint^ilhenie. 

:  BOVI E8.*— Wa»b  hidf  adozpn  nn- 

«,Rndlalie  itie  meat  from  the  lionr»; 


in  fouronnceapf  crny-liib  bun 

;iilk«  nf  ibree  frfB» :  pound  iliem  wiiD 

e^tnf  ibeinnredientaTell,  and  tbcn 

<CHavitair''<>'0--Mnke  a  pastent 
',  H  HfioaTnil  ol  oil,  and  a  liitle  wbiie 
■  1  bike  care  tli-it  tbe  pheic  1*  nut  loo 
:  Imvin^lnken  the  Knit  fiom  tbean* 
'ip>,  di]>lliem  in  tlie  paatr,  and  try 
n  ol  a  unwil  colour. 

NcnoviES  I'ni^nUj.— Rub  Ibe  inaide 
nur  inoulda  wilb  butter,  ruitbean- 


a  di>h  with  a  little  culliaaa 


IiH-m  lt>e  01' 


U  lay  il 


|jce  iliem.on  tliln 
ill  oil.  Brat  up  a 
on  tben.  well,  put 
ing-pan.  nnd  when 
in  lialftbecFn*  to 
;nilone,plKceitan 


ithan 


[  bn 


nnll; 


e  yolkj  and  wbitea  of  liaid  r^'iiB, 

HovT  flK/fer.*— tVash  yoin 
.i>'fnlly,tBkcoiitllicbmi<-s, 
tlien  poniid  them  iti  h  ni'x 
yare  reilttcedlna  paatc  ;  a 
sate  wiUi  doable  tlie  quautity  ot 

Hoviis  (fiMmea'aO- — A  pound  of 
•I  sn'Thovieii,  twoqunrta  o(  watei*, 

ly  leoFes,  acme  wl   '■   ■ 

craped  boi«e<tadi*b. 


niaelrt  wilb  Ibe  rest 

d[  lite  egi!*,  aiul  put  it  over  tbe  lout. 

Serve  wilb  any  aaiice  ynii  plrute. 
ANCHoViEa   Kith     /•anwrnrai,  —  Sn»k 

yoiii-miclinviei  well,  andrplii  eaebinto 
lnurp:iL*t>:  cut  sDiBc  liirad  totbeaame 
■b°pe  HiidMze,  nnd  fry  it:  put  a  little 
ciilliE  in  the  Olili  iritb  obiipped  parsley, 
hliallol'.Biidb'rated  iwriueian ;  pluce  tbe 


n  Ibis, 


:,  liii 


..-..nclioi,.,  .... 
iculliF,  and  add 
er  il  with  bread- 
and  bake  of  a 


bole  pepper, 
,allttl«tliym( 


I'.riimlis  and  p 
goml  uiloiir. 
A^rHDViES  iPeliUpdttt  oO-"— Roll 
'd  aol  tbree-4}uarier«  of  a  pou  nd 


AND 
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incheti  wide :  take  up  the  cutting*,  put 
them  in  the  renininderof  (ho  pn»te,  n  II  it 
out  thin  as  l>cf;>re,  place  them  on  a  hMkinic- 
I  tin,»liglaly  Mretted,  a  qiiaror  or  hair  an 
inch  apart ;  moiAten  them  a  little,  and  lav 
on  cHch  »omQ  farce fiiif  of  anchuviea ;  wHiih 
andHorapeaa  many  filletx  of  anchovies  an 
you  \\ii\'tpetitt  pdtfs,  roll  them  into  little 
\m\U,  una  plticeone  on  every  pa/^,  then 
lay  over  it  ttie  putf-paate,  and  prenn  it 
down  with  another  paHtC'CUtter,  hall  an 
inch  le3R  in  diameter  than  the  former; 
turn  up  theodKe^ofthe  paRte,//An>z  them 
hi»chly,hnd  hake  them  of  a  reddii«h  colour 
in  a  quick  oven. 

Anchovy  Powder. -~Voui\d  the  fish 
and  rub  them  through  a  sieve,  make  into 
a  pH«te  with  dried  tlonr ;  roll  it  into  thin 
rakes,  and  dry  them  Ix^fore  a  flow  fire. 
Pound  it  very  tine,  and  put  into  well- 
corked  botilcH ;  it  will  keep  a  long  time. 

Anchovy  Snlud* — Drew  a  young 
ros-lctture,  aHUMual,  ganiiAhcd  withcRtcs 
boiled  hard  and  (>li<-0(U  and  tieib^t,  &c. 
cut  8mall.  Add  a  dozen  of  anchovies 
well  cleaned  and  rut  in  t«lip9. 

Anchovies  Stuffed,* — Split, wash,  and 
take  the  bones  from  the  anctsnvien,  and 
fill  them  with  a  goodytfrce;  dip  tliem  in 
a  batter  and  fry  of  a  good  colour. 

Anthovy  Sauce. — To  about  half  a  pint 
of  melted  butter,  put  two  table-spounsful 
of  good  esficnce  of  anchovies,  with  the 
juice  of  half  a  lemon.    Serve  very  hot. 

ANrnovv  Sawe  ait  U'urre,* — Itc'luce 
fiomefinuce  /s.Vf^^Tto/t',  and  just  before  you 
want  it  for  table,  put  into  ii  a  piece  ol  an- 
chovy butter,  al)ont  half  the  size  of  an  eg^, 
and  some  lemon-juice  :  take  care  that  the 
huttrrid  warm,  and  keep<)tirringit,  tomix 
it  w<>ll  with  the  aauce.  If  you  Hhould  have 
no  KsjiUfiHolef  any  brown  sauce  you  please 
may  b.'Uf^ejl. 

Anchovy  Sauce  au  leurreJ* — Wash 
eoRieancliiivief.  take  out  the  boues,  and 
scale  them.  When  they  are  quite  diy, 
rut  them  in  pleren,  and  pound  ihem  to  a 
p;ii>;e,  and  mix  them  up  with  double 
their  Weight  of  fresh  butt#»r.  To  make  a 
Hauci*of  this,  put  in  i»ome  Spaniiih  sauce 
when  lukewarm,  or  some  white  wine; 
atew  Ihein  together,  Ktirring  conti- 
nually. I/?mon  juire  may  be  added ; 
strain  it;  if  too  thick,  add  a  little  c&n- 
swiwfe. 

Anchovy  7W/5/.*— Cutsomeihin  slices 
of  l)rea<l  abo.it  the  length  ani!  breadth  of  a 
finger ;  fry  them  in  oil.  Place  ihem  on  a 
di^h,  and  pour  on  them  a  sauee  made  of 
oil,  vinegar,  whole  pepper,  parsley,  Rcal- 
lion,  and  lihallot^,  cut  up  teKCthcr.  Then 
rut  the  anchovicB  into  thin  slices,  and 
lay  th*»in  on  the  toaRt. 

ANDAYE  BraMtiff*— An  ounce  of 
bruised  auiaeed,  an  ounce  of  bruised  co- 


riander aeed,  two  ounce ■  of  powdeni 
Florence  iHa,  the  zeatea  of  two  orafMCSl 

Cut  them  with  three  quarts  of  distnlM 
randy  into  the  alembic  Uain-miirle ;  dii* 
solve  two  pounds  and  a  half  of  auiimrte 
two  pintA  and  a  half  of  clear  river  irmtMV 
add  them  to  tlie  distilled  liqueur,  pMi 
the  whole  through  a  strainer,  and  put 
into  liottles. 

ANG  ELICA  OiX-cf.*— Take  four  cnmen 
ofangelicA  powder,  and  two  pounds  of  fiofl 
siiffar.  Heat  up  the  white  of  an  egg  iHA 
a  litile  sifted  hUgar,  until  it  isof  tM  con- 
KiAtence  of  cream  cheei^e  ;  dif>sol\*e  the  au- 
gar  in  a  skillet  and  skiir.  it;  when  it  hat 
bi'iled  a  little,  throw  in  the  angelica,  and 
lK>iIthesiigar  to  pelii  cast^i  thcM  take  it 
from  thetire,putin  half  a  spoonful  of  the 
beaten  egg,  and  stir  it  quickly  until  the 
sugar  rises,  then  stop,  and  when  it  bai 
f»tllen  again,  stir  till  it  risesa  second  time  ; 
it  may  now  lie  poured  into  moulds  or  paper 
cases,  well  oiled  and  sprinkled  with  sifted 
sugar. 

Angelica  {essence  of)  Jell^. — HavlDg 
washed  and  well  driea  two  ounces  M 
angelica-ix>ots;  cut  them  in  pieces  and 
throw  them  into  boiling  syrup,  (three 
quarters  of  a  pound  of  sugar,)  with  aa 
ounce  of  bruii^ed  angeli(>a  seeds ;  cover 
the  mixture  cio^e,  and  when  cold,  add  to 
it  half  a  glass  of  kintch^rasser^  and  pass  it 
through  a  tammy  ;  then  filter,  and  after- 
wards put  to  it  an  ounce  of  isinftlaxs :  atir 
it  lightly  \vith  a  silver  spoon  ;  pound  ten 
pounds  of  ice,  and  put  it  into  a  large  sieve 
or  pan.  pUce  your  mould  in  the  middleof 
the  ice,  takingcarethatit  touches  tlieice 
in  every  part;  |K>ur  ttie  jtrlly  into  the 
mould,  cover  it  with  a  saucepan  lid,  pnt 
ice  on  that,  and  let  it  stand  for  three 
hours;  after  that  time  have  ready  a 
saucenan  large  enouKh  to  take  in  the 
moulu  easily;  till  it  with  water  so  warm 
that  vou  can  scarcely  l»ear  your  hand  fa 
it ;  plunge  the  moultl  in  so  as  to  allow  the 
water  to  pass  over  the  whole,  butas  quickly 
as  possible,  and  then  turn  the  jelly  inia 
your  dish  for  table.  This  last  operation 
should  be  pei  formed  with  great  agility* 
Observe,  in  making  these  kind  of  jellies^ 
that  no  tinned  or  pewter  vessels  or  spooiui 
should  be  used,  as  they  imi>art  a  violet 
tingeto  your  jellies,  wliich  ought  to  beof 
the  colour  of  the  ingredients  employed,  as 
for  instance  the  above  should  be  a  clear. 
light  green  ivilour. 

Angelica  ^iyct«r.*—Wash,scrapo,and 
cut  in  small  piecres,  twelve  ounces  of  freiji, 
or  half  the  quantity  of  Bohemian  angelica 
roots,  and  mfute  them  for  a  week  in  she 
pints  of  brandy  and  one  of  wafer,  with  a 
drachm  of  mace,  two  drachma  of  cinna- 
mon, and  twelve  cloves  ;  at  the  end  of 
that  time  distil  it    thea  dissolve  three 


ANG 


(13) 


ANl 


I .' 


^of  iiiimr  fn  three  pintH  nf  vat^r ; 
h  witb  the  /i9«i^iifr,iitram  it  throuKh  a 
Jrlly-bif»  or  filter  it  through  pnptT.  Ob- 
'Hnet  tniit  the  hCMt  brandy  Tor  /iyttettrM  is 
IliitirfaVch  is  maiie  at  Mniitpelirr,  m  it 
ylrUto  more  in  (tiiitillntion  than  the  Cog- 
•Im.  Take  notice  also  that  the  first  drops 
wMch  fall  from  the  alembic  after  it  \^ 
yiMed  on  the  stove,  nniin  rot  lie  mixed 
with  the  liqueur.  A  kIh*-^  «hoidd,  there- 
faic»  be  plared  under  the  mouth  of  the 
nmbic  to  rereive  them,  and  when  about 
■  qiu-terofit  is  filled  you  mayremoveit, 
M  place  your  bottles  or  matrass.  The 
vhleym,  aa  these  droppings  are  cnl- 
M.  are  ffood  for  nothing. 
AvGCLir A  i'asf^,  —  Take  yoiincf  and 

Sly  angelica  stalks,  boil  them  till  ten- 
1  drain  and  pre^  all  the  water  out; 
beat  them  in  a  mortar  to  a  paste, an 4  rub 
k  through  %  sieve.  Next  day  dry  it  over 
ihefirVt  "nd  to  e\'ery  pound  of  paste  put 
ft  pound  of  powder  sugar,  when  the 
MMe  U  htl  add  the  suicar,  stirrinn  it  till 
tbonoghly  mixed,  over  a  gentle  fire. 
Dnp  it  on  plates,  dusta  little  sugar  over 
thnn.  and  dry  them  In  a  f*tove. 

AvAEUCA  ( preMervefi).*  —  Take  the 
■feUbofangelicawhenofagondsize,  but 
Mare  they  liave  run  to  seed  :  clear  oif 
the  traves,  and  a*  you  cut  the  stalkw  into 
yraner  lengths  throw  them  intowa!or, 
nd  boti  them  till  the  stslk^  are  soft; 
l^ce  them  fn'im  the  fire,  and  put  them 
bVi  cold  wntiT'i  takeoff  the  fkin,  and 
again  put  fh»ni  into  cold  wiiti^r;  then 
drtin  and  put  them  into  an  earthen  pan, 
■nd  pour  over  a  sufliriont  quaniity  of 
clarified  "ujrar  to  flital  thp  anveiicii.  In 
l«enfy-f''ur  \v  ni n  boil  the  luiisar  ten  or  a 
Ooam  timo«.  atid  when  lukewarm  pour  | 
hover  the  ^tiiks.  Proceed  in  th«*  simo 
way  fjr  lour  surr^eding  day  a  ;  niter 
Vhieh,  drain  the  «talks,and  in  the  mean- 
•bile  boil  tliesugar.  (adding  mue,  if  up. 
•mary)  tuihe  decree  ^aW^/wr/i'  ;  p'lt 
the  angelira  to  this  cover  iliioop,  Mud 
ktitftcii  five  or  six  time^.  Taki?  it  froNi 
thefirr.  se«im.  anil  put  it  by  \n  pot-. 

Jixti CLi r  «  ( prearrvrU  tirtf).  ♦ — l»r  ore «»d 
M  far  t^H  liipiid,  until  imu  h:ive  p'.nired 
fbeauvar  nu  vniwi  p^ff  over  the  ange. 
I      lea ;  leave  it  ti>r  a  day  \n  the  Huirar,  itioii 
I      diram  and  dry  it  on  slates,  or  iron  plates, 
hantove. 

Axocuct,   (Ufitafii   «/.'.*— Take  nix 

rigti  of  bran^lv.  a  pint  ol  riviT  water, 

If  Wfepoand'*<'»f  siiirar.  twnoun«'i»snf  fir^h 

■Kherpdaritreliri'rontit.  the  .name  i]u:.ti- 

l^of  anir^lira  i*e»d  ;  m^m  and  Hove,  a 

"     "  m  of  each.     Wash  and  di  y  the  ro«».-* 

cut  th«>m  in  slices,  and  put  them. 

tin?  nee**-*  anil  npice»  lTui<ed,  into 

1^ brandy.  M  infuse  fir  tu-^piv  days; 

its  and  having  added  tu  it  tlv 


sugar  dissolved  in  river  water,  filter  and 
bottle  >*our  ratafia. 

AxiiBLiCA  /ftf'fr/fd.*— Strip  the  ange- 
lica sttlks  of  their  leaver  and  cut  them 
into  small  uieces,  which  put  into  the  iMSt 
brandy  anci  water,  in  the  proportion  of 
four  litres  of  brandy*  and  two  of  water  to 
one  pound  of  angelica,  and  four  pounds 
of  sugar  to  the  same  riuantity ;  add  cloves 
and  cinnamon ;  let  it  stand  six  weeks, 
then  filter  and  Itultle  it. 

Angelica  7Vrr/.— Pare  mid  core  some 
good  apples,  peel  angelica  stalks,  and 
cut  an  equal  nuHntitv  of  each  into  small 
pieces;  boil  tne  apples  with  lemon  peel 
and  sugar,  in  sulTicient  water  to  co\*er 
them,  until  reduced  to  a  thiu  syrup, 
strain  it,  and  then  put  it  on  the  fire 
again,  with  the  angelica,  for  al>o.it  ten 
minutes.  Lay  a  paste  in  the  dish,  and 
put  layers  of  apples  and  angelica  alter- 
nately till  full.  Fill  up  with  syrup,  and 
bake. 

Anorlica  /f  7i/^r.— Wash  eiicht  hands- 
ful  of  amtelica  leaves,  cut,  and  lay  thera 
on  a  table  to  dry.  When  r^uite  dry,  put 
them  in  an  rarthen  pot  with  a  gillon  of 
strong  win^lees.  Let  it  stand  twenty-four 
hiurs.  stir  it'twice  in  that  time,  then  put 
it  into  a  warm  still  or  alembic ;  draw  off 
intoliottles,  «-overed  with  paper  pricked 
in  holes,  and  let  them  stimd  thus  two  or 
three  day*<.  Sweeten  it,  and  when  it  is 
settled,  lio?lle,  »m\  stop  itrlnwe. 

ANISK  (gmai/)  «/>v;v.*-AV.iHh  four 
drarhmii  of  starred  arise,  and  dry  it  in 
th»M)vi.>n  ;  work  up  the  yolk*  of  five  e^rtrs 
and  a  quarter  of  a  p.^und  <»f  pow«h*r  ^u- 
(/ar  for  aUnit  icn  minuto-* ;  \\\  ip  the 
wliir^s  to  :i  «irron;r  fnitli,  :inil  n.ix  them 
lightly  with  the  ynlk*  :  a<ld  a  mMrtorof 
a  |iouiiiI  of  dry  Mfteil  tl>iur::n(l  tii**  ariM?; 
pr.nr  tl'i-s  p«'*t«»  into  a  puner  ra"-**,  eh»vf  n 
uirhc-*  ion»r  l»y  !*«»vf  n  wide.  H  ii;«'  it  in  a 
?livv  oven  for  Jihont  'orty  or  fifty  minute^, 
Mhen.if  firm,  trik^  it  out.  A^  >->(na<it 
i«  folrl  reni'^v*'  ihi*  pHpi-r,  nnj!  rut  the  h'«i- 
ftiit-  i'llo  wlt'itever  f"rni'*yo'i  |.le;i<e:  dry 
theniin  th»*(tve'iuntil  ili'^'vl  n'niiirl.ririle. 

Amsp,   {Pftihs    lii,Nrfn'"i  '»')  *  — KoH 

not  tlirer-i|riarteis  ol  a  pound  ol  iiutT 
p-'i-ite  to  about  the  eighth  of  an  incli  in 
tliirkne?ii>.  and  cut  it  out  with  a  roimd 
pafte-cii'tor,  two  inrl.iH  in  diau.etcr; 
th**n  with  a  smaller  p!i-»l»»- cutler,  (say  ihtr 
0  irhth  nf  an  inch  Ifi-*  in  diiuurtT,)  than 
tie  fir*r,  mt  thirty  of  these  rourid"  into 
riniT*;  ciilliTt  the  riitlirif*  if  yunr  pa.««t<' 
Hnd  prMTcd  in  tie  ?ami»  w.iy.  MnisN^n 
»heup|>«»r  ^ide  of  the  roun('<  to  nvrive 
the  ringi*.  whVh  press  on  l-Khtly.  at.d  hs 
V'»u  d'»  their,  wot  them  fti^ain  •«li-diily, 
\Vli»'n  all  your  rinir^  f r*  '«■>  f;u'  d-  ni*, 
sprinkle  them  equally  and  Iv'litiy  wir^> 
sugar,  put  them  on  a  baking  tin,  kt  cii<:;  I 
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c>'-t'ir:r^ff.iind  liuke  tliCm  inafiuickovon. 
V,'i:.'!.  il.jiio.  I  hi'  /io»r/tt^f^;i  8hmi!il  be  a  rif  ar 
r'^ttil!4ti  n  lour,  i(un;etliin)C  Irke  cnrair.cl 
H!-/ii.  Cover  tlieai  vrith  the  whites  ni 
f'^:^  whipped  to  a  St rurifr  troth,  und  on 
t;i>  ri  Id  red  ;ini)H*,and  KHr:ii>h  them  with 
vr*  TiTii  hhmrlie,  white  curra:U  jelty,  apri- 
fol  or  apple  niHrniala'lo.  Those  Lt*tdit'ra 
r.v\S  niMi  he  done  in  n  KimilHr  wAy  witii 
v'i!:cHiii*e,  in  which  canelhey  nhoiild  lie 
|.-.r^i^lipd  with  M'dcurrantj<'lI>',or  whip- 
petl  cream  //  la  ro$f, 

A.m-i:ei»  faX-4*.*— Put  in  an  earthen 
P'tn  eitfht  ounci'R  o[  suKHr  pounded,  and 
the  ^o'kn  oj  t«n  eirg< ;  >lir  them  t^jfeiher 
with  a  wcKHjen  Kprxm  for  half  an  hour. 
1  n  til'*  mran  time  h%\'e  the  whites  of  your 
v.m^  wiiipped  to  a  thick  nnow,  and  then 
\i  nil  in  the  Hii^.ir  and  yolko.  When  tho- 
I'lMi/hly  mixed,  add  an  ounce  of  ^nod 
ai.i^eeti,  pn'vluuHiy  wa>hed  and  dru'd, 
:r<-!  ictr  ounces  of  flour;  stir  the  whole 
i:-r\i\^.  and  then  with  a  bpoon  Uv  it  on 
wi.ite  paper  in  cakeiiabijui  the  size  of  a 
iTjwu-pierc  ;  Kpiinkle  iliem  with  line 
F<i.:ar,  and  luiko.  Ilem'ive  them  from 
th*'  p"iper.  while  hot,  witli  a  knife. 

Amse  f.'rftfjifv/itfs  tie  f'cni'fii.^—Vni 
fo'ir  ounces  ol  ^it'ted  flour,  lour  oiinceK  of 
|M)vderHUirar,  and  the  yolks  of  tiv*  lygs 
into  a  small  pan,  and  work  them  well  t>- 
ifether  fur  a  quarter  ol  an  hnur :  then  mid 
f)i:r  drachms  of  aniho  efoift',  p'cked, 
vra^hedt  and  dried  in  an  oven.  Kay  ihis 
preparation  (the  same  a<  directed  forcrn- 
Hi'Mte"!  a  In  ParUUitntjnpon  tiox  litfhtly 
1i  itf'red,  then  na^k  them  with  white 
an>e,  and  lei  them  liake  in  a  mode- 
ra'»^  oven  until  th'?y  are  coloured,  then 
?«j-:irAtc  them  from  each  o-hrr. 

,VMsr  pt'tiis  D':ntt  de  Lu\tp  ilc  J'tr- 
/'»//!.*— I'ut  lour  ounccH  of  silted  flour, 
fi'ii!  oiinceRof  i^w^ATm  powder,  and  the 
\'»!k=  of  live  evt^A  into  a  small  pan,  and 
V.'  rk  them  well  io|tether  fur  a  quarter  ot 
e.n  hour;  tiien  add  to  them  four  «lrach ins 
rf  ani-e  ^toiU^  picked,  washed,  and  dried 
in  an  oven.  Put  thl."  preparatiiin  ir.totiri 
piouUN.  in  form  ot  ajaOmitU^  lightly  hut- 
t*'rrd,  Ko  that  the  d*:iitt  tie  iatp  uh  they 
Fpread  take  the  foim  of  little  fWM-r^/j*. 
th''  leuKtli  and  thicknePR  ol  your  littU- 
liniffr ;  then  mask  them  ail  nv'-r  with  an 
<iinc'*  of  whit.*  anise  dtr  f'crdi/ti.  Put 
t!"'-ii  ti  hnke  in  n  moderaf*  oven,  un>il 
tl:''y  areof H  nice  liifht  col.snr;  then  f«e- 
I  r! :  at"  ihcm,  take  them  nu  t  of  the  moiild.i. 
a'.ii  pi  ICC  them  on  a  bikimrtin  tu  dryi»- 
III'*  ov  'H,  to  make  th«'ni  crisp. 

A  xisr:  SloiU  a  la  Fmmtiife  Davaroii.*— 
Tak**  two  drachms  ot  i?reen  anire,  two 
rlrai'hms  of  aniite  itoiU,Kt\<^  lialfa drachm 
f  I  l-M.ni-l  seed,  and  half  a  drachm  «d >■•- 
ri.irider  Keed* ;  bruise  the  uhol^  of  them, 
I  ut  them  into  t\vo  glaueis  of  scalding 


milk,  in  which  y«iu  have  previimsty  di«- 
polved  citcht  iiunci>  t<f  |Njvrder  9U»rar. 
I^t  it  if  tU!«e  t  ,r  r.ne  h"nr.  then  paj«8«  it 
(hr<>ii;;h  a  line  ^ipvoor  clolh.  Then  mix 
withit^ix  diacMmsof  i-in»ilaii9;  place  it 
in  yotiriee  nuMild;  as  ^.>m  an  it  l-ctcinB 
tu  eoii^'T'al  Hfid  in  it  your  fiomaK^  a  la 
crem«*«  and  fini>h  the  t^ame  a»  green  iial- 
nut-J  a  la  InuiiaLre  havarois. 

AMi(r.i:o  6V»i&w.*— Th's  is  made  like 
the  Almi»nd  fitfimigr,  wdh  th**  a<ldition  of 
a  spor^nfid  of  icrcen aniseed  t'tuilt^f  Wiu«hed 
perfectly  c'ean, put,  instead  i>t  the aKnoDd 
pa<>te,  into  the  preparation ;  and  the^eare 
tr'azei!  with  four  ounces  of  NUgar,  with  ced 
anih-e  Ptreuedovei  to  tint" h  them 

AxtHK{»r/r/7e)  Mtif/eiftifit  M*—(irhtt  lli€ 
Zfxtnni  fvo  cedrats,  nrantfc«  or  lemons, 
upfii  n  piece  of  >UKar;  theucruph  and 
mix  it  nith  t>owder  sufR^r  ;  weigh  nine 
(nmces  of  ii  and  put  into  a  Ntucepan,  with 
lalf  a  pound  «if  sifted  flour,  four  yolkM  iind 
six  whole  pgjjrj«,  two  sjKior.gful  of  Anda>'« 
hiandy.aid  a  little  >a|c;  stir  this  mixture 
w-th  a  ppatula.  and  continue  Ptirring 
exactly  «»ne  minute  at't*'r  the  whole  is  wefi 
i»cor|M»r^ted,  hut  no  h«nger.  Then  cbi» 
riiy  l^n  ounce<iof  butter,  t,»kinjr  care  to 
sknn  it  nlienfver  the  milk  risea  to  the 
t'tp ;  when  quite  clear  pour  it  into  anotlier 
sHitrcp^in;  as  s<x)n  as  it  it*  a  little  cooled 
pour  It  int:)  a  iun'tvlninn  mould,  then 
turn  it  outof  thiK  into  a  secend  mould, 
and  Ml  on  until  eivht  nvmlds  are  but- 
friMl ;  then  heat  the  butter  amin.  and 
ti  I  eiirhi  mere  moulds,  and  proceed  in 
this  mantier  until  thirty-two  moulds  are 
thu«  piepaied.  which  numt  l>e  kept  up- 
liuht  that  the  butter  may  be  pref^erved 
in  each.  Put  the  remainder  of  the  butter 
to  the  paste,  which  place  over  a  gentle 
st  »ve,  stiniegit  ct>nstantlytu  prevent  iti 
stirk'ni?  to  thf*  saucepan,  and  as  mx>n  M 
your  preparation  hecomeft  litiuid(  this  the 
uiclt'ti  butter  ni.l  very  w»on  eticct.)  ns 
iiiove  it  from  the  ('.re,  and  put  a  apiiunful 
o!  it  ir.  to  each  mould,  and  liakc  tliem  In  a 
mnd'-riteoven ;  inab-mt  live-and»twenty 
or  »liirty  ir.inute«  tryif  th-'yareHrnuand 
if  tltey  are  alfo  a  good  (*o'our  take  them 
nut.  J  hen  tKjil  A  quarter  of  a  pound  oi 
iir.e  «ugar  to  cnitt/,  glaz**  the  mmlclainet 
•  11  ('Tie  9lde  by  dipping  it  into  the  sugaTf 
a-  d  af.  you  t-tke  each  cake  out  Btrev  over 
it  C'thrT  red  or  wliite  ani-'C. 

A.Nisrf.o,  ( fiiiof).*"U  made  like'ttol- 
•eed  nater.  tiie  only  dillerence  in,  that 
.m  additioaal  ptiund  of  sugar  is  iicoeeaari' 
to  make  the  syrup. 

A. MSB,  {Pit tin  Pains  of)  *— Put  l«o 
u'la<8es  of  water  and  two  ouucca  ol  fresh 
Oliver  into  a  stew-{ian,  and  when  the  ii- 
i^iid  U)iU  take  it  from  the  fire,  and  nix 
w'th  it  six  on  ncei'*  of  Rifted  flour;  amalga- 
mate it  thoroughly,  fio  that  it  may  be 
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Saite  free  from  lumiM ;  th^n  dry  it  ovor  :  piiitd  of  vratt^r.    As  the  ani5C  contain^  an 
b«*  fire.    TAke  it  mit  uf  ilii'siacfpnii,    acid   i>ait,    which  rciulRrit   this   liqueur 


ind  add  to  it  two  e.f((!*.  and  lu-n  ouiicfh  of 
p^nrticr  iuic^r ;  mix  tliem  woll  in,  and 
tben  put  ill  tw<)  riiur<;  fg^^'  and  lh<*  zvitv 


inilivy,  !he  fulluwinic  |>n>cPodingi!>  riHre>- 
biiry  : — llesprve  a  piiituflhe  water  IrcTi 
thiic  in  wliieh  yun  di!(M)lvod  the  ^■li;.:l, 


ufal^nio'i  minced  tint*:  when  thr^*  <;ri'  ,  and  mix  witn  tht*  white  <>''  three  or  luui* 
aho  vrrli  incurpoiat-'d,  adtl  Hnoth«-r  t'jL^  j  egxs.  well  whipped,  and  whiie  the  «yr'i;i 
ort«fi.  if  the  p.i<te  (whiih  ^hllll]d  hi-  r.i-  j  U  h.t  put  to  it  this  eiri^-water  and  thv,' 
tber  drni.)  »vill  in* ir  them.  Sj-rinkieyour  i  anis.^eil  w*t«*r;  >iir  ituvei  the  ri;<*  ut  :.l 


'slub  witti  llo-if,  cut  the  pafle  into  j  the  whole  is  hut  witiiuut  boiliiitr;  the:i 
.•*•  f^icb  the  ^izf  of  a  wnhi'it ;  ruil     put  it  intoatslaM*  jnr,  ixxk  it  well,  ami 


p»ce 
pi'ce: 

tlaeie  with  as  Jitth*  dour  a<  iM^sible,  to 
about  thiee  inriie«  luN(r,  and  .i><  y<  u  full 
ib^in  pUce  t-iein  on  a  !Kti(in;;-tin.  two 
ioche*  apart ;  durez  and  hake  th<'m  in  a 
t<iier4lily  *»arm  oven  till  ilrey  are  t'uni. 
Then  cut  t-'itne  ani^^e  into  tilleis,  hoil  a 
qua(t-*r  uf  a  |H>inid  uf  suu'ar  to  ctnist\  and 
the  iiio;iieni  ii  hmcIi*  s  ihat  (h'un-e  M»t  it 
by  the  :<:de  of  tr>e  tire  lh.it  ihi-  -iMJUT  may 
wx  inAe'u-  white  leit^;  dip  the  lip  and 
one  «ide  ol  ea«;h  /tfitjhiin  in  the  suirar  a* 
<|uick  an  po^^iliii*.  and  as  yoj  take  tli«>m 
«ur.  ntrew  the  anise  over  them  lightly. 
Rnl  aiiibe  i::  ai^o  uaed  fjr  the>e  jittits 

AxiiEBD  Hitnfiti* -^To  make  a  quart 
of  ttiia  !i:{ueur,  b>jil  a  (Hiimd  of  >u^ar  with 
■  (£eiiii»>etier  of  water,  until  tlie  HUKar  is 
qaite  dear;  th<*n  heat  itnoiher  demi- 
teticr  of  water,  ami  put  in  it  three  ouneeA 
of  ai!i««;  take  it  from  the  lire  hifore  it 
bm\*\  let  it  stand  n  quarter  of  an  houf) 
and  tiien  p-3ur  it  wi?h  t'oee  p-ntsof  hran- 
dy  into  the  smr.ir  :  mi>c  all  well  i"tf,«ther, 
AtU  in>.*n  ps'ur  inloa  ve^M*!,  uhirii  m'J>t  |  m.it'ulty  :  — 


et  it  stand ;  the  next  day  bottle  and  filler 

*  ANISETTE  rfe  //'Wo/«.»  .•  -  Take 
two  cune:*8  0(  Ki-een  aniseed,  halfa  puumi 
ofani-eedy  twoonnee:»ot  coriander,  .\nd 
the  .«ame  of  fennel  seeds.  Bruise,  and 
put  them,  with  sixteen  pintM>f  hraiK  y, 
into  an  alcmhic  luin-marie.  Then  di^- 
sulvc  thirteen  pounds  ot  Hu^ar  in  :-vir 
quarts  of  river  water,  which  mr.»t  h»  ;•  it 
to  your  liqueur  whea  dir<tilled.  Filt^'L* 
and  iHittle  it. 

APPLES.*— Cwks,  in  chooainif  appUa 
fiircuiitiary  piirposfs,  should  alwayr.  he 
guided  by  the  weitdit,  the  heaviest  '.•' ;::.-i^ 
always  the  Ijest  ;  and  tin  m*  are  p;irl".oi>- 
lariy  to  be  taki'n,  whicli.  unon  lt"<r..: 
pre.-sed  by  the  lliumb,  yield  with  a>'.  .■:  t 
cracking  n'd-'e.  Lartze  apple*  p'5fc'ie'<H..\c 
these  qualiiier)  should  be  laki.'n  in  pu- 
ferenee  to  small  ones,  as  there  is  Ie*s 
waste  in  pfelinx  nnd  enriiiir.  The  foiiow- 
m^  is  a  Ki  od  heieeiion  ol  lar^c  kit -iM-ri 
apple^i.  arr^Difed  in  the  i-u!  t  ol  l:;- ir 


l*rIo«ed  lirfli',  aiid   placed  in  the  ^un.  j      Manx  (".Mijin, called  hImi  lii.-h  I'lUh'':", 
Let  it    tflatid   thiee    wei'ks,   :uj>1   then     and  lri>h  (  im!!ii. 
bottle  ir.  I      H.ivvll.orailen. 

Am^e    /i'.'Vjf.*— P.)und  fo!iro'i!;ees  fif  j      llojlai'dnnry  l'ippin,c.i.lodaN'jKi:\e'>i 
fwi?ei  aJnitMi'l'.  in  the  n*iial  lowiii-'r,  a"id  I  Scai  h't  Adm-nhN*. 
make.'*  pfte  Hcei-rJiiic  to  iln*  ilirei"iioh:>  '      Wuniirji'y  I'lijiin. 
♦ir  a'lho' d   lo'l-.  witii    a  •luarcer  of  a  ;      Bleihr-jni  Or.&iii{e,  c.illed  al^<.»  Woo'l- 
iwnd  of  dour;  tiif -in;e«  I  |'«mv  Icr>Ufc:,ir.  j  gt-"»<-k  Pifipin. 
th*  3*»til.-4  i.f  two  ei^;.'''.  a  .op'Hinlid  ol  the.  j      Duuh  Codiin. 
lt.l'i«'i«<n  itf  •rre'*!!  ani.«<'.  and  a  tr'ain  ot 


ult.  <.'ut  twe  p«>ti*.  n  li  and  linisli  as  in 
theal>dve-m»*ntio-  '-d  reriiM* ;  imt  l'«''.oie 
lli*'y  a-r  hakeil  c*.r'Z  and  e  »ver  them 
W"tn  whif*  Vim  dun  .mNe. 

TJie  i  «•.-'»■  1  :e ■  I m  fur  tl  eM*  ro"U  an*  a 
fcarl*r  "l  a  {MMind  o;  a'ui  mpN,  the  .«anie 
rffliar.  rt'tt**  i-haiIit  f.ii/.»r,  x-sy  volk"»  ol 
*rfif»,  f  »*»r  «:o:>ei-^  of  wl  \lv  .\:\\^t',  a!id  a 
4nieltm  '»!  i:;!'i-'«'M  «»l  .ri»'-  m  .i'.i>» . 

Axiactn     ll'aftr* '  i  o  ••••    r'.nl-.t 

•BnceB  oj  ii»'*  ;rr»*fn  ani-"'.  "Hi  U  u«'l  lo 
friN*  it  fro'ti  !h«-  doot.  ami  lli«-n  i  lii«<'  in 


r»i»iufy  (>!'  ICiMit. 

D'.ioM'loivV  Seediinc,  called  al*o  Wrl- 
;  liHL'toii. 

,      York>liire  flreenina. 
j      Koy.li  Ku-Ml. 

:  F«»r  very  I' ily  U'je  iln-  Carli-ilf  codlin 
■  i*  t!-.c  I'i'-it,  »«!it"il  i-«  n  ■:  I.uji":  lor  v«"y 
;  'aV  US"'  til''  fj-  i:l«»n  |i![i.-in,  llie  Fr*--  « .1 
'  eiah.  a;id  lie'  N-ol-'lk  I"'m  .l"::i,:ire  v.i  n- 
!  :.:Me:  tl.«'  L.^t  i^  "v- U  kr.oun.-i'*  l.iri;'-!.- 

tn^  lilt'   (iri-'d  aj'pii'"',   i\h:ch  aie  '."■ 1 

'  t»ee!in«. 

.A  eii  IS.   lilnrK','  i;.v .— -  Divide  tw  •  !v«> 


i|  pint«4  ol  tir.ii.-'.y.  with  tin*  ze^l■•'.  i|  ■  Ur^'i'  a;',iie>  in  hilvi-^,  rme  ll  ei.i.  ai -l 
bee  lemon-,  a:  d  fa'f  an  •'•■.ini'uli- una-  '  plaerlhenifnalhinpatlypn."- ■h.-./m  •■- 
iMn;  in  a  weeks  timf  di^.i!  it  i»ver  a  ij-iileelo^i'  to  eaeli  ol'irr,  with  t  i*'  :!  it 
irltriTr  Iit  put  n  [i't  rf  —  t"r"  T  'th-  !«id«' do\vnw.trd>  ;  "•pii-i'/i"  a  'fnii'ii  \  l> 
iIbbMc  ;  lake  i-are  So  colled  tl»«' pi. letfiii  two  -p  itn"!!!!  ol  to  m--*  ilinvi-:--.^  it-r, 
llinip  yvi  draw  ofV  thi'  ai-i-i'id  v..i;»t.  wJiir'.ipoMrovi'rlh'Mn  ;'-i.r"il  ^'iM'^'S'-i-'-'-'- 
llktolvc  three  rK)und4  ol  ?u-:ai"  in  three  ni«'n ••!.  ihiuw  ii  i"..t  ti:«"::.  i:i'.  ••: 
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fine  sugar  all  over.  Sot  them  in  a  quick 
oven,  and  bake  tliem  half  an  hour.  \Vho.n 
Eerved.  strow  tine  siiicar all  over  the  dirth. 
Applw,  {IHack'Cup  qf), — Pare  them, 
lay  them  in  your  nan,  strew  a  fewcloveK 
over  them,  a  little  lemon-peel  cut  very 
flinall,  two  or  three  blades  of  clnnninun, 
mid  hoinc  coarse  siiKar ;  cover  the  pan 
>nth  brown  paprr,  Het  it  in  an  ov(>n  with 
the  bread,  and  let  it  stand  till  tlic  oven  is 
cold. 

Apples,  io  Lake  ftfiofr, — Put  some 
eoiind  ana  well  choKcn  applps  into  a  pan, 
with  a  small  proportion  of  cloven,  a  little 
l(inK)n-|)ee1,  some  brown  fUKar,  a  irlaais 
cxr  more  of  red  wine,  according  to  the 
qur'intity  of  fruit ;  put  them  into  a  quick 
€i\'en,  and  bike  them  at  Iea:»t  one  hour. 
The  pugar  to  be  limited  according  to  the 
quality  of  the  apples. 

Apples  au  beurre^  with  Apple  Jelly* — 
Take  out  tlic  corrK  and  turn  fiiteen  huiall 
red  apples,  and  boil  them  twice  in  i>ix 
uunces  of  clarified  sugar.    Then  neel 
twelve  rcnneting  apptcb.  and  cut  them 
into  quarters.  Having  reduced  the  syrup 
to  a  soufib',  put  in  yoiirrenneting  apples, 
xrith  two  ounces  of  lukewarm  butter,  ana 
unr-fourth  of  a  pot  nf  apricot  marmalade. 
Mix  the  \rhole  well  together,  and  boil 
t]jcni  the  same  as  in   the   receipt   for 
apples  an  heurre  a  la  minute.    Whilst 
tijey  are  boiling,  take  your  small  red 
ft{)ple9  and  cut  each  of  them  in  half; 
tficn  put  them  into  a  mould  (in  the  form 
of  a  dome,}  lightly  buttered,  afterwards 
ftUiug  up  the  mould  with  the   apples 
which    were  boiled  in  the  iMitter;  you 
tiien  turn  your  mould  on  a  dish,  after- 
ivard.H  carefully  removing  it.  Then  stick 
in  the   half  of  e<ich  of  your  small  red 
«pples,  a  tine  cherrv,or  a  preserved  ver- 
jtiicr  seed,  and  mask  your  entremet  with 
jelly  made  witli   Uoucn  apples.    Then 
aerve. 

Apples  ati  befirre,  wiih  Cream.* — 
Peel,  take  out  the  cores,  and  cut  into 
duartersi,  twenty  rennetitig  apples ;  iK>il 
ten  of  them  with  sugar,  &c.  the  ^ame  as 
in  the  receipt  of  apples  uu  Iteurre  d  la 
atiuutCj  addmg  two  spoonsful  of  tine  tiu- 
gar,  two  spoonsful  of  apricot  marmalade, 
find  three  of  butter  made  lukewarm. 
Make  the  remaining  ten  apples  into  mar- 
malade, adding  two  ounces  of  tinesuiiHr, 
iQid  two  spoonsful  of  apricot  marmalde: 
then  put  the  apples  which  were  boiled 
with  the  butter  in  a  mould,  (the  form  of 
a  dome.)  arranging  them  in  such  a  man- 
ner as  to  leave  a  space  all  up  the  centre 
of  your  mould;  then  mask  them  with 
your  marmalade,  which  should  be  first 
strained  through  a  sieve,  then  fill  up  the 
ppace  which  you  have  left  in  the  mould 
»vith  any  sort  of  boiling  crctan  pa lissie re 


you  pleaae.  Place  a  dish  on  yonr  mould. 
turn  it  quickly  over^  and  take  it  ofTwith 
great  care;  then  lightly  ma^k  yourapplei 
with  a  little  cream,  the  si mie  as  what  yon 
put  into  your  mould.  i>Xrc\r  over  tfaa 
whole  some  crushed  mararoomt. 

Apples  an  icHrrt\  uith  Mararoetu,*-^ 
This  entremet  is  made  exactly  the  Mine 
as  applet  nu  bevrre  with  Uf'p/e  j'el/p^  only 
instead  of  masking  with  apple  jelly,  yoa 
must  mask  with  apricot  marmalade,  and 
strew  your  entremet  all  over  with  maca- 
roons cut  extremely  small. 

Apples  ff/f  U'urre  a  In  minute.* — Peel 
four-and-twenty  renneting  applet,  and 
cut  them  into  quarters,  and  toss  them  op 
in  a  stew-pan  with  six  ounces  of  sugar  in 
powder,  (over  which  should  be  grated 
the  zest  of  an  orange,}  Imir  ouncei  of 
lukewann  butter  and  the  fourth  of  a  pot 
of  marmalade.  Then  place  your  stew-nin 
upon  the  stove ;  put  tire  on  the  lid. 
\\  hen  the  apples  are  done  pour  them 
out  upon  a  dit-li ;  pick  out  the  bestquar* 
ter  and  put  them  into  a  buttered  n)ould| 
six  inches  in  diameter  and  four  in  height. 
Then  pour  in  the  rest  of  the  apple  with 
the  rest  of  the  ingredients.  Place  a  dish 
on  your  mould,  turn  it  quickly  over, 
and  carefully  remove  it ;  then  mask  tlie 
surface  of  your  apples  with  apricot  or 
r^uince  marmalade,  or  apple  or  currant 
jelly,  and  serve. 

This   dish   should  be   executed  as 

?|ulckly  as  possible,  to  prevent  tlie  apples 
rom  getting  cold. 

When  you  serve  this  r^z/reme/sf^ew 
either  some  pistachio  nuts  chu;>ped 
small,  or  dry  currants  mixed  with 
IKMinded  siiKar,  over  it.  Pears  may  be 
I>repared  in  the  haute  manner. 

Avrw.  r«Xv,'.*— Pare  and  core  a  dozen 
apples,  <ind  make  them  into  marinalade* 
with  the  zestc  of  a  lenu)n  and  a  little  cin- 
namon, atul  pass  them  through  a  bolting ; 
J>ut  them  into  a  stew-pan,  witli  a  apoon- 
ul  of  potatoe  flour,  half  a  |iound  of  sa- 
gar,  and  two  ounces  of  butter;  dry  it 
over  the  fire,  and  when  cold  auti  to  it 
six  eggs,  stir  them  well  iu,  and  having 
buttered  a  mould,  pour  your  preparation 
into  it,  and  bake  it  in  a  t^low  oven  ;  when 
done,  turn  it  in  a  dish  and  sene  it. 
Applks  Cltarlotte  o/.*  (SfcChar/otte.) 

Appi.k    CheesccnktH*. Pare,  core, 

and  boil  twelve  apples  with  sullicient 
water  to  mash  them;  beat  them  very 
smooth,  add  b\x  yolks  of  eggs,  the 
iuice  of  two  lemons,  and  f^ome  grated 
lemon-peel,  half  h  pound  nt  fresh  butter 
beaten  to  a  cream,  and  sweetened  with 

Kwder  sugar,  beat  it  in  with  the  apples, 
ike  in  a  pufi' crust  and  M'rve  open. 
Apples,  CV//ji/a/c.*— ('ut  some  apples 
in  half,  core  them,  prick  the  skins  with 
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a  knife  and  throw  them  into  cold  water ; 
then  put  them  into  a  pan  with  some  cla- 
rified nigar,  and  stew  them  gently  lill 
tender  h place  the  apples  in  a  di»h,  and 
pour  toeayrup  through  a  sieve  over 
them. 

Applrs,  {Compete  tf),* — Pare  and  cut 
halfadoeen  fine  appl«*s  in  half,  and  put 
them  into  a  pan  with  a  little  water  and 
lemon-juice ;  then  clarity  half  a  pound 
of  f>ngar,  and  when  you  have  skimmed 
it  put  in  yourapplcH,  and  the  juice  of  a 
lemon ;  turn  the  apples  frequently.  As 
eoon  as  you  find  the  fork  will  penetrate 
tliem,  they  are  HulFiciently  done,  and 
may  be  taken  out;  strain  and  reduce 
the  syrup ;  strain  it  agnin,  and  then  pour 
it  over  your  apples,  which  may  b«  nerved 
eitlicr  hot  or  cold.  Garnish  with  the 
peel  of  a  very  red  apple,  cut  into  varioas 
devices,  and  laid  on  the  apples. 

Apples,  /TAoA;.*— The  proceeding  is 
the  same  as  the  last,  except  that  the 
Bpple«,  wlwn  pared,  are  not  divided, 
and  the  cores  are  taken  out  with  a 
piercer. 

Apples,  Stuffed  with  Apricvta* — 
ClKXJse  ten  ftnc  sound  apples,  and  with 
an  apple-scoop  pierce  out  the  cores  and 
great  part  of  the  pulp,  taking  care  that 
tlie  apples  preserve  their  firDmei*s ;  then 
pare  and  thronr  them  into  cold  water, 
hiV^v  which  boil  them  as  above  directed  ; 
when  sort,  take  out  the  apples  carefully, 
arrange  them  in  the  compotitr^  and  hll 
each  witti  apricot  marmalade,  covering 
tlie  holes  nith  round  pieces  of  lemon- 
peel  cut  extremely  thm ;  in  the  mean 
while  c!arirv  and  boil  ihe  Kyrup  to  petit 
iitsey  and  when  it  has  cooled  a  little  pour 
it  over  the  apples. 

Apples,  {Cnquetles  r/).* — Prepare 
^ur  apples  at  (or  ^i/ple  Cakc^  divide  it 
into  small  pieces,  roll  them  into  bitll;*, 
and  dip  them  mto  an  omelet ;  cover 
them  with  bread  crumbs,  and  fry  them  ; 
iw  soon  as  Uie^  are  of  a  good  colour  take 
them  out,  spnnkle  »ugarover,  and  ser\'e 
them  immediately. 

Apples  en  C^oftsfa:/e.* — Form  some 
crrmttade  {rniwd  crust,}  in  a  basket  seven 
inches  in  diameter  and  three  in  heiKht ; 
line  the  basket  with  buttered  paper,  and 
fill  it  with  flour  or  Ih-ef  suet  chopped  ; 
then  ornament  ir,  gild  it,  and  let  ii  bake 
to  a  nice  light  colour;  when  it  is  baked 
titke  out  the  flour  or  suet  and  the  paper, 
and  half  All  the  Uabket  with  apple  niar- 
malade,  (thirty  apples  made  into  mor- 
Dialnde,  the  same  as  in  the  receipt  for 
Applet  Merinu^iet  in  furm  </ •  Hedae' 
hog).  Then  peel,  take  out  the  coren, 
and  turn  rirfht  apples;  boil  them  quite 
white,  and  then  till  up  the  pl<ice  oi  the 
core  witli  apricot  oaarmdadey  and  put 


tbem  in  the  marmalade  on  your  basket, 
placing  one  in  the  centre  of  the  babket, 
and  the  other  f  even  round  it ;  filling  ui> 
the  spaces  between  with  more  apple 
marmalade,  arrunging  it  in  !i>urh  a  way 
that  your  apples  are  half  encrusted  in 
tlie  marmalade  ;  place  upon  the  top  of 
each  apple  a  fine  cherry,  then  mask 
your  eutretnet  with  apple  jelly,  which 
gives  ii  a  beautiful  transparent  appear* 
ance.  Serve  this  entreinet  either  hot  or 
cold,  and  gamit^h  with  apricot  marm<i- 
lade. 

Apple  Cmtard^  trith  butter  and  ce- 
drat,* — Pare  and  cut  a  dozen  fine  applet  j 
into  quarters ;  put  them  into  a  stew-pan 
with  a  quarter  of  a  pound  of  butter,  rtiul 
the  same  of  suuar,  upon  Hhich  you  have, 
grated  the  zt'9te  cf  a  eedrat.  Ilalt  b-il 
the  apoles,  and  then  let  them  cool,  in 
the  mean  time  roll  out  ^ome  pnfl'-pawte 
and  cut  it  round,  (about  eleven  inches  in 
diameter.)  turn  up  the  edges  two  inches 
and  put  it  on  a  baking-tin  ;  pinch  open  ; 
decorate  this  lightly,  and  pluoe  in  it  thr; 
apples,  arranging  those  quarters  which 
are  most  done  in  the  form  of  a  crown ; 
then  pour  in  the  butter  and  sugar,  in 
which  ^'our  apples  were  done ;  take  the 
remaining quaitefs  and  place  them  care- 
fully on  the  crown,  so  as  to  nmke  a  se- 
c«md  on  that.  Fix  a  stiong  paper,  well 
buttered,  round  your  custard,  and  nut  in 
a  hot  oven  lor  three-quarters  of  an  hour ; 
then  remove  the  paper,  dorez  the  crust 
lightly,  and  let  it  remain  in  the  oven  a 
few  minutes  lonaer.  Sill  the  sugar  ovcr$ 
the  crust,  and  ulaze  it.  When  it  should 
be  sent  to  table,  mask  it  with  apple, 
currant,  or  apricot  marmalade.  Serve  it 
hot. 

Apple  Cvitard  d  la  PortuKaise.* — 
Take  thirty  fine  apples,  and  pierce  out 
the  cores  often  of  them  which  are  ot  an 
equal  size;  p:.re and  trim  them  neatly* 
and  boil  them  in  six  ounros  of  suftwr  tiil 
pretty  firm.  Peel  and  cut  the  reniHining 
apples  very  small,  and  put  them  into  the 
above  syrup;  !«hred  the  rind  of  an  t  range, 
and  mix  with  them ;  stir  the  whole  con- 
stantly to  prevet.t  their  sticking  to  the 
pan;  when  RulFicieutly  done  rub^  the 
marmalade  through  a  horse-hair  sieve. 
Piepaie  the  ciust  as  helSfi re  mentioned , 
but  dress  the  sides  a  little  higher;  mix 
iwo  spoonsful  of  apricot  marmalade  with 
that  of  your  apples,  and  then  put  four 
spoonsful  of  it  into  the  custnrd  ;  place 
the  whole  apj>les,  (having  put  apricot 
marmalade  in  the  place  of  the  cores.)aud 
then  add  the  remainder  of  the  apple  mav 
malade,  taking  care  loi  to  cover  the 
apples  with  it.  Finish  as  above.  At  the 
instant  of  serving  it  mask  it  with  appie^ 
jelly,  apricot  or  quince  m^malade 
C  u 
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cherry  julcfi  or  verjuice.    Garnish  the  , 
tnp  of  each  apnle  with  it  cherry  or  ver* 
juicc-lierry.    Serve  thiH  hot  or  cold. 

Applk  DHmpiings.*-^^\u)Oiie.  six  or 
eight  good  eized  b«kin»^  applet,  pare 
tliem,  roll  out  some  good  paKte,  divide  it 
iuto  ai  many  pieces  as  you  have  apHes ; 
roll  and  cut  tiro  rnundsfrom  eaciu  nut 
an  apple  on  one  piece  and  put  tii(^  other 
cn-er ;  join  the  edgoK  neatly,  tic  ihcui  in 
clothsy  and  boil  them. 

Apple  DumpUngi  (Baked), — Make 
tliem  In  the  same  way,  hut  instead  of 
tieing  them  in  cloths  lay  them  in  :&  hut- 
ternd  ditth  and  bake  them. 

Apples  {dried  at  Itaked^  or  tapfet).-^ 
Choos^e  the  clearest  of  baking  ai>ple^ 
prick  them  rather  lUvp  with  a  pointed 
knife  in  several  places,  and  put  them  in 
B  moderate  oven  upon  a  liaking  plate; 
when  half  done  twitieeze  them  pretty  flat 
with  the  handily  ^trew  them  on  l)oth  sides 
with  powder' sucar,  and  put  them  UKain 
into  a  soaking  oven, with  some  more  su- 
gar over  them.  Keep  them  iu  a  dry 
place. 

Apples  Festooned^  w  en  FarhaUtt. — 
Pee]  some  golden  pippins,  core  them 
vho]e,Rnd  stew  them  lo  three  part«  with 
sugar  and  a  little  waicr ;  make  tfie  syrup 
pretry  rich  to  clog  to  the  apples;  wrap 
them  round  with  a  thin  paste,  cut  with  a 
paste-cutter,  and  make  knots  or  flowerH 
with  the  same  pa^te  to  put  on  the  top  of 
the  apples ;  ra^^p  some  sugar  over,  and 
bidce  a  very  short  time. 

Appi.es,  (tf  Float  in  a  Island  qf). — Bake 
or  scald  ciglit  or  nine  large  apples ;  when 
cold  pare  and  pulp  them  through  a  sieve, 
beat  this  up  with  fine  sugar  ;  put  to  it 
the  white;*  of  four  or  five  eugs  that  have 
been  benten  with  a  liitle  rose  water ; 
fnix  it  a  litile  at  a  time,  and  beat  il  till 
it  is  light;  heap  it  on  a  rich  custard  or 
oil  jelly. 

Apple  FmLStew  apples  as  for  goose- 
berry-fool,  and  then  p«'el  and  pulp  them, 
prepare  the  milk,  &c.  and  mix  as  be- 
lore. 

Apples  d  la  Frangimne. — Peel  and 
core  a  dozen  api)le»,  flire  them  into  a 
deep  diM).  over  which  shake  some  powder 
sugar,  thinly  spre.id  it  over  with  apricot 
jam,  and  very  tliin  slices  of  fresh  buiter 
over  that ;  fix  an  ounce  of  potatoe  flour 
with  a  pint  of  cream,  a  small  bit  of  butter 
md  sug.'ir  to  sweeten  it;  stir  it  over  the 
firi*  till  it  begins  to  hoil,  then  lay  it  over 
th<*  apples,  and  bake  in  a  moderate  oven. 

Apple  Frtfi*,*.— Cot  apples^  into  thick 
slices,  and  fry  them  of  a  clear  light  brown ; 
take  them  from  the  pan.  and  lay  them  to 
drain;  they  may  he  p:ii-edor  not;  then 
ir.ake  a  Ivitter.  Take  Ave  eggs,  leaving 
out  two  whites,  beat  them  up  with  creaui 


or  flour,  and  a  little  white  wine,  make  I 
of  the  consistence  of  pancake  baiter ;  puo 
in  a  little  melted  butter,  mixed  witl 
nutmeg  and  sugar.  Xa'I  the  liatter  b 
hot,  and  drop  in  the  Irittert,  layini;  oi 
every  one  a  Hllee  of  apple,  and  then  i 
spoonful  of  batter  on  each.  Fry  them  c 
a  pale  brown,  when  taken  up,  stre* 
double-refined  sugar  AX  over  them. 

Apple  FritterM.—B^M  the  yolks  c 
eight  eggs,  the  whites  of  four,  well  to 
gether,  strain  them  into  a  pan ;  thei 
take  a  quart  of  cream,  make  it  modcrateii 
hoi,  and  add  two  gla<>i^es  of  sack,  thrti 
quarters  of  a  pint  of  ale,  and  mix  then 
well  together.  When  it  is  cool,  put  tu  i 
the  eggs,  beating  it  well  together,  thei 
add  nutmeg  and  ginger  grated,  salt  aut 
flour  at  pleasure.  The  batter  sliould  b 
pretty  thick;  then  put  iu  sliced  apples 
or  scraped  pippins,  and  fry  them  quid 
in  butter. 

Apple  Frilfcrs.*—Viirc^  cere,  and  co 
your  apples  into  qua^ter^,  soak  tliem  (6 
two  or  three  hours  in  brandy,  sugar 
green  lemon-peel,  and  orange  flowc 
water ;  when  they  have  tiioroughly  im 
hibed  the  flavour  of  these  ingredients 
drain,  and  put  them  into  a  cloth  wel 
spriukled  with  flour,  and  shake  them  a 
that  the  flour  nmy  adhere  all  over  them 
fry  them  of  a  good  colour,  glaze  will 
sugar  and  a  hotKilamaiider. 

Apple Frittvrs a  la  Uanpliiuv.^^Tm 
twelve  small  apples,  cut  them  into  halves 
and  lioil  them  in  syrup,  then  leave  then 
lo  cool.  When  they  are  cold,  make  ai 
extremely  thin  criibt  with  hriuehv  paste 
Make  a  fritter  for  each  l:alfaj>p]e,  thei 
fry  them  and  finish  the  same  as  Fritter 
d  la  l.)aupftin*\ 

Pears  cut  into  quarter^,  are  made  !j 
the  xame  manner  as  the  alMve. 

A  PPLES  Axn  Almonds  FrfilsOdteawc.* 
— Proceed  the  same  as  above  till  the  mav 
malade  Is  spread  over  the  under-crust 
then  cover  it  with  almonds  cut  in  filleiii 
press  them  in  lightly:  mask  them  will 
powder-sugar  and  hake  in  a  mo<lerati 
oven.  As  soon  as  cold,  cut  your  gdfeam 
according  to  your  lancy,  either  round 
oblong,  Iczenge,  orcre.'<eent->haped. 

Apples.  Pvfitx  O'dteou.r  ftand^es.*'- 
Having  spread  your  marruaiade  oil  tfal 
I>aste  in  the  u«ua!  mann<r.  take  Honu 
narrow  slips  ofpatite.  i-oll  tiiem,  and  lai 
them  about  three-eighrhs  of  an  inci 
apart  diagonally  over  the  marmalade 
mark  out  the  forms  of  your  gdtettux 
bake  in  a  moderate  oven,  and  cut  then 
as  u>ual. 

Apple  Marmalade.  Petits  (Jdfeaua,* 
—Make  a  marmalade  of  twenty-four  ap< 
pleb  in  the  usual  way,  with  a  quarter  oi 
a  pound  of  sugar,  and  a  quarter  of  i 


pot  of  tpricoti,  mil  tlie  ztiteof  a  lemon, 
ihnd  line.  Make  yourjiwite,  and  pro- 
ceed as  directed  far  Petiti  Gatcnui 
gloc^  oTipricata.  Sprinkle  them  (irlien 
liiarked)vithpai>der-BUirar.  Bakethem 
ia  a  maderste  oven  and  tinii'!]  theiti. 

Affle  Petili  Galeaux  wilh  Fitta- 
oAtnt.*— Make  an  unde;^criixl  of  the 
same  size  and  tliickneaa  aa  directed  tor 
filUt  gdlraiu:  gtacit  of  apricDts,  and 
cover  It  with  apple  marmalade;  when 
ttaked,  maah    the_  applra  with  a  little 


apricola.    When  culd  cut  them  iuto  the 

Affles  *Nn  PiiTicRios,  {GSltaa  Pa- 

•iiiriine  u/).*— Prepare  and  ton  up  a 
]ozen  ajiplca  for  thin  tiiateHUiritli  applet 

doft 

alen. 

puttlirFeauncFanrpiatachionutMblaiich- 
ed,  in  the  place  of  Che  rainins.  Proceed 
in  the  aame  manner  aa  directed  in  that 
recipe.  BtrcvinM  an  tbe  dome  ol  the 
jrdfenupiHtacliloancl  8ii|n>r,  each  nut  ciit 

put  round  tlir  band,  place  a  pialarliio 


r  lif).'— Pore  and  cut  a  dozen  ap- 

rter»,  and  each  quart 

put  them  into  a  pt 

if  ftood  Ireah  butter, 


nugar,  over  irhicli  t)ie  zctlcol  an  orange 
liaa  been  Kiated,  and  H  quarter  of  a  pound 
of  currant*  well  wuliedi  lo>a  up  these 
ioKredienta  over  a  moderate  fire  [or  a 
fev  miniitea  and  then  let  them  cool. 
Make  a  round  under-crunl  Heven  inrlieg 
in  diameter.  mointeH  the  ed^c  and  put 
on  it  a  band  of  pud'-pBite  tliree-quartori 
o[  an  inch  hiKh  and  halt  an  incli  thick  ; 
put  your  applet.  Sec.,  m  this  !o  ax  %o  form 
a  Bort  of  dome,  cover  Iliem  wiili  the  pulT- 

Kitte.  takioacnrc  that  it  doea  not  extend 
)rond  the  band,  upon  n'l]ich  it  niunt  be 
prenod  doim  ;  wash  it  over  with  white 
at  egit,  and  t«ke  it  in  a  gentle  oven  for 
about  an  hour.  When  a  little  cuuled, 
take  the  whileH  of  tn'o  egg*,  whipped  to 
■  ■trongfrath  and  mixed  with  two  ounces 
of  powdiT-auK«r,  and  mask  with  it  your 
fil/eau,  iprinklintr  it  with  sifted  sugar; 
tlien,  having  drained  and  dried  some 
eurranti'.niiit  them  with  sugar,  and  strew 
them  over  the  dome;  form  a  crown  of 
imall  tHer/Mifuej  with  the  remainder  of 
t)ie  vliitc  of  vff,  and  place  il  on  the 
band ;  cocer  them  witJi  sifted  lugar,  and 


ir  the  whole  of  a  clear  yellow  lotAe 
,and  then  serve  immediately. 
'PLES,  GlacttM. — I'ecl  ndirzen  ofap- 


c,  Uke  1 


rotip  au^ar 


nc,  and  glaze  with 

I'waJK 


slowly  II 
nearly  d 

pies,  rubbing  tlie: 
youmay  wraplbei 
over,  bake  a  shoi 

ArpiE  Jt-lly.' — Peel  any  kind  of  shaj 
in  a  covered   pot  wiih  a  gond   deal  of 

cloth,   measure  it,  and  rpli«e  an  equal 

Suantity  of  clarified  HUgnr  to  the  twemh 
pgree  (ou  cant,)  and  pour  tlie  apples 
iniu  it,  boll  it  up  and  skini  it,  boil  ngain 
until  ilquit*  tbe  spoon  dear  by  dropping 
out  on  t. 

AmxieUitr)  Paate  i»  done  !n  thetune 
way. 

Afplb  Mtrmatatle. — Boil  some  pippins 
IJIl  tliev  begin  to  get  tender,  llten  put 
lliem  inio  cold  water;  pare  and  cura 
them  ;  riiuerie  the  pulp  through  a  stem 
and  put  it  over  the  tire,  letting  It  remain 
1)11  it  hecoines  very  thick ;  tlienwelghan 
equal  ()uaQiity  of  fine  sugar;  boil  it  till 
the  sugar  arinesin  sparkle!!  which  cluster 
logeiiier;  put  tbe  marmalade  to  it,  and 
stir  tbem  well  wilb  a  wooden  spoon  till 
the  apple  begins  to  boll  ;  then  Wke  it  oil 
and  when  a  little  conl,  put  il  into  pots, 
butdi 


a  Man 


cold. 


-- -r, —   small  pieces,  pu« 

liem  inlo  water  with  aliule  lemun-juio! 
J  keep  tlicm  white.  Take  tbem  out 
rter    a   short    tiuie   and   ilrain   them. 

[for  present  use,  half  a  iHMind  of  suitar 
'ill  be  siilhrient  lor  ench  iioimd  ufnp- 
les,  but  ilforkeeplngidouhletbatquan- 
ity  will  be  nercssarr.  Add  toito  stiii 
I  cinnamon  and  the  juice  of  a  temon. 
'lit  the  siew-pan  over  a  hrish  hreaul 
over  it ;  when  Ibe  applet  are  pulped  vtir 


Umngu/et.—VM ^ 

marmalade  on  a  dinb.  in  a  pyramid : 
whip  tlie  whites  of  two  eiig:>  to  a  fivtli, 
mix  with  them  two  npoansliil  n[  powilei- 
■ugar  and  a  little  lenjim-peel  eliopped  ei- 
tfemelysmall ;  decamie  your  apple*  with 
this  prepHiBiion,  glszc  tliem  nitu  sugar, 
anil  rolour  them  in  the  oven. 

ArpLE  Meringutj^-lAt  a  timiale  paiHe 
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•  '•"/. '.    \\  -  r  A::t.>..^f'.tt  ifi  ih*-  '::-f;,  p'H- 

•  •  /  •;.('*•  U.>rit.> '.■■*':''  J.«:l-*«-«T.  enrrr.  '-I 
li.- 'I.  *j  f  •'f  f.  f  .;#  wjff,  Hf.r'r'i*.  r.'.HsrnJi- 
I  .•;'    'r.f  \,.Mf   «,f  r..»  r.'.r*^  jf.  ^^^  ot*  T 

•  '-:{•'',  ••••  -J  ',•■  *  !•■«■*•  '  f  t.J.^ff:  ov^r  ll.** 
I  .•■  .f.  •!  ^»:t*^..  tt  .:  .^  '.'jiU,*;  »ji.-.r*- wills 
f  i'»:^  •r\>\'\*'  ri  *-! -Vi-iJ  «••■.  Hri'i  pl>»*#»  ri>i:r 
r»i#..i,r.»iv  »'M'  ••  •!»  tJi*?  l'.(».  Wi'J,  ii..r 
it  •»»if|..i-  ^i»i».>  Ji.f'fr»ik!.i'>,  iii^.k  50. ir  j 
I  ;•!■!••'•  iM  *!.'  )i  H  iiiitrii,**! ,  tl)'»t  t».*  fnttf- 
m*  f  \tit\ii'  M  «'iiii(>;<'l<'  fl'iiiif ;  ihr  n  iii.x 
ii|i    |if«'»»/    turn    iJi**   '.vhit'-ii  of  Iwo  **ifif<»  1 

It  i«-'<!l  ii."  «l,  niiMi-.  lit'*  ii|i;i]*>>i  aII  ov'-r  , 

WrrHi  I)  III:  ••|'i,i|Iy  it'    J.*l'^lli|r,  tJlfll  rttroW   • 
It   ii'.f  I    vtrllli    p'i-.';i!f|— niTiir,  himI  ^tidv    it  I 
nil  nvi'i    «^il'i    |in'«i-»i  (il   m^fft  ?ilin')(i(l!>,  ' 
(•  '.fi  y  iilri'iiift  iiiM  I  li>*  rill  into  livfifjinl 
If  I  If' l«  ill-  nl'Oiil    il'''   dixtiitirf   of  ihifr 
t  1,1  l|i|i>"  liniii  I'lii-h  III  iirl ,  f  ll.f  lif*l«t  wuy  ol 

I  I  I  I-  ii.|r  ill  iIk"  I-  *  Il  ||»H  III  HlinniiilM  ih  liy 

I  i>  II  lli|'.    I  III    HiriHii'UV  ol  llli|llfN  with  III" 

|i.iiii  tit  II  ■-ti\i'i  i-lifwri).    \tiur  niti'nurf 

III  iii|r  rilii'<||i'|],n||i«lvliM'F'il  fMlllii'  pOU'ill'l- 

•  Ml- II      |.i-i  II  li.ilvi*  itt  .'I  tiKNiriiilc  ovi'll ; 

I- Il  II In.  mil  |ir  ••nnii-it'iit  to  lid  it  III  il 

i.i<>    |i|fl.(   iiil-Hii,     Sii\i*   il   ]<nt.     'I'lrn 

,  nil,  lift    l>    M*i  V    fli'llriiillN,    iili'l    IM   i»X- 

i.iiiiiU  |iii-ii\   III  ii|i|i"iiiiiiiri'.  lull  tuk<*M 

II  li>ii|i  II I  •  |iiipiif*,  iiiiii  rri|uiic'M  it't* 

,11  ill  1 1  iiiti-i<iiiiii    i  |iti(li*>li  iHKCiuMulIy 

|. II  III   II  il  It  till  ID   t:tr|liii  tuit-t. 

\ii'ii  «     J/ Mil'/      r.wr    iif'ntly,  iin<l 
<••■  1 1.1  lUHh  III  It  (li  /iMi  and  H  liult 
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■••1.  .  arf  n  jl-.:   ^  : 

►••••:  J-  --::.•*«?   -^r.:  y\ 
'A.  •     :  •  -or  t.ir  •.*•«-  *:?»•• 
f-   ..  a r.-:  •:a.-.«  «•»►=•    •  .\ 
:  .     :  -1  cetr  :•*•:    *■  •'■■-•-. 
Amr*  <;   .'.•   .V       —  r..=pir*  1  d<?a 

.•^t  iK^n.  l-»  C'iJ;  r"V.  .  ..i  a  il.in  tn 
r'-.»i^,  est  it  in  \t\  ^M*  y.  x  :Voi  ai.d 
:  >.!;a:tfia;vffi!.ir'!\»r,a-:»:  t»iri»itrc»iii 
t'f  t  »f«j'>*;  till  them  » itJ  \^\t*%  r%eO  rjjf 


/» 


tr:^ni  ever,  and  1\.ino  in  a  modeia 
ov»»ri.    S^rvf  theni  Koi. 

Apple  /Vw^^,*— l\.re  and  core  nhs 
ev<*r  rii;ni}i«T  oJ  r.pple?  you  maviniuii 
Hti<i  linvir.^  Ih  i!eU  tliemwiih  h  little  ri 
TtArrioii  and  leutoi-pecl  to  a  pulp,  p<i 
tli«-iii  throiiirh  a  i^ievo;  dry  tl  0  inanr 
la  :tr.  Wpi^rh  it  aiui  boil  n^  rqiial  wrig 
(il  ^iiirnr  lojfftithtnlf' ;  tlifii  mix  the  fri 
Willi  it,  and  lioil  ibt*  whole  to  a  pn»p 
c(iii>i:>tf'nre ;  when  donf  put  il  into  niouu 
whu'h  plaiH*  in  a  stove  to  ilry  the  paste 

A  iTi.K  Pie  with  Mfttrdifei  pfirmf.^ 
IVi'l  twenty  rcnnetimr  applet,  cut  the 
in  qiiHrtertt,  and  then  cut  each  ciuarl 
into  five  or  six  piei•e^ ;  to-***  them  in  a  p 
wi>  h  lour  uunccrt  of^tigar  >n  powder.  (0^ 
u'hirh  ^^ould  be  Kr:ii*"d  the  peel  ol 
liiu'in),  lour  ounces  cf  liu't»*r  hiwe  war 
ui'il  |i  iiroiinreii  ol  fii.c  n  i.'-cai'ol  plun 
Lino  tlie(>(!^;e  of  a  Aorii  di"-!)  with  a  gii 
piifl-PHi-ti'.  :hen  put  in  ^o.ir  fruit,  n 
rovi  r  your  di4li  with  a  ixcvd  puH-paBl 
ipi  nl'M-  of  an  inch  in  ihirkness,  ^h 
with  the  white  of  an  ei'ir<''ii<^  strew  ku} 
ovi  r  it.  Let  it  Iwke  an  h  r.-.v  in  a  mc>i 
rate  oven,  and  nerve  it  hor. 

An'!.r«<  a  in  /W^/ijaw.*— Pare,  ro 
and  cut  yuur  uppleb  in  hull ;  place  tin 
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In  your  diBb  with  ciRrifted  sunr ;  cover 
your  fruit  with  powiicr-sugKr,  and  bake 
it;  wlien  of »  {food  colour  take  it  out  and 
aerve  it  hot. 

Apple  (PoupftoH  i/).—V&rt9ome  good 
baking  appJe:),  take  out  the  coren,  find 

Eut  them  into  a  bkillet ;  to  a  pound  and  a 
alf  of  applei*,  put  a  quarter  of  a  pound  iii' 
■ogar,and  a  wineglaks  of  water.  ])u  them 
over  a  Blow  fire,  add  a  little  cinnamon, 
and  keep  them  stirring.  When  of  the 
oonsistence  ot  a  marmalade,  let  it  ^tand 
till  cool  J  beat  up  the  yolkH  of  four  egKi^, 
and  fltir  \n  four  table  sixMnsful  of  Kraied 
bread,  and  a  quarter  of  a  i>ound  of  fre»h 
butter;  then  tunn  it  into  sliapp,  Ixike  it 
in  a  slow  oven,  turn  it  upside  down  on  a 
plate,  ai:d  perve  it  as  an  tntremet. 
Apple  Pudding  (baked) »'^\*Att  and 

auarter  four  large  apples ;  boll  them  ten- 
er,  with  the  rind  of  a  lemon,  in  so  little 
water  that,  when  done,  none  may  re- 
main  ;  beat  them  quite  fine  in  a  mortar ; 
add  the  crumb  ofa  small  roll,  fouroun&'H 
of  butter  melted,  the  jrolks  of  five  and 
white*  of  three  eggs,  juice  of  half  a  lemon 
and  sugar  to  tante ;  beat  altogether  and 
lay  in  a  dinh  u>ith  paste  to  turn  out. 

Apple  Pudding  a  la  Oimpagne.* — 
Make  a  batt(>r  with  two  eiigi.  a  pint  of 
milk,  and  tiiree  or  four  npooi^ful  of  Hour ; 
pour  it  into  a  deepdish,  and  having  pured 
six  or  eight  hmall  appIeK,  i)lacc  them 
ttbole  in  the  batter  and  bake  it. 

Apple  Pudding  with  cherries.* — Peel 
thirty  rennetini)  apples,  cut  them  in 
qoarterA,  and  then  cut  each  quaiter  into 
lour  or  five  pieces,  put  them  in  a  stew- 
pan  with  four  ouncTH  of  fine  sugar,  four 
ounces  of  butter  hike  warm,  and  a  put  of 
ftae  preserved  cherries.  AVhen  thf  y  are 
warmed  through,  pour  them  out  upon  a 
dish.  Prepare  your  paste,  line  your 
mould  with  iti  put  in  your  apples,  and 
finish  the  aaroea«jn  the  receipt  of  Ap- 
ple Pudding  a  ia  Frun^nise, 

Apple  Pudding  a  /«  crew^.*— Peel 
aod  cut  into  quarters  (ifteen  rennoting 
apples;  stew  tliem  witli  three  ounces  of 
fine  Bugar  in  powder,  and  two  ounces  of 
lukc  warm  butter,  when  tliey  are  just 
wanned  through,  pour  them  into  a  di«h. 
PKpare  your  pa»> to,  lino  your  mould  witii 
it»  and  put  in  your  apples,  arrnn^ing 
tnem  in  such  a  way  that  you  leave  a 
■pace  in  the  middle  of  your  mould,  which 
mutt  be  filled  up  with  cream  patii>.s:f  re 
(eold),  what  sort  you  please ;  then  finish 
ynur  pudding  accord  ins  to  the  receipt  Oi ; 
Apple  Pudding  d  fa  Fmn\'tiii(v.  H  hen 
r^tdy  to  serve,  mask  it  with  apricot  mar-  | 
maiade,  and  strew  crushed  Riacaroaiis 
all  over. 
Apple  Pudding  d  ia  Frwifawe."— To 


make  the  entremets  properly,  it  ia  nece^ 
^ary  to  have  a  mould  in  the  form  of  a 
dome  four  inches  deep  and  ^ix  in  dia- 
meter; this  mould  and  its  lid  ^^hould  be 
pierced  all  over,  thf.  *ame  as  a  Rkimmer. 
There  should  »»e  a  liin  round  the  Hd  of 
the  dome  that  it  may  cover  it  bo  clcfcly 
that  hII  air  may  be  excluded. 

Peel  six  aiul  thirty  small  red  apples, 
and  cut  them  into  quarters;  toss  them 
in  a  i^ti^iv  pan  with  four  ounces  of  fine 
su^ar  (over  which  must  he  grated  tlic 
rind  ofa  Maltese  orange),  and  tour  ounces 
of  butter  hike  warm ;  then  place  the  stew- 
pi'iii  over  the  .«t«)ve,  with  fin*  on  the  cover ; 
when  >our  apples  are  done,  |H)ur  them 
into  a  dink.    A  hil.st  they  are  c<>oling  mix 
lip  three-quartors  of  a  piiund   ot   still* 
pa^te  ;  then  roll  out  half  oi  it  loihjK  thick- 
ness of  the  eighth  of  an  inch.    With  thw 
cru«tline  thc:n*itle  of  yi)ur  mould,  which 
must  be  previously  well  huiterod.    Be 
careful   that  the  paste  lays  (]uitc  flat, 
leaving  a  piece  all  round  the  edge  ot  the 
mould,  then  put  in  tlie  liest  qu»rti'r>iof 
the  apples,  and  fill  up  th?  mould  with 
the  rest  ot  the  apples  and  t!:eir  liquor, 
tfien  roll  out  the  restol  tlic  pttfte  very 
thin,   into   two   parts   cut   in  loiind^. 
Slightly  moisten  the   uivue  which   yon 
have  left  round  the  edjce  of  the  mould, 
Kiid  place  upon  it  one  ot  the  rouiuU  of 
pjwte,  pinching  tlie  edies  carefully  to- 
gether, then  slightly  iiioistcn.  ai;d  place 
upon  it  your  other  ruind  px-i^e  of  {Kiste, 
pinching  the  edge  of  this  wi:h  the  others 
to  make  it  quite  clase,  then  cover  iliem 
with  the  lid  of  the  mould  we!!  buttered. 
Now,  turn  your  inoiiklov.:r  into  the 
middle  ofa  napkin,  and  tie  n*'  the  cornera 
of  it  close  over  the  top  of  tlie  dome,  and 
put  it  into  a  saiiee|>an  (ninv  inches  deep 
and  nine  wide)  full  of  boilii.;;  water;  ami 
let  it  be  kept  constantly  b->'.ling  lor  an 
hour  and  a  half;  when  it  has  boiled  for 
this  time,  take  it  ouL  of.th*  feiucepan, 
untie  the  napkin,  tnke  out  (he  mould, 
remove  the  lid,  place   the  mould  on  a 
dish,  and  then  carefully  take  it  oil'  from 
the  pudding;  strew  tine  fiui-'ar  all  over 
your  pudding,  and  sprve  it  quite  hot. 

Apple  Pud'Hntjirith  M/f.s-'udvf  p/utnt.* 
— Peel  and  take  out  the  pips  ot  hoine  reu- 
niting apples,  cut  them  in  quarters,  and 
cnt  each  quarter  into  rive  piecfs.  Put 
theni  in  a  stew-p»ii.  with  four  ounct*s  of 
fine  sugar  (over  wiiicti  shouKi  be  grated 
the  rind  of  a  lemon),  four  ounces  of  hut- 
ler,  lukewarm,  and  half  a  7'ouiid  of  Mu^- 
radel  plums,  well  waslied  and  stoned. 
Then  place  your  stew -pan  on  die  fire  with 
tire  aliove.  When  the  apples  are  warmed 
through,  i>our  them  on  a  di«h,  prepare 
your  crustf  line  your  mould  with  it,  put 
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ArruB  {Purfr  Hf).—Pv'l  •nd  corn 
doi'n  Dr  rnurr  jkmm  IwkiiiK  iii>i>l«;  wi 
ti<piiiDv»f  (liFfitcloiUw  olihtunu  cln- 
ilfi'-ii  >iu>r  viii  *  ■■•■ll'tiit'xt  Idiioti- 
pml  1  wlira  •.'([  •tir  ihuM  well  vltli  n 
woKilim  ■[uan,  and  pul  lurt*pntintul  ui 
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■ddliig  to  it  krrieM  miinimhdc,  aiuHdt'r  I  i 
ounMi  of  iice«r«*iamlf  thiiltu  in  onLk.  ' 
witl.  (Ujtr  rniil  buitFTi  Mid  Ibv  yulto  m  ■ 
t-n>  UT  timetBgiii  pultlie<B  bilo  ailliti  ' 
tor  Ulilc,  •urriMind  ii  with  ■  tiOnlr-roi 
Tire,  and  plmcm  ilir  wlmle  nfpln  in  tl>'  < 
nc*.  nnaintrciiaInd«NDiI1nk«it.  Wlirn  h 
(lane,  put  Inu  twh  at  tbc  appln*  ■  t^H-  | 
(painful  oT  uir  kind  ol  (wmmeat  yuti  , 
loay  tlitiikprafxr.  : 

Arnxt.  in  Rirr.*—Viitr,  pnrc.miil  p"1 
(uiir  IT  liiip((MU>l  Nppl^ain  qimrU^;  bnil 
wioierii''  innrlftiJ^iiiiil  wlHfnirijft  imliii 
*' '"   *'"  '■  lip  vir.y  looK,  •nil  boil 
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little  bridpc,  then  take  away  the  crumb 
whirh  haK  acted  as  a  mould  tor  the  arch, 
round  the  arch  place  80me  needs  of  ver- 
juice or  preset vod  cherries;  then  mask 
the  re^t  of  the  hridKe  with  the  nlices  nf 
apple :  all  tlii:<  must  ho  dune  with  great 
care,  so   that  the   hrid^rc   may    have  a 
pretty   uppoarance;    put    at   the    four 
corner?  of  tlie  bridge,  lour  eohunn^  of 
the  apjdc  prrnnred  for  this  purpose,  then 
cut  some  of  the  slicpfi  of  the  apple  into 
r^iquares,  and  place  them  on  the  top  of 
tlie  cohiinns,  ko  a;*  to  form  a  flat  roo% 
upon  this,  pinre  .1  brandy  cherry ;  into 
thi»  cherry  you  muRt  t-tick  a  piTe  of  an- 
irelica  to  for«M  a  {joint  for  a  finish  to  your 
columns.     When  you  Jiavo  finished  your 
bridge,  till  up  the  dish  (underneath  the 
bridf?e)  with  applf*. jelly. 

This  entrrmft  is  usually  garnislied 
v'tli  an»ri'lie.'i,  jtistachio,  verjuice,  cher- 
ries, apricot  hiar.'ualude,  Koojit^bor^ies, 
qtiinrcs,  &.k\  'J'o  forni  tlii.s  rntremt't 
pn»p»*rly,  you  must  ran'fully  wcrk  from 
your  miMlel. 

APPLf:s  Stpwe'iin  ./f//v.— Cut  your  ap- 
ples in  half,  peel  and  cor<*  them,  aiu:  as 
)*ou  do  them  tin  ow  them  into  cold  water  ; 
tiien  cut  two  of  them  into  mnall  piece^i, 
put  the  whole  into  claritied  8n«ar  with  a 
glai'S  of  water  and  some  lemon  juice,  »nd 
Klew  them  \  when  8Hfflcit»n!ly  don»»  lay 
them  in  a  di«h  ;  makea  jelly  of  the  syrup, 
and  pasA  it  throufrh  a  boiling-cloth  upon 
R  Rilver  plato,  and  lei  it  cool  and  net ; 
and  when  set,  slide  it  carefully  over  the 
fruit. 

Apple  -Syr i/;».*— Take  six  apples,  pare 
and  cut  them  into  small  piecf^;*  \  put  them 
into  a  Mtf/r-'f «#  wi I h  throe-quarters  of  a 
pound  oi  suirar  and  two  glassei^  oi  water; 
stop  it  closo  and  pUce  it  in  a  lam  niuri^^ 
and  leave  it  alioiit  two  houri«.  letlin*;  the 
water  he  h'-.iiiiii;;  move  the  matmux  tiv- 
quontly  wTihout  taking  it  out  of  thowH- 
ter;  thi(«  nitist  be  done  carefully  loNt  it 
stiotdd  hreak  on  bring  exponed  to  the  cold 
air ;  wlion  done  nut  nut  the  fire,  i»ud  Ift 
the  ma/rast  cnut  before  you  take  it  out. 
Wlien  the  syrup  is  nearlv  c^ld  fiAV<Mir  it 
urth  lemon  juice,  and  aud  aspoonttilof 
spirits  of  liiuon  or  cinnamon,  oraugo 
"  rfower-water,  or  whatever  else  you  mav 
dioo^e.  If  any  drei;*  i^liould  arise,  lot  it 
ftand  for  i«ome  houri*  longer,  and  th'-n 
gent Jy  pour  trie  syrup  into  lH>tcles.  Or'-at 
caff*  must  betaken  to  prevent  its  being 
muddy. 

Applb  Tfirt. — Pare,  core,  and  cut  the 
bMtsojt  of  linking  apples  in  small  piottos. 
and  lay  them  in  a  dish  previously  liiicit 
with  a  puff-crust;  strew  uvor  thorn 
pounded  aiig-ar,  cinnamon,  mace,  nut- 
meg, cloves,  and  li-mon  peel  chopped 
f  mall,  then  a  layer  of  apples,  then  spice, 


and  so  on  till  the  dii^Ii  i$  full,  ponr  over 
the  whole  a  t;la«is  and  a  haltol  wtiite  wine. 
Cover  it  with  puH-crust,  and  hake  it. 
\Vh»n  doce,  take  off  the  crust  ami  mix  hi 
with  the  apples  two  ounces  ot  frosh  but- 
ter, »Tid  then  ponr  in  t>vo  (^izg^  well  beaten ; 
Iny  the  ciuM  on  again,  and  »-erve  either 
hoc  or  cold.  You  may  add  pounded  al- 
monds and  a  litt'o  lemon  jniro. 

Appt.k  7Vir//ew.*— Turn  a  dozen  small, 
sound  rennets,  rore  and  rut  them  across; 
put  them  into  a  pro«ervin»r-pan  with  h 
glass  of  water,  a  *iuarter  o|  a  pounil  of 
sugar,  and  the  juice  of  a  lemon  ;  whon 
sutliciently  done,  put  the  apples  onahiovc 
to  drain.  Preparo  your  tartlets  arcord- 
ingto  the  directions  lor  Apricot  Tartlets; 
put  in  each,  a  little  apricot  marmalade* 
and  on  that  the  half  of  an  applo  pm- 
vioii<)ly  hlled  with  apricot  niHrmalade, 
and  bake  them  in  a  hot  oven.  In  tht^ 
mean  time  reduce  the  .s\rup  to  a  thm 
jolly,  and  pour  it  on  the  applo  tartietK 
when  Iwkeu,  and  finish  them  by  placing 
a  clierry,  or,  if  they  are  not  in  seasoni 
a  preserved  verjuice-hen y  on  the  top. 

Applks  a  in  Turfjue. — N(\itly  pare  and 
piorce  out  the  coics  of  e'«hi  or  ten  ap- 
ples, put  thom  on  tho  fire  with  a  thm 
syiup  of  cUrifiod  sugar,  cover  them  cIokc 
and  let  them  Mmmer  gently  ;  turn  theui, 
that  ho»h  >i(les  may  ho  done.  When 
thoroughly  done  lay  them  on  a  dish, 
with  a  wet  paper  over  then.  Put  a  paste 
round  the  dish  you  servo  them  in,  and 
hako  in  a  gentlo  oven  to  harden  it,  then 
put  in  a  layer  of  apple  puroe,  over  wlrch 
pni  the  npples,  and  till  the  holo^^  where 
the  ores  were  with  diiod  cljorries  or 
aprioiit jam,  then  covrr  it  with  the  «pple 
puroe  ;  beat  up  the  wliitos  of  six  ei:,{S  to 
alr.ith,  nnd  add  powder  siignr  till  they 
jtp'ioar 'Hiite  smooth;  ma'ie  the  apples 
warm,  and  lay  the  white  of  egg  over 
iljom,  f^mooih  it  noatly  ovor,  and  silt 
so.ne  jvm'der  sugarover  it ;  colour  it  in  a 
gentlo  ovon. 

Ai'Pi.K  fl'hu\ — Add  t«»  a  barrel  of  cy- 
der tho  horh  sciirloa,  the  quiiitosseiice 
of  wine,  a  I'-tlle  ntro,  an<)  a  {uiund  of  sy- 
rup of  honey.  I.ot  it  work  in  llio  cask 
lill  clear  ami  woll  settled,  then  draw  it  oil, 
and  It  will  be  little  infcrir  t'»  Rhonisli, 
either  in  cloarness,  c(*l<>ur,  anri  flitvo'ir. 

AppLra,  VwlUntis,  to  ;<#''X7r.— (iail»cr 
tho  eodlings  when  of  ihr  size  ot  a  larne 
d'HihIe  walnut;  t^tkc  a  pan  mid  n:ake  a 
thick  iiiyer  of  vine  leaves  at  the  Uutoro. 
Put  in  the  codling*,  cover  them  well  with 
v«ne  leaves  and  siuini:  warer,  and  put 
thorn  over  a  sl»w  fire  till  they  are  snfTi- 
c'ontly  tender  to  pare  the  soins  with  ease 
with  a  small  sharp  knife.  Put  them  into 
the  same  water,  with  vine  leaves  as  be- 
fore ;  coTcr  them  close  and  set  tho  pan 
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at  .1  Bliort  (iislance  from  the  fir(^,  until 
tuey  an-  of  a  tine  Kref  n ;  then  dmui  thoni 
in  a  cullender  till  thoy  are  cold.  Put 
them  into  j^ro  with  Home  mace,  and  a 
c'inve  or  two  i)f  garliok,  accordinM;  to  the 
quantity  of  the  codlintrs,  and  cover  them 
Hith  diKtilicd  vinegar;  pour  over  mut^m 
f:tt,  nnd  tie  them  down  with  a  bladder 
aud  leather  very  liuht. 

Ai'i'LEs,  ^ret'ii  CwlUngs^  tn  present. — 
(father  the  codlintcn  when  not  binrK^r  than 
French  wahnitR  with  the  HtalkH  and  a  leaf 
nr  t^ro  on  each.  Put  a  handful  of  vine 
loaves  into  a  preserving-pan,  then  a  layer 
(»f  i*od]inK-''i  then  vine  leaves,  and  then 
codling"*  <ind  vineleiiveR  alternately,  until 
iti*  full,  with  vine  leave"  pn»tty  ihirkly 
Rtr«*wed  on  the  top,  and  fill  tlit*  i>an  with 
spring  water ;  cover  itcIoKeto  keep  in 
the  4team,  and  ret  it  on  a  plow  fire  till  the 
apples  become  soft.  Take  them  o:it,  and 
pire  otl  tl-e  rind^  with  a  pen-kn?l'e,  and 
then  put  th(*m  into  the  rauie  water  again 
with  the  vi!ie  leavfv,  but  taking  rare  thrt 
the  water  is  bf'come  quite  cold,  or  it  will 
cause  iliem  to  crack ;  put  in  a  little  rock- 
itlhun  and  set  them  over  a  >low  fire  till 
they  are  green,  when,  take  them  out 
and  lay  them  on  a  sieve  to  drain.  Make 
n  good  Kyrup  and  sive  them  a  gentle  bnil 
thrive  RuccepHive  (iHyH ;  then  put  them  in 
small  jars  with  brandy  ]viper  over  them, 
:uid  tie  ihern  down  tight. 

Ai'Pf.nH,  fiulth'u  Pippins,  iopretrrrf. — 
Take  th'*  rind  of  an  orange  and  l)oiI  it 
very  tender ;  lay  it  in  cold  water  for  three 
dayn;  take  two  dozen  gulden  pippin;*, 
par<>,  cor^.  and  rjunrtf  r  them,  and  l>nil 
tiieni  toa'^trongjflly,  and  runitthnjUKh 
ajel'y-lag  till  it  i<«rloar;  take  the  §ame 
quantiry  of  pippins,  pjire  and  core  them, 
tmd  put  threi*  pounds  of  loaf  fugar  in  a 
pieserviuir-pan  with  a  pint  and  a  l.alf  of 
ppring  war^T  ;  let  it  Imi'I  ;  rkim  it  well  and 
put  in  yi'ur  pippi":*,  with  the  orange  rind 
rut  into  l^t\^f  thin  Blips;  tlien  let  them 
tinil  fa-t  till  the  sugar  t)ecomef(  thick  aud 
will  almon  candv  ;  then  put  in  a  pint  and 
h-.i!' 'if  pippin  jelly,  and  lioil  fa.«t  till  the 
ji'Vy  i^  cle/tr;  then  pquerze  in  the  juice  et 
a  tine  lenmu;  give  tke  whole  another  \tcA\» 
am;  p>it  Oie  pippinM  in  potn  or  glasse:! 
wiih  tlie  orange  |H'el, 

I.enton  peel  may  be  u<ed  inf^tead  cf 
cr.inkie.  but  then  it  muFton.'ybe  boiled, 
and  notfin.'iked. 

.-^ri'LiM,  I'iiiptHt^frrst'rval in  t/icfs. — 
When  the  pl;ipMiit  are  prejiared,  bur  rot 
oned,  rut  them  into  Klices*;  take  lhr«r 
equal  weirfhi  oi'bipf  sufiar;  put  to  the  kii- 
gar  a  ffuitirient  quantity  of  water  ;  let  the 
hupar  dijiMWve,  nkim  it,  and  let  it  Ixiil 
ag.iin  very  hiuh  ;  then  put  the  fruit  into 
the  Jiyrup  when  tlioj-  are  c'ear ;  lay  them 
In  r hallow  gI:i9seB  m  which  they  ate  to 


be  served  ;  then  put  into  the  pyrupi 
died  orange' peel  cut  into  little  »lice( 
thin,  and    lay  them   aliout  the   pi] 
cover  them  with  syrup  and  keep 
abi>ut  the  pippin. 

APHICOTS  (/lo«/.-rf).*  —  Prc» 
quantity  of  ripe  apricotrt  you.  may  re 
ihrnutiha  hor.oe-hair  sieve ;  pat  the 
into  boitlep,  cork  them  very  c\me 
tie  them  over;  place  these  iioulei 
right  in  a  large  saucepan,  with  h} 
tween  to  prevent  their  tourhing ;  pi 
saucepan  on  the  fire,  and  fill  it 
water.  When  the  water  is  near  be 
take  it  ofl  and  let  it  stand  till  the  b 
are  cold  ;  then  put  them  in  a  cellar, 
out  touching  each  other,  until  wa 
when  ihey  will  be  found  um  gmd  to  i 
frefh  fi  nit.  The  apricon:  may  also  In 
nerved  whole  by  the  fame  uii'ans. 

ArnicoTS  in  Arffwr///.*— (?hoo«e 
apricotH  wlien  quite  ripe,  let  the 
tree  frmppofy,  ruli  tlieni  nirefulh 
a  linen  rioth,  to  takeoti  thedoivn.  V 
your  fru't,  and  to  each  [lound  put  a 
t»'r  ot  a  |)onnd  of  sui^ar.  ('lariiy  it. 
loil  it  to  the  deitree  tfrahti  pt-rU^ 
put  in  the  apricots:  boil  them  thr 
four  limep,  taking  care  to  turn  ihei 
quent-VftliHt  they  may  take  the  suj; 
all  p.irt«.  Take  them  oil'  the  fire 
put  them  one  by  one  into  uHH<>a  bo 
thepyrnp  bein»f  hy  thi«  lime  nearly 
pour  the  brandy  (lluee  tiemistiit 
each  p(Mind)  into  it  by  de;;rees,  Pii 
enlist  tmly  to  mix  it  wi  II  with  llje  s 
Wiien  theroughly  inccMpotated,  pc 
int')  the  boltlr«,  the  fiuit  at  fir«l 
float;  iMit  when  the  lu-andy  nnd  i 
hnve-jo-iked  in  they  will  i^ink  to  tlii 
tool ;  they  are  then  fit  to  eat. 

Ai'RicoT  r/i/f*.— Scald,  pti'l,an( 
the  Ptones  from  a  pound  of  ripe  npi 
lieat  them  to  a  pulp,  iioil  half  a  \in\\ 
df>uh1'*-refined  Hiigiir  with  a  little  v 
nnd  Hkim  it  well ;  then  put  in  your 
and  ftin;mer  a  r|uarter  of  an  hour  r 
"low  file,  Mirrimr  them  irenily  al 
time  ;  put  them  into  Miall'tw  g'.issei 
wheu  cold  turn  them  on  vla^s  plate!) 
them  in  a  stove,  aud  turn  ihem  o\ 
«lay  till  r.'ry. 

Ai'Bfccfrs,  i'harhtip  of*  ^~  C 
lw»  nt\-If*«irfine,  plnmp,  hut  r.ot  loc 
apiii**it«,  pare  and  divide  thrni  into 
pHri«j,  to**-*  them  up  mi  a  quarter 
l»onnd  of  line  sugar,  aful  two  oum 
warm  butter;  in  the  mean  lime  1 
mf.iild  as  direrteiUiceef  n4iinnTi:) ; 
in  theaprM-oix.and  fwii<.h  hh  n-ual.  ^ 
turned  on  your  iliidi,  rover  it  !iglitly 

apri'ouiiaruialade.  and  Fcrve   it  ii 
diutely. 

A  ra  I  COT   (  hipt.  —  Ta  ke  a  price 

I>e»cLrs,  pure  them,  and  cut  them 


_..      .      pilgp  or  tlie  £ 

nun.  /iiiiL  t^i  '"t  Ihrm  Iit.     Kerp 

-.tth^m  utiill  ll.^vhaVPalmrbcdHrj 


inaldfolilchKlintildbrnraviousIyrulibrd 
itb  oil  or  9vrrt  nimondp),  ilirn  (urmund 
iild  •ritli  ' 


irmrd  in  tl:F  nyrup 
i«P«lltlc>ii,  ill  the 


>r  tlip 


ahrta 


tlie 


Duld  for  ttro  iioiin',  i^mtly  lu 

mn  ndl^h,  and  rwrvt. 

Thendniiiliigturiiiiiiit  fmm  rubbinf 

'^ofc i/.*— Grcrn    lh«inDuia*iiith  uil  of  i><r-Fiiilmnnd«,  i* 

ily  the  MTIM   M     prpvTntins  tlio  ticcCHiUy  ot  dippinM  the 

.MDNM.  mouldti  into  wxrm  mtcr  in  ^trl  tlie  cirRm 

'I>el,ciit,)in>f    ouieasilf,  which  »  ntheraloii;  open»> 


..  Truil,  and  put    lion. 

litile  watcr.and        Crnin  with  PIut 


Llira  put  your  Iru  it 

ilone  lour  or  fire 

orrr  the  nprlciitH. 

fif  in  the  evmpnlhr. 

'-,'— tliooM  the  fiiirat 

, •!  ri[*,  aprlmL"!  taki? 

atlM  tulkv.  urick  tlipm  on  eaeli  eiilc 
h  ■  pliu  mik-  xTi  iitrliion  niili  the 
MM  (X  u  Imil-.  thniiiirh  which  nlnn 
*m  nnw.     ll^T'  jwil  thfrn  on  tli<>  fire 


ite  rtine-eiamff  !• 
inner  hi  (lie  above ; 

hey  •lioul  ■ 
rff  minbclle  are 
..-  ...  _.j  nine  way,  *nit  the  Mum 
nif>»r  (tumH-foiir)  iiuiife  u>*  of. 
r\  PHI  I'm-  f  'Brfwrr/.  #/n;o/.*— Cu  (twenty 


will  c 


nnd  i.r  MowdiT 


Tilf  • 


tor 


.  _     ...,     till-  Irnit  inlu  a   pn-^crvinu-nan ;  when 

irf.tlirnpri-     tlir-Birupia  pruperly  rrilui-ed,  take  tlie 

>'kin  from  the  n|>iirot!>aiiil  arranfretlirm 

in  tiiei-iii'tard  J  |(>>ni>>li  rarh  lialt  apricot 

fioiir  the  hyrup  on  it.     Serve  liol  or  cold, 

Aenicon,    FuKrho«rilri  ^.•— Make 

your  fiiU'bvtuUeM  (w-e  that  Artirlr)  ai 

1,  and  tiarniHh  Ihfin   lightly  m""*" 


AnurvrK  (I'-onff 
rip  apT'c  >1«.   [«■«! 


,,/),*_T«ke  hull 


Mtb  aapomi,  that  titty  may  be  Mrell  incor- 

Jlrli.f.  T  r.^^r.. 


r,in1>rtr,  bi-nt  tliri 


l\pntcoTS  f'/iin /'urMiVn.*— Take  five 
Efn  very  fine  Hprieol*.  ciit  liiem  in 
II,  and  put  them,  ■  fpw  at  n  tiinr,  over 
t  fir<>.  with  hnlln  pmiiid  uf  Kuparand 
ir  ,rlH-#'»lwiiti>r;  n*  HiHin  a*  yuii  fiitd 


a  pound  ul  ricr.  Imll  a  pound  uf  hiilter, 
thrtame  orsiiiini.  oil  whtrh  K'ale  llie 
iFBten  ut  lour  li-moni",  a  llllle  natt,  eiKlit 
or  nin»  ?la»»e«  o(  milk,  and  Itiree-iimr- 

pnn,  anil  wlien  it  boilK  lake  it  Troiii  the 
lire  anil  pot  It  on  botdnder*.  (liirinnit 
ucraiiunally  lor  an  hour,  when.  It  the 
rire  be  nniie  toft,  nix  ibc  yolke  of  tek 
illiit. 


a 
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ThennukeaRnRUforfeornltedcrnit,  fourret.* — Roll    out   tm...   ,__ , 

d[  nine  incho  dinincler,  uid  abmit  five  very  thin,  anil  divide  it  into  tin>  eqnai 

or  fiihigri,  into  thiipaur  aboal  a  quarter  p&it<,  each  of  wb'ch  eliould  be  tfaineea 

of  yoar  preparation  of  riCT,  on  wli'ch  put  inclie*  tang  and  elRtiC  wide.    Moiaten* 

a  layer  of   nprieolB    with  two    or  three  baking-tin  to  liold  one  of  thcM  laren, 

apuon^-rulaf  theiivrup,tlien  pouraKcond  on  wbich  poura  pot  of  apricot  mariiw- 

portinn  of  rice,  tWn  the  apricotaand  tr-  lade,  and  ipi-ead  it  of  an  equal  thiclcDOi 

rap,  and  lo  on  tvice  aiott;  tie  a  paiier  to  within  half  an  incb  of  ttie  ed^oftba 

niundtbe^MandputitinabriakoTenj  paite.  which  mo i«len  liftbtly.   Then  nil 

when  it  baa  been  in  an  hnur,  cover  it,  Ibe  other  layer  round  your  rolling-pin, 

tliat  the  yellow  tinge  which  it  has  hc-  and  beninto  plare  it  on  the  first:  uiu«II 

qiiired,  bythis  tiniF,  maybe  pretervitd.  it    gradually    and   csrefully,  and   that 

Thiri  diih  will  take  two  hours  and  a  half  cover  the  whole  or  vanr  marnwlade; 

to  !)»!{«  properly.    When  ready  lo  send  preai  the  cdues  of  both  together:  dam 

to  table,  it  may  be  covered  niih  a  large  the  n^iper  layer,  and  then  with  ■  knib 

niiTinaii«,  if  you  thinkproper.    Observe  mnrkaline   acroaa  the  middle,  takiig 

that  tbe  rice  and  apiicnt*  nhould  be  cold  care  not  to  go  ao  deep  a*  to  divide  tba 

whi>n  put  i^^^  the  craiu'iiifF.  paate;  wltheijunl  care  mark  three  linea 

Apbicot  t'rilUri  a  la  Daiiphior.*^  on  each  side,  and  parallel  to  the  Brat, 

TakP  twelve  amall  apricola.  cut  ilii'ni  keening  tlieniatei]ualdittance«,Kay  two 

into  halves,  and  boil  lliem  in  tyrup.  Let  inrhea  and  a  ijnarter  between  every  line, 

tbeni  drain,  and  take  olT  their  prcl.  Then    mark  it  tin  long  way,  to   w  to 

eru^t  with  briooht  pa^te.  and   make  a  size,  and  bake  it  in  a  quick  oven,  Bf<d 

fritter  tor  rach  of  tbe  halve*  of  vmir  when  tbe  underside  is  of  a  dear  yellow 

apricota.     Then  fry  then),  and  huish  you  may  lakr  it  out  and  (ttaTC  it.  When 

the  same  ■■  fritten  it  la  DumtAiiir.  your  gaieaar  are  cold,  divide  them  ao- 

Pcach  trllters  are  made  in  tbe  aame  coi'ding  to  the  marlfs,  which  may  be 

manner  aa  the  above.  varied  lo  your   tasle  ;   either  loienge, 

Aphicoti     {Fremaie  qO-— PmI    and  creacenti>,    circiea.    &«.    Wlien    of   tbe 

atone  el,[htor  twelve  ripe  apriroU,  and  aliov- mentioned  (orni,  with  the  point  oiC 

■uiirar.  then  tub  Ihem  through  a  lammy  or  any  olher;dpnim  you  may  clioose,  be- 

«ilb  a  new  wooden  iipoon  ;  mil  In  with  tore  linkin;;.    Talie  I'are  in  thus  rnarli- 

tliis  a  little  di>:<olveU  isinglasa,  and  a  Ing  the  paste  to  divide,  but  not  to  cot 

pintoftJiirk  cream,  well  beaten.    Con-  it ihrau);!!. 

tinue  to  whip  it  over  ice  till  the  iain^lass  Arnirors  PeliC  CSltaKX  lr/a>^*.*— 

(t  melted  snd  blended  with  the  fruit;  Makean  undefcrustofpnfl-paste  uhr 

?h*n  put  It  into  a  mould,  round  wliicb  lliesp gSleamr/BUrrii,  wbi.h  cover  with 

heap  Ice  anil  salt.    If  you  do  not  attend  apiicot  marmalade,  carefully  reroOTiiw 

particularly  to  the  ttirring  over  ice,  the  aiiv  particles  of  the  kemeli  which  mar 

Iruit  will  (all  to  the  bottom.    In  winicr  be  ill  it;  put  in  a  moderate  oven,  nid 

timeapricot  marmalaiiemuit  benHeil.  when  the  paite  is  aulficientiv  done  talcs 

Aenieon  a  la  Froiunqe  Baearnhe.'—  it  oul,  and  let  it  «»1 ;  then  cut  yoar 

T.ike  eiKlileen    fine    rine  apricot*,  let  gi/mwr  oflbe  u»ual  forms.    The  apri- 

them  be  of  a  nice  red  colour.    Cut  llicm  cota  bliould  be  of  a  reddish  colour  when 

into  amall  pieces,  and  boil  lliemiueisbt  gXaz'^A. 

ounces  of  claiified  sup.r.    When  they  keB'ctyn,{.Gile«ut  Paritieitt  i^).*— 

are  reduced  to  a  comiilete  marmalade.  Pare  firteen  fine  ri|ie  apricoti,  divide 

beat  them  thrau(<h  a  bieve.    Then  add  ihem  into  quai-lers,  and  toss  tbem  np, 

to  it  fcix  drachms  of  ciaiitied  i-inglais  without  puilinglliem  on  the  fiiT,)  wi^ 

and   a  glass  of  good  cieain.     Stir  the  aq^iai-terofa  pound  ofgood  li'cshbatter 

t reparation    well   together,   and   then  meked,  tbe  same  of  powder  sugar,  irith 

■ave  it  to  ice.    When  it  beglnito  »el  the  -.pile  o(a  lemon  grated  on  it.  Brenk 

add  to  it  wUijit  cream,  and  b.nnh  the  the  stoned,  blanch  and  cut  the  kemeh  in 

same  as  in  Green  Walnuts  i  la  I-iomase  half,  and  mii  theui  with  the  fruit,   fte. 


Hiimraite.  pni-c  your  ffifi-airjc  eiaelly  then 

V >:■ — : : .-    .^^.p^p^  Parisiena  of  AnpleB ;  pui  us 

':)  very  carefuMy.   and   then 


pa^s  them  raw  throuEh  a  fine  sieve-  lio'shai  therein  directed,  only  thali 

PeichcK  may   lie  done  in    the    Game  is  strewed  over  tW  top. 

manner  an  the  above ;  the  proper  quan-  A  psicots,  PelitiG&icatix  Boyau*,*'-' 

tily  of  peaches  to  be  made  aw  of  aie  M^ke  two  layers  of  puH-paste,    about 

fifteen.  Inurleen  inches  square;    mask  one   o[ 

AFnici>T  Marmalaae  Petitt  Gdleaux-  them  with  apricot  marmaladeiOnwhidk 
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(27  ) 


APR 


p«t  the  other  layer ;  cut  out  and  finish 
f your  gatenuje  rofaux  in  the  same  way  as 
Ihouc  mad*?  of  almond^  (see  that  recipe.) 
Apvcots  and  Fitbert*^  (Oimbieites 
tO**— Prepare  some  putl-(>aBte,  spread 
Micot  marmalade  over  it,  and  cover 
teat  with  paste^  as  if  for  peiits  gateaux 
fimrisj  but  making  it  thirteen  inches 

auare ;  then  with  a  circular  paste-cutter 
out  two  inches  diameter,  cut  out 
the^im6Mtes  ;  then  with  another,  only 
OM  inch  across,  take  out  the  centre ;  cut 
a  q;uarter  of  a  pound  of  filberts  very 
unaJI,  mix  them  with  two  ounces  of 
powder-sugar  and  a  little  white  of  egg; 
^trrx  your  rin^s  or  gimbleUei^  and  lay 
Chem  that  Hide  downwaids  on  the  Al- 
berta; then  turn  them  the  right  way, 
place  them  on  a  baking-tin,  sprinkle 
powder-sugar  over,  and  bake  them  in  a 
Moderate  o%'en.  These  may  be  served 
cither  hot  or  a^d. 

Apkicot  /ce.*— Choose  about  thirty 
ripe  plump  apricots,  cut  them  in  half, 
and  take  out  the  stones,  and  press  them 
through  a  Hie%*e ;  and  for  a  pound  of  this 
pulp  l>oil  a  pound  of  sugar  to  petit  tUsi  ; 
mix  i)iff*in  together  and  add  a  dozen  of 
the  kerncle  pounded,  and  infused  in  <i 
wlasa  of  cold  water  with  ilie  ju'cc  of  two 
leraon^  and  then  slrnined  through  a 
taomy.  Put  th«*  whole  into  your  jra^o- 
Utrre  till  wanted.    See  Ice. 

Africots  in  Jelly,— ?An  and  stone 
yoor  apiieot9,  Kald  them  a  little,  lay 
tbem  in  a  pan,  and  cover  them  with  cla- 
rified 8ii(;ar  ;  next  day  diain  the  f^yrup, 
•adboil  it  smooth,  ihen  add  the  apricots 
•ndjioil  together;  the  following  day  make 
•jelly  with  eodiingx,  boiling  njnie  apri- 
cota  amonir  them,  to  give  a  better  fiavou  r. 
When  the  jelly  is  done  put  in  the  other 
frnit  with  the  fiyrup,  and  boil  altogether, 
■kim  It  well  and  put  it  in  glares. 

AraTCOT  ./e//y.*— Take  ei;?hteen  fine 

•piioot<,  let  them  be  of  a  nice  red  colour, 

-  Mooe  them,    and  cut  them    in  pieces 

{■to  tome  syrup,  (usuciily  made  with 

twelve  ounces  of    nugar,  hut  for  apri- 

Mf  jelly  it  should  be  rather  niorc  I'quiU 

thmforotlierjellier*).   When  the  fruit  ib 

4oBe  put  it  into  a  napkl  n,  to  ex  prens  out 

ji\  the  juice  you  posfiibly  can;  which 

■lUst  add  to  the  i^yiupin  which  the 

Dta  have  been  done,  cind  which  hajt 

previously  strained  through  a  silk 

and  after  havini;  mixed  with  it  a 

■POper  quantity  of  it>ing]aj«s  tn  thicken 

■tWiiah  the  same  as  all  other  jellies. 

Arucora.  (Pet its  Litreit  o/.)*— Are 

ttth9  same  as  apricot  pulTs.  the  only 
'nee  is*  that  ttiey  are  cut  of  an  ob- 
form  with  a  knife,  instead  of  being 
;j  they  are  .usually  about 


two  inches  and  a  half  long,  by  two  and 
a  quarter  wide. 

Apricot  Marmahde,*—Pee\  the  apri- 
cots, and  take  out  the  stones ;  to  each 
pound  of  fruit  put  three-quarters  ot  a 
pound  of  clarified  sugar,  boil  it  to  the  de- 
gree gros  boukty  then  put  in  the  apricots, 
boil  both  togetlier :  when  it  flows  readily 
it  may  be  put  into  pots. 

Apricot  Marmalade.* — Take  some 
fine  apricots,  and  choo8C  fiom  amongst 
them  those  which  are  of  the  deepest  yel- 
low and  the  ripest,  (they  must  not  be 
too  ripe.)  .  Peel  them,  take  out  the 
stones,  and  chop  them  up ;  weigh  twelve 
pounds  of  them  and  put  them  into  a 
preserving-pan,  with  nine  pounds  of 
powder-sugar;  place  your  pan  over  a 
quick  fire,  and  keep  your  preparation 
constantly  stirring  with  a  long  wooden 
spoon.  To  find  out  when  the  marmaladt 
is  suAiciently  done,  let  a  few  drops  fall 
into  a  glass  of  cold  water,  and  if  they  do 
not  spread  in  the  waier  your  marmalade 
is  ready  to  put  intoiK)^). 

Another  method  of  ascertaining  wlien 
your  marmalade  is  done  is  by  taking 
some  on  the  end  uf  your  finger  and  thumb, 
and  just  rub  tlicm  togcilior,  and  if  on 
sepaiatingthem  you  find  the  marmalade 
tornis  a  thread,  it  iK  stufbciently  done. 

Apricot  i'aAYc.^— Take  the  Htonei 
from  as  many  a|)ricol8  as  you  may  rs- 
quire.  and  reduce  them  to  a  marmalade 
over  the  fire :  then  rub  them  through  a 
sieve,  dry  and  weigh  the  marmalade,  and 
boil  an  equal  quantity  of  clarified  sugar 
\.o  pedl  iof/U^  then  add  the  fruit,  and 
mix  it  well  in  ;  put  them  on  the  fire  and 
iKjil  them  together  till  sufiicientlv  done  ; 
then  pour  the  paste  into  moulds,  and 
dry  it  m  a  stove. 

Apricot  Paxte.—Vftt\  and  stone  two 
poimds  of  ripe  apricott*,  »oak  them  pretty 
dry  on  the  fire,  and  mash  them  very 
fine ;  add  a  pound  of  sugar  prepared  a  la 
grande  plume  ;  stir  them  well  together 
on  the  fire  till  the  paste  quits  the  Hpoon  ; 
finish  it  in  m«uldf(  and  dry  it  quick. 

Apkicot  Pickle. — Apricots  mu!«t  be 
gathered  iust  b<More  they  nie  ripe.  Cover 
them  with  spring  water  well  salted,  and 
an  equal  quantityofbay  and  common  salt; 
lay  a  thin  boaidoverto  keep  the  fruit 
underwater.  When  they  have  lain  three 
days  in  watrr,  take  tl.ein  out,  wipe  care- 
fully, and  put  them  in  ajar.  Take  as 
much  white  wine  vinegar  aH  will  fill  the 
jar,  and  to  every  gallon  oHt  a  pint  of  the 
bestwtll  made  mustard,  two  or  three 
heads  of  garlick,  plenty  of  sliced  ginger. 
and  half  an  ounce  of  cloves,  mace,  and 
nutmegs.  Mix  the  pickle  well  together, 
and  pour  it  over  the  apricots ;  tie  it  up 
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cloee,  and  it  will  be  fit  to  eat  in  tivo 
montiiB. 

ApaicoT  /*i>.*— Linen  dirth  with  puff- 
paste,  and  th<*n  put  in  eighteen  fine  apri- 
cots, (cut  in  lialvefl  and  tlie  stones  taicen 
out.)  with  four  ounces  of  sugar  in  pow- 
der, and  four  ounces  of  butter  luke  warm. 
Then  lay  on  the  upper  crust,  fflaze  with 
the  white  of  egg,  and  strew  sifted  Ktuar 
all  over.  Let  it  bake  in  a  moderate 
oven  to  a  nice  light  colour.  Serve  it 
hot. 

Whon  yoH  wish  to  serve  it  cold,  you 
must  leave  out  the  butter. 

Ai'RicoTS  d  la  Portugai*e.*^Takt  a 
dozen  of  ripe  aprictMH,  cui  them  in  lialf, 
and  take  out  the  stoned ;  plai-e  them  on 
a  silver  plate,  and  pour  ovei  toine  clari- 
fied sugar,  with  a  little  water  ;  put  them 
on  a  stove  without  coverintc  them ;  when 
Rufficiently  done,  take  them  from  the 
fire,  and  strew  sugar  over  ;  then  put  on 
the  lid  of  the  bnkinK-pan  under  the  fire, 
to  mike  tiiera  of  a  good  colour. 

Aphicots,  to  preserve, — Pare  your 
apricots,  and  stone  what  you  can  whole, 
then  give  them  a  light  boiling  in  water 
proportioned  to  the  quantity  of  fruit, 
only  just  enouji^h ;  then  take  the  weight 
of  the  apricots  in  sugar,  and  take  the  li' 
quor  in  which  they  have  trailed,  and  the 
sugar,  and  boil  it  till  it  comes  to  a  sy- 
rup, and  givethrm  alight  lk)i!ing,  taking 
off  the  scum  as  it  ris<*s.  When  lite  syrup 
jcliif;s  it  is  enough ;  then  take  up  the 
apricotM  and  cover  them  with  the  jelly  ; 
put  cut  paper  over  them,  and  lay  them 
down  when  cold. 

Apricot«.  to  preserve  (rreen.— Gather 
the  apricots  before  they  have  stones,  wliich 
you  may  discover  by  passinga  pin  through 
them  ;  then  coddle  them  in  beveral  wa- 
ters until  they  I)ec'tmc  quite  green  ;  peel 
them  and  coddle  them  again  ;  then  take 
their  weight  in  sugar,  and  make  a  syrup ; 
put  to  the  sugar  some  water,  then  put  in 
the  apricots,  and  set  them  upon  the  fire 
to  boil  slowly  till  they  be  clear,  skim- 
ming them  ofien,  wIrmi  they  will  beouite 
green.  Put  thcw  in  ghtsises,  and  keep 
them  for  use. 

Apricot  Pudding, — Winsk  up  a  pint 
of  milk  or  cream,  six  etrtn*,  four  table- 
Pl)0()n.<«ful  of  fine  fiour,  n  little  Kalt,  and  a 
snull  quantity  of  i)o:in(leucinn<unon.  Hub 
the  apricots  well  throuuh  a  luiir  sieve, 
and  add  a  sufficient  quantity  of  the  pulp 
to  make  the  whole  a  little  thicker  than 
batter;  sweeten,  and  put  it  into  a  but- 
tered banin,  and  boil  %n  huurand  a  quar- 
ter.   Serve  with  melted  hut^er. 

A  PHI  COT  Pudding  d  la  Fnificaite^— 
Take  six-ahd-ihiriy  nice  fine  red  apri- 
cots, cut  them  in  halves,  and  takeout  the 


stones,  and  roll  them  in  a  pan  with  four 
ou  ncea  of  powdered  8  upar.  Prepare  yoot 
crust,  line  your  mould  with  it,  put  In 
your  apricots,  and  finiMli  tiie  name  at  in 
tlie  receipt  for  Apple  Pudding  A  iB 
Fnmcoite. 

Apbicot  Ptifft. *^lio\\  out  some  piifr 
paste  to  aboat  fifteen  inches  long,  Ibe 
eighth  of  an  inch  in  thickness,  and  five 
or  six  inches  wide :  then  lay  on  at  equml 
distances,  two  inches  from  the  edge  of 
the  paste,  a  small  quantity  of  apricot 
marmalade;  moisten  the  paste  round 
eai'h  bit  of  marnwLide,  and  turn  the  two 
inches  of  pabtc  over,  press  it  down  round 
the  preserve  so  as  tt  unite  the  upper  and 
under  rruHts,  and  lokeep  ihe  nMrmalado 
from  spreading;  and  then  with  h  circular 
pa^te,  usiim  half  of  it  oi.ly,  cut  them  oat 
into  semi-circular  turnoven< ;  place  them 
on  a  baking- tin,  dori'z  and  b;ike  iheni  in  a 
hot  oven.  When  nearly  done  sprinkle 
them  with  sugar,  and  glaze  ihem. 

ApaicoT  Rtiti\/iit, — Peel  and  out  into 
pieccH  lUi  many  riiie  apricitN  as  you  may 
require,  and  boil  them   in  white  wins. 
(alkiut  a  pint  to  four  dozen) ;  strain  and 
mix  it  with  an  equal  quantity  nl  brandy; 

Cut  the  whole  into  ajar,  with  the  kernels 
ruised,  add  a  ijuarter  of  a  pound  of 
sugar  to  each  pint.  I^'t  it  infuse  for 
three  weeks,  then  tilter  and  lx)ttle  it. 

Apaii'(>T.s  (iK*i<///i*  Parittifn  r//").*— 
Take  forty-^ix  fine  ripe  aprirotn  cut  in 
half  and  htoned.  three-qiinrten  of  fi 
pound  of  sugar  in  hyrii|).  make  a  drif 
marmalade  and  nash  it  ihrou^h  a  wieve. 
U'hipeif^hleen  whites  (»f  e^rfs  to  astronff 
froth,  and  mix  two  spoonhiul  of  it  with 
the  marmalade,  and  when  it  has  8uf&« 
ciently  softened  the  latter,  >nix  all  t(^ 
gether  li»rhtiy  and  i>onr  it  into  a  croiia- 
tade,  and  tiui.sh  as  directed  for  iSonfii 
Pariiiirii  of  ylpfdrs. 

Apkuot  {ijiquid)  S'reefmenf  or  Prt^ 
Merve* — (lrei*n  apncots  are  done  in  the 
same  wHy  a^  green  nlniond< :  the  fruit  must 
be  tak«'n  liefore  the  ntone  is  formed ;  when 
you  put  H  pii>  through  them. 

Apricot  Sweetmeat  wholn  and  ^/ry.*— 
Choose  tine  tirni  apricot**,  make  a  little 
opening  at  the  top  to  lake  out  the  stone« 
put  them  into  cold  «rater,  then  blanch 
them  over  the  lire  ;  when  they  U^gin  to 
bjil,  take  out  those  which  are  soft,  throw 
them  into  cold  wuf^r,  and  drain  them* 
In  the  meantime,  prepare  some  clarified 
sugar  to  fttttit  lisht:.  When  it  boiU  put  ib 
the  apricotK,  and  l)0!l  up  a  tew  times  to- 
gether. The  next  day  feparate  (he  eu* 
gar  bom  the  fruit,  boil  it  In  tinppef  KXid 
then  poHr  it  ov«'r  the  aprircfts  atfain  ;  the 
following  day  Uiil  the  sugar  fn'iit  fter/r, 
then  add  the  fruit,  and  boil  together ;  tlie 
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SlMftfa  day  drain   them;  and,  having  Apricots  Glazed,  (Tottrte  (^.^^Iaj 

ed    them  on  iron  plates,  sprinkle  down  a  puff-paste,  and  having  moistenea 

I  wfth  sugar  before  yoa  pot  them  the  edge,  put  a  band  round  it,  rather 

the  stove  to  dry ;  when  dry,  place  in  higher  ana  thicker  than   that  of  the 

MM  in  layerif  pladng  a  sheet  or  paper  gateauxinee  (rafeavjrParisienneof  Apri- 

ftdaceD  each  layer.  cots) ;  take  care  to  make  this  band  ^oin 

ArucoT  i$rrK|i«— Take  the  stones  from  neatly,  the  best  manner  of  doing  which, 

afomd  of  ripe  apricots  \  peel  and  cut  is  to  cut  the  two  ends  bias,  and  then 

tM  heroela  into  smalt  pieces;  also  cut  place  them  on  each  other,  moisten,  and 

^  the  apricots.    Boil  two  pounds  of  su-  press  them  together.    Strew  a  spoonftil 

fUTt  until  oo  blowing  it  flies  oQ^n  sparks:  of  fine  sugar  over  the  bottom  of  the 

ihn  pot  is  the  kernels  and  fruit,  and  iourte,  ana  place  on  that  twenty-four 

boil  them  together,  until  it  forms  a  quarters  of  apricots  each  rolled  in  sugar; 

tkitad^  then  strain  through  a  sieve.  The  take  care  that  none  of  t|)e  sugar  falls  on 

nptfttiiMtbe  pot  in  proportion  to  the  the  band  as  it  would  spoil  the  appear- 

tfiMfOO  wish  to  keep  the  syrup;  two  ance  of  it,  dores  the  outside  of  it, and 

pnaot  of  sogar  to  one  pound  of  fruit  is  put  it  in  a  quick  oven.    la  ten  minutes 

tba  ^oantity  to  keep  from  one  year  to  see  if  the  oand   rises  equally,  and  if 

theotber.  it  be  compressed  in   anjr  part,  (which 

AvsscoT  TVtrf.— Cut  each  in  two,  and  will  sometimes  occurs  either  from  the 

Imk  the  atooes ;  if  the  fruit  is  not  ripe  beat  of  the  oven  or  inallention  in  mak- 

CMMgb,  boil  a  little  while  in  water,  then  in^    the    paste),  detach    it  with   the 

dhrin  iKem  well ;  put  them  into  paste  pomt  of  a  knife,  and  Ihen  replace  it  in 

with  ■agar,  a  little  preserved  lemon,  and  the  oven  as  quickly  as  possible;  when 

•  lew  of  the  kernels;  cover  it,  strew  su-  the  tourle  is  quite  done,  sift  sugar  over 

gtf  over,  and  glaze  it.  and  glaze  it.  Then  take  eight  fine  plump 

AraicoT  Tartleta,* — Put  a  quarter  of  aprirotn,  and  boil  them  in  a  syrup  made 

mad  of  sugar,  two  glasses  of  water,  with  a  nucirter  of  a  pound  of  sugar  and  a 

•is  fine  ripe  apricotflcut  in  halves;  glsAs  or  water;  when  tsufficicntly  done, 

Q  they  have  boiled  up  about  a  do/cn  drain,  take  oil'  ilie  skin,  and  divide  the 

timet,  takeout  the  fruit  with  a  fork  flnd  apricots;   and    having   taken  out   the 

pat  it  into  a  plate;  anddo  twelve  more  stone,  arrange  tiieni  on  the  iourteWVff 

Jnlvesin  the  eamesuffsr;  take  them  out  a  crown,  with  a  kernel  on  each:   and 

■Im,  and  pare  the  whole  number.    Pasb  ju8t  beiore  serving  mask   it  with  the 

the  sugar  through  a  napkin,  and  then  syrup. 

petit  again  into  j'our  preserving- pan  to  Apricot  Marmalade  Praline,    Tourie 

ledoce  the  s>-rupand  make  it  a  little  o/,* — Prepare  thecruNtfor  the  bottom 

tiddcer.    Di'ute  haT  a  pound  of  flour,  of  your  tourfe  as  above  directed:  then 

ad  malce  it  into  a  fine  but  rather  firm  roll  out  another  layer  of  pufl*-paste  very 

parte,  roll  it  out  very  thin  (to  about  the  ihin,  and  cut  it  out  according  to  your 

di^th  of  an  inch) ;  turn  it  over  and  cut  fancy.    Pour  a  pot  of  apricot  marmalade 

it  twenty-four  narrow  slips;  then  on  the  under-crust,  anii  spread  it  equally 

i  out  the  remainder  of  your  paste,  over  it.  leaving  an  inch  all  round,  which 

with   a  round    paste-cutter,  two  must  be  slightly  welted ;  put  the  outer 

Id    diameter,   cut    twenty-four  crust  on  the  marmidade,  press  it  down 

^  and  pat  ttiem  upon  as  many  tart-  carefully,  dorez  the  paste  which  covers 

klvboldsiightly  buttered;  do  this  with  the  prei*erve,  and  cover    it  with    two 

;h  care  as  possible  that  no  air  may  ounces  of  fi'berts  cut  extremely  small, 

tween  the  mould  and  the  paste,  and  mixed  with  two  ounces  of  fine  sugar 

h  band  or  si'p  of  pat»te  on  the  and  a  very  small  quantity  of  white  of 

_ J  your  hand,  double  and  twist  it  e^^.    Then  place  your  band  round  the 

ilie  e  eora,  and  having  moistened  the  lower  crust  as  above  described,  dorez 

e^n of  the  tartlet«,  put  the  cords  round  that  al^o.  and  bake  it  iu  a  guick  oven. 

■■frenie^;  when  aM  your  tartlets  are  IT  the  filberts  colour  too  quickly,  lay  a 

Afli   ceibeliiAhed.   dorez   the    twisted  double   paper  over  them.      When  the 

taie|pQt  a  small  quantity  of  powder-  tourle  is  done  glaze  itas  usual. 

SIB  each  tartlet,  and  oh  that  lay  an  Another  irai/* — Make  your  under- 

prieoi,  the  kernel-side  downwards,  crust  as  usual,  and  spread  the  marma- 

tlieni  in  a  quick  o%*en,  and  when  lade  over  it ;  roll  out  the  pufl-paste  very 

'Ikvf  are  of  the  proper  colour,  which  thin,  sprinkle  it  with  flour,  and  cut  it  in 

Slid  be  rather  yellow,  take  them  out,  slips  a  quarter  of  an  inch  wide;  lay 


re^ 


h  a  spoonful  of  the  above-    some  of  tliese  slips  at  equal  distances 
•ympt  and  iinish  them  by    across  your  marmalade,and  others  across 
keif  en  apricot  kernel  on  the    them  so  as  to  form  a  net-work  over  the 

preserve.    Yoa  may  also  lay  the  strips 
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of  paste  80  as  to  form  a  star  of  as  many  i 
points  88  yon  think  proper.  I 

Apricot  /f^mef.— Pare,  and  take  the 
stones  from  ripe  apricots,  bruise  and  put 
tiieni  to  six  quarts  of  water  and  one  of 
white  wioe,  siminer  gendy  for  a  consi- 
derable time :  when  tlie  fruit  is  soft,  pour 
the  liquid  to  apricots,  prepared  as  the 
others ;  let  it  stand  Urelve  houm,  stir- 
Titxg  occasionally ;  pour  off  the  liquid, 
and  press  the  remains  through  afine  hair 
IjAK,  and  put  theui  ^>getber  in  a  cask  to 
terincnt :  put  in  about  a  pound  of  sugar 
to  each  gallon.  Hoil  an  ounce  of  Hiace, 
and  lialian  ouneeof  nutmeg,  in  a  quart 
of  white  wine,  and  while  hot  pour  it  into 
the  fermenting  wine,  and  liang  a  bunch 
of  fresh  burragv*  in  the  cask  for  three  days. 
Draw  itofTand  keep  in  bottlen. 

AQUA  Jl/jrttW/i*.— Take  cloves,  mace, 
nutmeg,  cinnamon,  fralingaU  cubrlu*,  and 
cardainums,  of  each  four  drachnm ;  put 
to  them  two  pint*  of  the  juii-e  of  cejen- 
dinc,  one  pint  of  the  juice  of  spearmint ; 
balm -juice,  flowers  of  inelilot,  cowslip, 
rouemaryi  burrage,  bugloaiF,  and  mari- 
guldn,  of  each  one  drachm:  rarraway, 
corisiader,  and  fennel,  oi '  each  four 
drachms ;  four  quarts  cf  Mck,  and  two  of 
T7hite  wine ;  Uie  strongebt  brandy,  angeli- 
CH  uater, and  rose-water,  of  each  a  quart. 
Bruif^e  the  spices  and  ceods,  and  fite(.'p 
tliem  with  the  herbs  and  fluwers  in  their 
jniccH.  waters,  sack,  wine,  and  brandy, 
all  night.  Next  day  distil  it,  and  from 
these  quantities  may  be  drawn  oil  two 
uailonf.  Sweeten  it  with  sugar-candy. 
Keep  it  in  a  cool  place  in  bottles. 

A  RTI C  H  OK  ES  AX  D  A  uion  ns,  a  me- 
ImiUH, — ^Take  half  a  pound  of  sueetal- 
inunds  blanched  and  beat  fine,  with  two 
tea-Hpoonsful  of  orange-flower  water; 
tlien  take  a  quart  of  cream,  and  boil  it 
with  a  small  quantity  of  cinnamon  and 
mace ;  sweeten  it  with  fine  Ku^^ar,  and 
mix  it  with  the  almonds  ;  stir  them  to- 
gether, and  strain  it  through  a  sieve. 
Let  the  cream  cool,  and  thicken  it  with 
the  yolks  of  i^ix  eggs;  then  garni;*!)  n 
deep  dish,  and  1  ly  uaate  tit  the  t)ottom ; 
then  put  in  shred  artichoke  bottoms, 
Wing  first  boiled ;  and  upon  these  n 
little  melted  butter,  shred  citron,  and 
rnndied  orange;  repeating  the  same 
until  tlie  dish  is  nearly  full, then  ]K>ur  in 
the  cream,  and  bake  it  without  a  lid. 

When  it  is  baked,  grate  sugar  over  it, 
and  serve  it  hot.  Half  an  hour  will 
serve;  to  bake  it. 

A  RTicHOKRs  d  la  Barig€ule.*—Cui  the 
ends  of  the  leaves  from  three  artichokes, 
and  blanch  them  for  al)out  twenty  mi- 
nutes in  boiling  water;  let  them  cool, 
take  out  the  choker  and  drain  them ; 
then  fry  them  in  very  hot  batter.    Put 


into  a  saucepan  half  a  pound  of  , 
bacon,  as  much  butter  and  oil,  chop 
mushrooms  very  small,  with  a  apoQnfid 
of  shred  shallots,  the  same  of  pankf  « • 
little  spice,  salt  and  pepper,  do  tbrnaU 
up  together,  let  the  mixture  cxwl.  Mid 
then,  having  drained  the  articbok^  .fill 
them  with  it,  tic  them  up  and  (/raise  \htm 
for  three-quarters  of  an  hour.  Take  off 
the  string  and  place  the  articbokca  in 
vour  dish,  with  a  little  espagnok  or  a 
light  raux. 

Artichokes  d  la  JBarigeute. *-^Tti» 
two  or  ttiree  artichokes,  accordin^^  to  the 
size  of  your  dith,  cut  away  the  aiaJk  and 
lialf  the  leaves;  put  them  into  a  tiew- 
pan  with  a  little  stock  or  water,  two 
spt-unsful  of  good  oil,  a  little  salt  and  pefh 
per,  an  onion,  two  roots,  and  a  bunch  of 
eweet-herbs;  boil  the  whole  until  the 
sauce  is  nearly  connumed ;  then  fry  the 
artichokes  to  make  them  cri8{>;  nexti 
put  them  in  a  baking-dish  with  ibc 
bauce  that  remains;  take  out  the  cbahe* 
and  colour  the  leaves  with  a  salamander 
or  ill  a  hot  oven  ;  herve  v^nth  a  aauoe  of 
oil,  vinegar,  salt  and  pepper. 

Ahtichokes  jUoiUd. — 1  ake  six  or  eiitbt 
young  artichokes,  cut  and  neatly  trim 
them,  throw  them  into  cold  water  as  yon 
do  them.  Boil  them  lor  haif  an  hour  io 
boiling  water,  with  a  handful  of  sattt 
then  drain,  and  place  them  on  a  dish: 
i<erve  with  melted  butter, 

A nTic ii OK  R  liottwu  en  C  'anapi .  * — Rub 
as  many  artichoke  Imttonis  as  you  may 
require  with  lemon-juice,  and  boll  them 
in  wacer  with  butter,  talt.  and  lemon  or 
verjuice ;  when  done  take  them  out  and 
drain  tliem.  Garnish  them  with  hard 
yolki*  of  eggs,  fine  herbs  minced,  truffles 
boiled  and  cut  very  small,  capers,  gher* 
kinff,  Jiiett  of  anchovies,  and  carrou; 
plac(;  therie  with  the  artichoke  bottomii 
in  the  table-dish,  on  a  bed  of  panley 
and  green  onions  seasoned  with  aalti 
pepper,  oil,  and  vinegar. 

Artichoke  liottomtf  a  recarlate,*^ 
Turn  and  boil  fourteen  artichnkie  botp 
toms  the  san>e  as  lor  artichokes  a  lamag* 
nounuite^  then  cut  off'  one-third  firom 
each  of  your  artichokes.  Then  pUos 
them  upright  on  the  cut  side  two  by  two, 
in  a  dir<h  in  th(^  form  of  a  crowu.  Cut 
seven  slices  from  beef  or  ox  palates*  cut  fi 
these  aifain  into  semi-circles  and  omar  ' 
ment  the  outer  ridges  a  denfs  de  kmp^  or 
notch  tliem.  Place  these  seuii-c}rclca 
between  the  artichoke  bottoms.  Then 
cut  the  remainder  of  the  artichokes  and 
the  cuttings  of  the  palates  into  dice* 
which  must  be  tossed  in  a  magnoKnaited 
la  raviffotU:  Pour  this  into  the  centre 
of  the  crown  or  rather  into  the  middle 
of  the  dish. 
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ij  also  maak  the  artichoke  bot- 
i  a  white  magmmnaisen  and  serve 
toqgue  in  the  centre  of  your 

\iremet  is  usually  served  with 
with   ravigoite  chopped  very 

may  serve  a  good  otaeMioine  in 
e  of  the  crown,  or  heads  of  as- 
or  French  beans  a  la  Auile. 
lOKE Botimng  in  Jelly* — Turn 
ten  artichoke  hottoma  the  same 
.rtichokes  d  la  magmnuiaUe, 
ley  are  cold,  carefully  iiarc  six 
est,  and  cut  the  remaininif  four 
root-cutter  two  inches  or  two 
nd  a  quarter  in  diameter);  in 
lanner  that  each  artichoke  bot- 
1  give  you  three  circles,  these 
ust  all  be  of  the  same  thickneMH. 
!se  circles  twu  by  two  in  a  dish, 
you  have  previously  put  a  bul- 
lantity  of  a^pick  jelly  to  fill  up 
om  of  vour  dish.  Place  upon 
tie  socle:*  (which  ought  to  be 
t  equal  distances)  the  six  arti- 
ttoms,  so  as  to  form  a  cup,  and 
he  inside  of  them  with  aspick 
jrarnish  your  dish  cither  with 
tx)ts. 

oke  bottoms  d  la  macedoine^  are 
I  in  the  same  way  art  for  arti- 
i  la  magnonnaise^  but  you  gar- 
m  on  a  dish  eu  pyrawide  with  a 
jpoonfulof  prepared  maccdoine^ 
I  green  French  beans  (iliree- 
of  an  inch  long),  or  heads  of 
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rtichokes  for  these  entremets 
marinated  in  salt,  mignonette^ 
tarragon  vinegar,  for  two  hours, 
*t  then  drain  on  a  plate. 
[OKEBottomji^d  la  Magnonnaise,* 
iff  the  leaves  from  eight  arti- 
and  turn  them:  as  you  turn 
lb  them  over  with  tbe  half  of  a 
jid  throw  them  into  cold  water, 
rour  artichokes  are  thus  pre- 
mt  them  into  a  middling-Aized 
a  with  boiling  water,  twoounces 
r,  the  juice  of  two  lemons,  and 
it ;  as  soon  as  they  boil,  place 
r-pan  by  the  side  of  the  stove  ; 
le  artichokes  with  around  piece 
redpaper,  and  leave  them  to 
when  they  have  simmered 
ly  are  tender,  drain  then,  take 
core,  JKkd  dress  them  all  round. 
ittbem  marinate  in  a  pan  with 
egat,  saitf  and  whole  pepper, 
bmirs;  you  must  then  drain 
tier  this,  cut  each  artichoke  into 
ts,  one  part  a  little  larger  than 
it ;  take  the  largest  of  the  two 
d  cut  them  into  two  equal  parts, 


and  place  them  on  a  dish  in  the  form  of 
a  crown ;  then  take  the  other  parts,  and 
cut  them  into  two  equal  parts,  the  same 
as  you  cut  the  others,  and  place  them 
in  the  form  of  a  crown,  over  the  others ; 
this  forms  a  double  crown,  and  is  a  very 
pretty  manner  of  aerving  this  vegetable 
cold,  as  Anenfremei,  When  it  is  served, 
you  pour  into  the  middle  of  your  crown 
a  muiinonnaise^  either  white  or  green. 

Artichoke  Bottoms  (ragoUt  of), — 
Trim  them  and  boil  with  some  good 
gravy,  mushroom  ketchup  or  powder, 
cayenne  pepper  and  salt,  thickened  with 
a  little  flour. 

Artichoebs.  Blonditi3*—U&\t  boil 
some  artichokes,  and  put  them  into  a 
stew-pan  with  a  slice  of  veal,  a  little  ba- 
con, and  some  broth ;  let  them  stew  till 
tender,  then  pour  over  them  tite  yOlks 
of  three  eggs  diluted  with  cream,  and  a 
little  chopped  parsley ;  let  it*  thicken, 
but  not  boil,  and  serve  it  hot. 

Artichokes  en  Caisgon.*— Trim  and 
boil  young  artichokes,  take  of!'  the 
leaves  and  separate  the  bottoms ;  pound 
together  streaked  bacon  and  sausage- 
meat,  and  lay  a  little  on  an  artichoke 
bottom,  and  cover  it  with  another ;  dip 
them  in  batter  or  eggs  beaten ;  strew 
them  with  bread  crumbs^  and  fry  them 
of  a  fine  colour ;  place  fried  parsley  un- 
der them. 

Artichokes  dried  red. —Boil  your  ar- 
tichokes in  water  till  soft,  then  take 
them  out,  p^und  some  cochineal  very 
fine,  snd  mix  in  freah  water ;  boil  the 
artichokes  with  this  a  a  uarter  of  an  hour, 
and  then  put  tliem  in  usae*  to  dry. 

Artichokes  /VjW. — Cut  your  arti- 
chokes, according  to  their  size,  in  four 
or  eight  pieces ;  take  out  the  choke  and 
clear  away  the  large  leaves,  wash  them 
well  in  two  or  three  waters,  drain  and 
then  dip  them  in  a  paste  made  with  flour, 
cream,  and  yolks  of  eggs ;  fry  in  oil  or 
dripping.  V/hen  you  take  them  out  of 
the  frying-pan  sprinkle  them  with  salt, 
and  serve  on  fried  parsley. 

Artichokes  ^/ajs^f/.— Blanch  your  ar- 
tichokes, dry  and  place  them  in  a  stew- 
pan,  with  some  onions  sliced,  some 
veal  and  Ic^n  ham  and  l)acon ;  let  them 
sweat  gently  till  they  begin  to  stick  to 
the  bottom,  then  moisten  them  with  a 
little  broth  Jin  which  a  knuckle  of  veal 
has  been  boned ;  when  sufficiently  done, 
pass  the  liquor  through  a  napkin.  Let 
It  cool,  and  when  it  has  become  a  jelly, 
pour  it  over  the  artichokes. 

Artichokes  d  V  Italtenne,*—Mix  a 
little  veal  gravy  with  some  butter  and  a 
little  flour,  crumble  some  bread  into  a 
dish  and  pour  some  of  the  sauce,  and 
grate  parmesaa  cheese  over  it;  place 
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your  artichokes  on  this ;  pour  over  the 
remainder  of  the  sauce,  and  sprinkle 
over  the  whole  vrated  bread  and  par- 
niesan  cheese.  Bake  it  of  a  good  colour 
and  serve  very  hot. 

Artichokbs  d  la  LjfofiMiMf.*— Take 
three  large  artichokes,  and  divide  each 
into  eight  pieces,  remuve  the  hard  parts,' 
the  rlioke,  and  nearlv  all  the  leaves; 
trim  what  remains,  anu  throw  them  into 
cold  water  as  you  do  them  ;  wash  and 
drain  them  well,  spread  half  a  pound  of 
butter  on  the  bottom  of  a  stew-pan,  and 
lay  your  artichokes  on  it,  sprinkling 
tliem  with  salt  and  pepper:  half  an  hour 
before  they  are  wanted,  put  them  over 
a  brisk  fire,  cover  the  stew-pan  and  put 
fire  on  that  also,  taking  care  they  do 
not  bum.  When  tliey  are  of  a  nice  light 
colour  serve  them,  pouring  the  butter 
over  tbem. 

Artichokes  PicArfcif.— Boil  some  ar- 
tichokes till  you  can  puH  the  leaves  off, 
take  out  the  choke  and  cut  away  tlie 
stilk ;  be  careful  iUat  the  knife  does  not 
touch  the  top.  Throw  llicm  into  salt 
and  water ;  when  they  have  lain  an  hour, 
take  them  out  and  drain  them,  then  put 
them  into  jars  or  glasses,  and  put  a  little 
mace  and  sliced  nutmeg  between;  fill 
them  with  the  best  vinegar  and  spring 
water.    Cover  your  jars  close. 

AariCHOEB  Pi>.— Boil  twelve  arti- 
chokes, break  off' the  leaves  and  chokes, 
and  take  the  bottoms  clear  from  the 
stalks ;  line  the  dibh  with  puff  pahte,  and 
lay  on  it  four  ounces  of  frebh  butter. 
Place  a  row  of  srlicbokes,  strew  over 
tliem  pepper,  salt,  and  beaten  mace, 
then  a  layer  of  artichokes;  strew  on 
more  spice  and  a  quarter  of  a  pound  of 
butter  cut  in  small  pieces.  Boil  half  an 
ounce  of  truffles  and  morels  chopped 
Kmall,  in  a  quarter  of  a  pint  of  water, 
and  pour  it  into  ihe  pie,  with  a  gill  of 
white  wine.    Cover  your  pie  and  bake. 

Artichoees  prttcrvea  the  Spaniah 
tray.— Take  the  largest  artichokes,  cut 
oil' the  tops  of  the  leaves,  wash  and  well 
drain  them ;  to  every  artichoke  pour  in 
a  table-Rpoonful  of  Florence  oil,  and 
neason  them  with  pepper  and  salt.  Bake 
them  in  an  oven,  and  they  will  keep  for 
ten  or  twelve  months. 
AHTicBOKEsprr««rpe</trAofc.* — Choose 
middle-sized  artichokes,  tgke  off  all  the 
useless  leaves  and  trim  ttero,  plunge 
them  into  boiling,  and  then  into  cold 
water;  when  drained,  put  them  into 
bottles,  make  them  air-tight,  surround 
the  bottles  with  cloths,  and  place  them 
in  a  kettle  full  of  cold  water,  cover  the 
lid  also  with  wet  clothes.  When  it  has 
t>een  boiling  about  two  hours,  take  the 
kettle  from  the  fire ;  in  a  quarter  of  an 


hoar  draw  off  the  water  and  uncover  the 
kettle ;  do  not  uke  out  the  bocUea  la 
less  than  an  hour,  the  next  daytartht 
bottles. 

AaTicB0KE8,i  M/Vecvjica'r**— Take 
five  or  six  young  artichokes,  takeaway 
the  largest  leaves,  and  clear  away  the 
sharp  edf^s.  Blanch  them  in  boilinf 
water  until  you  can  take  out  the  choke : 
put  into  its  place  the  following:— pound 
streaky  bacon  with  some  pig,  or  tte 
white  part  of  poultry  or  game.  PIm 
them  at  the  bottom  of  a  stew-pan  with 
some  slices  of  bacon,  parsley,  and  mo- 
rels cut  small,  salt,  pepper,  and  a  little 
salad  oil.  Let  them  stew  until  the  un- 
der leaves  are  crisp.  Serve  with  a  little 
veal  gravy. 

Another  iray.*— Prepare  three  arti- 
chokes as  for  ban'gftule.  Divide  a  dozen 
onions  into  quarters,  which  cut  inio 
thin  slices ;  put  them,  with  half  a  pound 
of  butter,  into  a  stew-pan ;  when  lightly 
coloured,  mix  with  them  three  pounded 
anchovies ;  stuff  your  artichokes  with 
this  and  braise  them.  Serve  them  with 
espaqnote  sauce,  or  a  light  rvujc. 

A  RTicHoit  Sor/<m/.*^Trim  and  bland 
you  r  ai-tichokf  8 ;  drain,  cut  them  in  ouaiw 
ters,  and  put  tbem  inadibh;  garnish  the 
spaces  between  each  with  sweet  herbst 
and  dress  it  with  the  yolks  of  two  eggs. a 
spoonful  of  vinegar,  two  spoonsful  oToilf 
sweet  herbs  chopped  fine,  salt  and  pep^ 
per. 

A  RTICHOKRS  a  la  Si,  Clovd.-^Tiim  and 
boil  them  till  the  chokes  come  out ;  then 
drain  and  let  them  cool;  have  ready  m 
many  small  pigeons,  stewed  and  well 
seasoned,  as  you  have  artichokes,  each  of 
which  mustb^stuffed  with  a  pigeon ;  dip 
them  in  a  good  batter  made  of  flour,  eggL 
a  spoonful  of  oil,  and  a  little  salt;  fry  Ul 
a  very  hot  pan  with  plenty  of  drippins. 

Artichokes  avx  ver§iet.*—Tnm  three 
or  four  artidiokes,  season  and  dress  tbem 
d  la  braise,  let  them  drain  and  take  ont 
the  choke  \  serve  them  with  the  following 
sauce— a  bit  of  butter  rolled  in  flour,  the 
yolks  of  two  eggs,  a  little  vinegar,  aalti 
and  pepper ;  when  it  has  thickened  over. 
the  nre,  put  in  a  few  sour  grapes,  pre- 
viously boiled  in  a  little  water,  ana  pour 
the  whole  over  them. 

Artichoke  Suckers^  the  Spanish  fDsqp. 
— (Jlean  and  wash  them,  and  cut  Uiem 
in  halves,  boil  them  in  water,  andpvt 
them  into  a  stew-pan  with  a  little  oil,  a 
little  water,  and  a  small  quantity  of 
vinegar;  season  them  with  pepper  and 
salt:  stew  them  a  short  time,  and  then 
thicken  them  with  yolks  of  eggs. 

Or  the  following:— Clean  them,  and 
half  boil  them;  then  dry  them,  flour  them, 
dip  them  in  yolkaof  eggs,  and  fry  them* 
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Ameuotir.iJerusalem.y-^Thty  miut 
le  MMly  peeled,  And  boiled  very  gently 
|9  the  aide  of  the  stove,  with  a  little  nit 
M  the  water;  irhen  done  (but  not  too 
tmdbn  or  Ibey  will  not  look  well)  place 
mtm  on  tbe  dicli»  and  serve  with 
fiffin  bflttera  or  any  other  sauce  you 


ASUEE  &nccf.— Chop,  very  small, 
■■e  pickled  cuciimbers,  capers,  pars- 
ley, sliBlloiii,  the  breasit  of  a  boiled  fowl, 
SMBO  lean  bam,  carrots,  whites  and  yulkA 
rfttpSf  sdda  good  seasoned  cullis,  and 
a  little  miishrooDi  ketchup;  simmer  all 
IgwtlieraquarterorRn  hour. 

ASPAftAGUS  Boiiei/.—Senpe  and 
lie  ibeni  in  smaH  bundles;  cut  them 
ran,  faoti  ibein  quick  in  salt  and  wa*er; 
taf  Item  on  a  toast  dipped  in  the  wator 
pit  aapamruA  was  boiled  in ;  pour 
OTfrthem  melted  butter,  or  Ash  sauce, 
«iL  pepper,  &c. 

AirARAAUB  jBofiled.*—'C\mi  tbe  as- 
Wigiiaas  fur  boilini;r.  Before  you  Umle 
Sm  plunge  them  fint  into  boilingt  then 
laiD  cold  water ;  place  those  whicli  are 
Bobroken  careCully  into  bottles,  thn  heads 
diJBnwBrda  proceed  in  the  same  manner 
fMia  MP'  the  artichokeH. 

AspjkftAOUs  in  rmi/;*.*— Choose  the 
fioetc  aiKparaguy,  and  drpcs  it  as  utiual ; 

Kbnil  half  a  pint  of  cichpi  a.id  a  little 
ter,  shake  it  about,  and  n-hcn  tlu*  biit- 
IV  is  melted,  seaK)n  it  moderately,  and 
fOBT  it  orer  the  asparHtrns. 

AariRAGCs  eti  rrongtaf/t\* — Mix  up 
the  yolka  of  four  e^ifs  in  Horno  pn^^te  a 
mmni/e^  Ihen  form  it  into  an  iindorcriiMt, 
at  it  into  a  band  nineteen  in*  )iph  ]onu% 
aad  two  inches  and  a  qiiartor  w'kIc 
With  thie  cuttintrs  of  your  pa:«to  form  a 
naodsiz  inchc!«in  dianii'ten  and  around 
Ikia  put  your  band  in  f'lrni  of  •At!ft,usftuit\ 
fiacB  upyour  (>aiile  Into  proper  r<i);ipp, 
ipi ornament  it  liKhily  roimii  ;  ^'ild  it, 
pot  it  to  dry  in  a  sUnir  oren  ;  X\\\^ 
,  to'  e  a  6np  head  **i  a^pal-nl;l)s  mid 
'H,  otandint?  upri^IiN  in  tiiptniddle 
if  foor  croyntaUti^  <«urroi:nd  this  u  itii 
risoHnnp  heads  ot  A8|Kini:;uH  nine  indies 
b  Jovtlu  surround  these  with  twelve 
Moe«  e^ffht  inc^'*»i  in  lenirth ;  ronnd 
BMB  put  aeventeen  mor<>,  M*ven  indies 
jblviStb;  add  two  more  rounds  of  ;)s- 
fmt^am  bead*,  the  one  mix  inches,  the 
flfevfive  inches  in  length. 

Aait  attention  should  he  paWl  to  tlie 
MKvof  asparagus  for  tliis  rnlmntt. 
^TKiMoald  be  of  a  very  nice  ^rcen 
"  ifae  moment  it  is  sulliciently 


{which  is  when  it  tieronirs  lirmJ 
ifcpild  hv  put  into  cold  water  to  ro.)l 
»  8Ui  ia  on  extremely  pretty  and  or- 
ftd  way  of  ■er%'inK  this  %-P4?etablc 
ItalHiiild  be  eaten  with  oil. 


AspARA0usimif£!i7ff.'— Toast  a  slice 
of  bread,  butter  it,  and  lay  it  on  a  dish ; 
butter  some  e^gg*  thus :  take  four  eggSf 
beat  tliem  well,  put  them  into  a  sauoo- 
pan  with  two  ounces  of  butter,  and  a 
little salt«  uhtil  of  a  sufficient  consist- 
ence, and  lay  them  on  the  toatt :  niean- 
while  boil  some  asparagus  tender,  cut 
the  ends  small,  and  lay  them  on  the 
eggs. 

AsPARAOus  aiid  AVg«.*— Blanch  some 
asparagus ;  cut  it  as  tor  asparagus  pease^ 
and  stew  it  in  a  little  cream  and  butter  I 
beat  up  a  dozen  eggs  and  fry  them  as  for 
an  omelet ;  and  when  they  begm  to  take^^ 
mix  the  aspaniKUS  in  it;  when  of  a  gooa  * 
colour  on  both  sides,  serve  it  very  hot. 

AsPAKAous  Friiada,*  —  lake  young 
asparagus,  break  ott'  the  green  hcadB, 
buil  tliem  till  tender,  then  drain  on 
a  sieve.  Beat  up  eggs,  pepr»er,  and 
salt;  stir  up  tlie  asparagus  in  the  eggs, 
and  fry  in  fi  ittors.    Do  them  in  oil. 

Ahparauum  forced  in  French  rolti.-r 
Take  out  the  crumb  of  three  French 
rolls,  by  first  cutting  a  piece  of  the  top- 
cruKt  oil',  and  be  careful  that  the  crust 
Ills  ai?ain  the  sanie  place.  Fry  ihe  rolls 
brown  in  fresh  butter;  then  take  a  pint 
ot  cream,  the  ydlks  of  uix  ejf^s  heathne. 
a  little  salt  and  nutmeg  ;  stir  them  well 
loKOtlier  over  a  i-lowr  fire  till  it  begins  to 
tiiicken.  Have  prepared  a  hundred  of 
small  i;rasft  boiled,  then  Rave  tops  sutli- 
cicht  lo stick  the  roll.s  with,  the  remain* 
der  cut  Hinall  and  put  into  the  cream, 
fill  ihe  loavcK  with  them.  Before  frying 
the  ndls  make  holen  thick  '\i\  the  top.. 
c^u^t,  nnd  slick  the  grass  in;  then  lay 
on  the  piece  of  crust,  and  Kiick  tlie  grass 
in,  tliai  it  may  l<)ok  sa  if  it  were  iirowing. 

Asi'ARAuuK  Italian  fashitm. — Take  the 
a«?p'irai;us,  break  them  in  pieces,  then 
boil  them  bolt.  and  drain  ti.e  water  from 
theiM  ;  tnke  a  liule  oil,  *vater,  and  vine- 
^far,  let  it  Uiil,  season  it  with  pepper 
and  salt ;  throw  in  the  a^pnrairus,  and 
thicken  with  the  yolks  of  ckj??'. 

Kndive  done  this  wav  is  ^ood ;  the 
Spaniards  add  su/ar,  but  that  spoils 
tlieni.  (ireen  |M»as<»  done  a-.  al>ove  an». 
very  irood  ;  only  add  a  letiuei*  cut  small^ 
and  two  or  three  onion«,  and  leave  out 
the  v^as. 

i\si'AR.\(ii:R  r'w.vc.*— Cut  some  aspa- 
ragus to  the  form  and  size  ol  pease,  blanch 
them  in  Ixiilinu  water,  th«*nput  them  in- 
to a  ^tew-p.-ln  with  melted  butter,  parsley, 
scallions,  and  tarragon ;  mointen  them 
with  a  littlf  cream,  add  some  sugar,  and 
thicken  it  *riih  th*»  yolks  of  egtfj*. 

Akpa  KAors  Pickled. — Cut  and  wash  the 
jrieerj  heads  ol  the  largest  asparatrus  ;  let 
them  lie  t^o or  three  h«»iirs  in  cold  water. 
Scald   them  very  carefully  in  salt  and 
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water,  then  lay  them  on  a  floth  to  cool. 
Make  a  pickle  according  to  the  quantity 
of  your  asparagus,  of  white  wine  vinegar 
and  l)ay  tuilt*  and  boil  it.  To  a  gallon  of 
pickle  put  two  nutmeg*,  a  ouarterof  an 
ounce  of  mace,  the  same  of  whole  white 
pepper,  and  pour  the  pickle  hot  over 
them.  Cover  the  jar  with  a  thick  cloth, 
and  let  it  stand  a  week,  then  boil  the 
pickle  I  when  it  has  stood  another  week, 
noil  it  a  third  time :  when  cold  cover  the 
jar  close. 

AspiaAGUs  RagoHf ^-^Scnpe  and  clean 
some  asparagus,  Use  the  prime  part  only ; 
wa£h  a  head  or  two  of^  endive,  and  a 
lettuce;  cut  them  small;  fry  altogether 
till  nearly  dry  in  butter  with  a  little  shal- 
lot; shake  in  some  flour,  stir  them  about, 
put  in  some  cullis  pepper  and  salt ;  stew 
all  till^  the  sauce  is  thick  enougl) :  gar- 
nish with  a  few  of  the  asparagus  heads 
plain  boiled. 

Asparagus  S^f/Za//.— Scale  and  cut  off 
the  heads  of  large  asparagus ;  boil  them 
till  nearly  done ;  strain  and  put  them  in- 
to very  cold  water  for  five  minutes,  and 
drain  them  dry,  afterwards  lay  them  in 
rows  on  a  dish;  garnish  with  slices  of 
lemon,  and  dressing  as  other  sallads. 

Asparagus  Soup  with  Green  Pease, — 
Maiie  a  good  soup  of  roots,  and,  when 
etrained,  noil  a  pint  of  green  pease  in  rmrt 
of  the  liquor.  Choose  some  middling 
sized  asparagus;  cut  them  in  pieces  aliout 
three  inches  long,  blanch  them  in  boiling 
water,  and  then  throw  them  into  cold 
water ;  drain  and  tie  them  in  small  bun- 
dles; split  the  tips  and  boil  tliem  with 
the  pease,  when  done  make  a  puree  of 
them,  and  mix  it  with  the  root  soup,  and 
garnish  with  the  asparagus.  Gooa  meat 
broth  may  be  used  instead  of  the  root 

fiOUp. 

ASPICK.*— Take  a  knuckle  of  veal,  a 
knuckle  of  ham,  a  thick  bhce  of  beef, 
and  if  they  will  not  make  your  jelly  slifl* 
enough,  add  two  calf's  feet,  or  some 
Bwards  of  baccm  rasped  ;  put  them  into  a 
saucepan  with  a  pmt  of  rich  stock,  and 
sweat  It  over  a  stove  till  reduced  to  a 
glaze,  then  moisten  it  with  stock,  boil 
and  skim  it  well.  Put  to  it  two  onions, 
two  carrots,  salt,  parsley,  scallions,  four 
cloves,  two  bay  leaves,  and  a  clo%'C  of 

Eiirlick ;  let  the  whole  stew  for  seven 
ourn,  then  strain  off' the  liquor  or  con- 
gmnmS.  Break  four  eggs  into  a  stewpan, 
and  put  to  them  the  coruomm^  when  cold, 
the  juice  of  two  lemons,  and  two  spoons- 
ful uf  tarragon,  and  beat  it  with  a  whisk 
over  the  fire  till  near  boiling,  and  when 
It  docs  so,  remove  your  stew-pan  to  a 
smaller  fire,  and  place  fire  on  the  lid  for 
half  an  hour:  then  pass  it  through  a  wet 
napkin  doubled,    li  the  jelly  is  not  suf- 


ficiently   clear,    clarify    it  a    seeond 
time. 

Put  a  layer  of  this  jelly,  about  half  an 
inch  thick,  at  the  bottom  of  an  aapiek 
mould,  garnish  it  with  truffles,  whites 
of  eggs,  sprigs  of  parsley,  &c.  accordlag 
to  your  taste,  pour  in  another  half  inch 
of  the  jelly,  while  liquid,  with  great  carr« 
so  as  not  to  discompose  your  garnish, 
then  put  either  call's-brains,  breasts  oi 
fon-1,  veal-sweetbreads,  cockft'-oombe« 
kidneys,  fat-livers,  or  game.  Be  sure 
to  lay  whatever  you  may  use,  as  equal 
and  smooth  as  possible,  then  fill  up  TOur 
mould  with  jelly,  and  let  it  stand  tilfset. 
When  wanted,  dip  the  mould  in  hot 
water  an  instant,  place  your  dish  on  the 
top  and  turn  it  over. 

AsricK  (c/eor).*— PutalittieanreyieMv 
a  glass  of  vinegar,  a  little  whole  pepper« 
and  a  handful  of  tarragon  into  a  sauce- 
pan, boil  them  to  a  jelly,  and  then  dilute 
it  with  two  ladlesful  of  fowl  contomtmi: 
set  it  by  the  side  of  the  stove,  take  off 
the  fat;  clarify  it  with  an  egg  and  a 
little  cold  water,  and  pass  it  throng  • 
double  napkin.  Put  the  aspick  u  a 
bain'marie.  Serve  it  with  blan^ued  tvi> 
ragon  leaves  cut  in  lozenges.  IttS  uM 
as  a  sauce  for  fowls,  fried  fish,  &c. 

AspicE  o/Chiekent*  6rffl«/*.*— Toss  up 
eiurht  breasts  of  chickens,  seasoned  witn 
salt  and  pepper,  and  then  leave  tliem  to 
cool.  Put  four  ladlesful  aftw/oif/tf,  and 
four  spoonsful  of  jelly  into  a  Btew-naD| 
an  (i  reduce  them  to  half;  then  add  the 
yolk  01  an  egg,  a  little  shred  parsley,  a 
bit  of  butter  the  bize  of  an  egg;  mix 
them  all  together  well  and  pour  it  over 
the  chickens ;  when  cold  put  them  in 
the  aspick  mould  in  layers  with  cocks'- 
comb>,  kidneys,  fillets  of  chickens  dressed 
like  the  breasts,  and  put  in  cold;  dis- 
solve your  jelly,  fill  up  the  mould  with 
it,  and  let  it  cool  and  set.  Turn  it  out 
as  usual. 

ASPICK  (little)  d  la  modemeJ* — Have 
ready  eight  small  timbale  moulds,  two 
inches  and  a  half  in  diameter,  and  three 
hitth;  fil  I  and  decorate  them  as  the  large 
aspick.  Turn  them  out.  and  place  one 
in  the  centre  of  your  dish,  six  round  itt 
and  the  eighth  on  that  which  stands  in  the 
centre.  Garnish  with  a  border  of  jellyi 
or  coloured  butter. 

Aspick  iSsMce.— Infuse  chervil,  tar- 
ragon, bumet,  garden  cress,  and  mint* 
ill  some  cullis  for  about  an  hour;  then 
strain ,  and  add  to  it  a  spoonfu.o  f  vinegar^ 
garlic,  pepper,  and  salt«  Serve  it  cold  ia 
a  sauce  boat. 

AUSTRIAN5ois<p.-Cutalarffechlckea 
in  pieces^  lt\  it  m  butter  with  tweet 
herns ;  boil  it  in  good  broth,  and  then  roll 
i  t  In  crumbs  of  waA  andParmesan  cheese ; 


«kar  tt  wilb  ■  nlBmuKter.  Lay  Ihin 
rikn  ol  bmd  with  Kiated  PinncMn 
Aim  oa  tliCDi,  then  *  lnyrr  of  calitw«e* 
riifa  more  ilirei  oC  brrMl ;  aild  tne  tMoth, 
Hdilr*  till  itcatchnaliitleatliottoini 
pMe  on  a  little  more  cheoe  ;  broirn  it, 
■M  a  little  more  bioth,  anil  terva  the 
dfckcnaitbetep. 


MA  B  A— Take  thieeponndiefBonr, 
■Barter  of  wbich  put  apart  >nii  mil 
iwtb,  with  a  gill  at  Bood  jrut  anil  a 
tit  •arm  ««trr ;  covtril  tloMinas 
IMaiMlaet  Ubrtlie  fire  to  rme,  i 
HnaeethedoDKlirlaeand  nearly  i« 
iirmUwMlker  part*  «( the  flour  ini 
cleaa  IbrttUe,  in  tbe  ctnire  of  w 
fM  half  an  ounce  ot  Ml*,  one  ounce  o 


nclveesnH 

Am,  (nix  the 


butter  and  tftn  well  toge- 
---«r)i  »■-- 


aUk  n. , .    -  - 

dn^tr  upni  it,  and  knrad  it  in  wfI 
Wbn  Ihpycantif  nenrlirmiied  in,  « 
two  ponndi  ot  raitins  ttaati,  a  [ra  nt 
timr,  ta»*  ready  t"0  copper  moulds  bu 
tned.anil  put  in  llje  douBli;  Itiey  mu 
be  anlr  <tree  jiaria  (uH,  mid  ifl  in 

nimti  to  (1m  top  ofllie  mould,  Uike  in 
■-■ — ■-■- !.-(  0vea,  a  btiek  oven  ia  tl 

TaL-e  (h< 
•Madi  of  I 

htbeiDiodleor  it,  put  in  Imlla 
rfwM.  wo-k  it  up  Killi  on< 
■kUK  «'tb  ih*  otbtr  )-oii  pour  i 

riata  a  wooden  bowl,  tiiHl  |u- 
1  birp'.-i<c^-  covrr  it  «"ili 
^  kt  it  KUnd.  When  >t  h 
writ,  Uke  the  vem-iinder  of  ili 
^  awrad  it  on  the  br.t  m;i[l 
■     -  ■llio^tlifr  '•■-  - 


I,  atram  the  whole  thmugh  a  aien 

«nd  put  it  in  a  diih  In  hot  iratFr,  uvrr  the 
Hre,  till  the  cream  la  eet ;  liistlr.take  It 
out,  and  put  it  in  a  cool  pUce  till  iCBdy 


nfitood  itock  and  a  pinlol  while  wme, 
Loil  them  togelberlillreducrd  to  nearly 
IinK;  then  put  In  nme  ■lialiola,  gHrdea 
crew,  tarrnfmn,  eliervll,  partiey,  leeka. 
Sec.  all  »hrcd  very  fine,  i"M»on  wllh 
nhole  pepper  anil  lalt.  Boil  up  the 
wliole  toH'iW  once;  lerve  wiUi  a  little 
cullii.  Tbiii  iiBure  it  good  itilh  ani  meat. 
BACON  fxtrwV.—Malieiipaiihret  i>( 
pBper  inlo  llw  form  of  a  diippinK-p 

the  r 


0  thin , 

ny  the  bacon  on  tlie  paper, 
f,..  ...  ,.,^,.  the  irridiron.  eel  over  a  alow 

fiie.  and  it  w^ll  liroil  clpsnly. 
Baco-i  aiui  CiiUngei.*—a<.i\  *omt  fine 

..  —  1  ...  1 :.i.  .  'ittlrotork.Bndiiie 

na^a',  twil  in  tbe 
raL>biiRe»  fnr  about 
hoiira,  adiJaalt  and  Fpicf",  and  serve 
hot.       I'lace    your   cabfcaiiei   and 


;ndaoCel 


rtof  tl 


fcf  MiLi  I  oftujar.  into  aatf ■-  pan.  anil 
K^abailaonitrterolan  iHiuri  tier 
SQf  B  te»-<«aanriil  ol  Hour  with  llir 
pAsafiiief^iaaiiatMr  Btewpau,aDtL 


uianea  a 


the  alien  ot  bacon  at  a;iuill  Jialantoj  from 
each  oilier.  10  an  witli  the  paale  to  lurui  a 
rake.    Bskellanliouf. 

BAro.v,  fa  i/rji,— t'ntth*  leuof  ayoima 
lio^  Willi  a  pU'cr  of  the  lorn.  a»d  ruh  it 
well  onic  a  (by,   for   llifee  Anyt.  willi 

ll»-<i'<ltii  well  lu'luokictl;  lee  it  tit- 
fur  five  or  FIX  weeka,  and  then  hang  it 

Bii  0*  anil  fiV;?«.*—  Cut  a  quarter  orn 
pound  of  *<reakrU  luicon  inlo  ihin  alieet, 
and  put  tlif  m  inlo  a  aiew'pan  over  a  clow 
tire,  tnkiiiK care  to  linn iliem  trenuentiy  ; 
i.l,eni.u(linenll^  o '-  -    '      ' 


iiiiiriii  irrquenuy; 
e.  pour  the  melted 

idd  two  apunnafiil  nt 


I  lie  r  hole  oiYrn  alow  fire;  paaa  asala- 

I!*iai.i  AV.c..— Heal  ri|iht  eKRt  into  a 

Ihin  ■.I'iiTHof  baton,  and  dipthem^II^'it' 
laylhetmron  In  » Iryinii-iian,  p^ur  a  Klile 
bailer  over  thvm ;  when  on*  aide  ia  Ii  ledi 
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turn,  find  pour  more  flatter  over  them. 
When  both  Hides  hre  of  a  icood  colour,  lay 
them  on  a  dti«h  and  serve  hot. 

Bacon,  Gammon^  to  take, — Ijiy  it  to 
fite(M>MlI  niKiit  in  water,  scrnpe  it  clean, 
and  Htuir  it  with  ail  man  tier  ot  swcol 
l»nrb«,a.-tliynie,HaKe,  savory,  Hwcet  mar- 
joram, p^'nny-roy;*!,  Rtrawborry  lea%-('^. 
vioh»t  leaven,  and  fenn#»l ;  chop  thrsc 
ftniall,  and  mix  them  with  the  yolkK  of 
liard  ftrtcsj  pepper  and  nutmoMr  heaten. 
and  lM)il  it  until  trnder.  When  it  if 
roUl  pare  off' the  under- side,  pull  ofl'ihe 
skin,  »«eanm  it  with  pepper  and  n«t:n«".r, 
Bnd  put  it  ill  a  pie  or  pasty,  with  w\\oW 
clovrR  and  slices  of  raw  harori  l.rd  over 
it,  and  hutter;  clofc  it.  and  hake  it. 

BAroN  {(0  wffA-i?).*— Ruh  the  llilclies 
well  with  common  salt»  and  let  them  lie 
■0  that  the  brine  mav  run  from  them. 
In  about  a  week  rubofT  all  the  Knit  and 
put  them  into  a  tub.  Thf  n  rub  into  lh'» 
nitchr^8a  pcMind  of  saltpetre,  pounded  an<l 
beated  ;  the  next  day  do  the  same  wiili 
common  i*alt,  alw*  heated.  I^t  them  lie 
H  week, often  rubbintri  thon  turn  and  rub 
them;  do  the  same  lor  thi#'e  wreks  or  a 
montii.  At  the  end  of  that  time  dry  and 
haitR  th«»m  up  for  u*e. 

Bacon  O/wefr/.*— Cut  some  streaky 
bacon,  which  has  been  l>oiIed  for  half  an 
hour,  into  dice,  ard  fry  it  simpV  with  a 
bit  of  butter.  When  it  begins  to  uet 
crit^p,  pour  into  the  frying-pafi  a  dozen 
CKit**  (pi eviously  beaten),  wtir  them  well 
with  tlip  h.icon,  gather  up  the  ed»res  nf 
the  omelet,  to  keep  it  of  a  proper  thick- 
ness. 

Hacon  Trir^.— Melt  a  pound  of  fat 
bacon  in  a  rryin»(-}»an,  nnd  strain  it  with 
the  bottoim*  of  two  or  three  artichoke^, 
two  maciiroons,  and  the  raw  yolks  of  a 
couple  of  cu'g!* ;  season  with  Hall,  pepper, 
Ixmten  cinnamon,  and  •uufiir;  then  set 
it  on  llie  fim,  MtirrinK  it  continually  with 
a  sipomi,  thfu  put  it  into  a  patty-pan 
upon  a  very  thin  sheet  of  paste,  hake  it 
for  half  an  hour  wiiliout  any  coveriuK  <*r 
pjiste,  then  ice  it  over  with  \v\r\^  made 
of  sugar  and  orange  flower  water. 

Bacon  TMtst.*^Cut  off"  the  ends  of  a 
stale  brick,  and  lard  the  middle  with 
streaked  Imcon  ;  then  with  a  very  sharp 
knife  cut  the  laif  in  slices  about  a  quarter 
of  an  inch  thick,  dip  them  ig  egg,  and 
try  gently  in  a  very  hot  pan,  until 
of  a  g(v>d  colour.  Serve  With  clear  sauce, 
with  a  little  vlr.i>,rar  and  pepper. 

Bacon  7wi«/.*— Cut  some  thin  slices  of 
bread  about  two  or  three  inches  long, 
rut  some  streaked  bacon  in  smkll  pieces, 
dip  them  into  a  raw  egg  beaten  up  with 
thred  parsley,  green  onions  or  shallots, 
and  pepper ;  fry  over  a  slow  fire  and  serve 
with  clear  sauce  and  ft  lUtla  viuetpu'  in  it. 


B  ACQUTLLIOiriM  Aer&i.- 
fish  well;  then  tioil  and  takeout  all  the 
bones.  W.4sh  and  chop  small  some  ^i^ 
nach,  sorrel,  green  onions,  and  parsl^; 
then  add  fresh  butter,  esnence  of  andi^ 
vies,  cayenne  pepper,  and  plentv  of  9S 
vitleorangejuice.  Sweat  the  hern  dowilp 
add  the  fish,  and  dimmer  till  tender. 

BADIANK,  /W/an.*— Take  a  pound 
of  slurred  Hni^(c,  pound  and  iniuse  It  In 
t*  X  q'liuts  of  good  brandy  for  aweek* 
»  hen  add  to  it  a  pint  and  a  half  of  water, 
and  distil  it.  Dissolve  seven  poundi 
and  a  hulf  of  sugar  in  seven  pinti  of 
w.tter,  and  addit  to  the  distilled  liqueur. 
Stir  it  well,  strain  and  bottle  it. 

This  i»  also  called  Batliane  Crtmmm 
So'ie  r>ersona  colour  it  with  a  little  co- 
chineal, it  i"*  then  (*Hlied  Oil  ^  Bwiitme% 

BAIN  Mtm't',^A  flat  vessel,  contain- 
ing boiling  w.iter,  meant  to  hold  other 
sHiire-oiAns,  either  for  purposes  of  cookery 
or  to  keep  dishes  hot.  i  he  advantages 
of  preserving  the  heat  of  dishes  by  the 
ffti'it  marie  is  this,  that  no  chanve  isel^ 
lected  in  the  flavour  of  the  ingredients. 

BAKINti.— Ihe  following  useful  ob> 
serv.ition'*,  written  by  Mr.  Turner, 
Kn>:lif4h  nnd  French  Bread  and  Biscuit 
Hnker.  nt  the  in><t:mce  of  the  author  of 
the  Cook'*  Orae/r^'nrc  printed  In  that 
very  popular  work : — 

**' Baking  is  one  of  the  cheapest  and 
mnst  convenient  ways  of  dressing  a  din- 
ner in  small  families;  and  1  may  say, 
that  the  oven  is  oUen  the  onfjf  kitcMem 
a  pnnr  man  har,  if  he  wishes  to  enjoy  a 
joint  of  meat  at  home  with  his  family. 
I      **  I  ilo  not  me;m  to  deny  the  superior 
;  excellence  of  roasting,  to  baking;  but 
I  some  ioir.ts,  when  liaked,  so  nearly  ap* 
i  nro>tch  to  the  s;«ine  when  roasted,  that 
1  hiive  known  them  to  lie  carried  to  the 
tabl(>,  and  eaten  as  such  with  great  satis* 
faction. 

"  Legs  and  loins  of  pork ;  legs  of  mut- 
ton ;  fillet-s  oi  veal ;  and  many  other 
joints,  will  bake  to  great  advantage  if 
the  meat  be  good,  1  mean  well  fed,  ra- 
ther inclined  to  be  fat;  if  the  meat  be 
poor,  no  baker  can  give  satisfaction. 

^*  When  baking  a  joint  of  poor  meat, 
liefore  it  hat:  been  half  baked,!  have  seen 
it  start  from  the  bone,  and  shrivel  up 
scarcely  to  be  Iwlieved. 

*'  Beftides  those  joints  above-menCioo* 
ed,  I  shall  enumerate  a  few  other  dishes 
which  I  can  particularly  recommend. 
See  Pig,  Goofie,  Buttock  of  Beef,  Ham." 

BALM  //'f^e.— Boil  twenty  poun^  of 
lump  sugar  in  four  gallons  and  a  half  of 
water  gently  for  an  nour,  and  put  It  in  ft 
tub  to  cool.  Bruise  two  pounds  of  the 
tops  of  green  balm,  and  put  them  inlon 
barrel  with  a  little  new  ycM,  and  when 
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Ifaeffrnpit  nearly  cold  pour  it  on  the 
hifan.  stir  it  well  together,  and  let  it 
Mmd  twenty-four  hours,  stirring  fre- 
f neatly ;  bring  it  up,  and  when  it  haR 
aiDod  for  six  week*,  bottle  it.  Put  a  lump 
if  MpBr  into  each  bottle ;  cork  it  tight. 
Thft  longer  it  is  kept  tlie  better  it  will 

BALSAM  {Syrtip  o/).— Put  an  ounce 
flf  fanlaam  of  tf>lu  into  a  quart  of  spring 
vnter.  and  boil  them  two  hours ;  add  a 

Bna  of  white  pounded  sugrfr-candy,  and 
it  Inlf  an  hour  longer.  Take  out  the 
Wanm,  and  strain  the  syrup  twice ;  when 
cold,  bottle  it. 

BAMBOO  (£)rWi>A).^Cut  the  large 
foang  shoots  of  elder,  take  oft'  the  outer 
peel  or  skin,  and  lay  them  in  stn»ng  salt 
and  water  one  night.  Dry  each  piece 
•eimrately  in  a  cloth.  Have  ready  a 
fickle  made  as  follows:  to  a  quart  of 
vfinegar  put  an  ounce  of  white  pepper, 
tba  mme  of  sliced  ginger,  a  little  mace 
and  ^mento,  pour  this  boiling  hot  on  the 
dder  siwou,  in  a  stone  jar,  stop  it  close, 
and  Kt  it  by  the  fire  two  hours,  turning  it 
cAen.  If  not  f^reen  when  cold,  strain  off 
tte  liquor,  boil,  and  pour  it  on  as  before. 

BANBURY  Cuket,  —  Make  some 
doaghwith  two  table  spoonfuls  of  thick 
feast*  a  gill  of  warm  milk,  and  a  pound 
«f  flour ;  when  it  has  worked  a  little,  mix 
with  Ic  half  a  pound  of  currants  washed 
and  picked,  half  a  pound  of  candied 
orange  itnd  lemon  ppel  cot  small,  all- 
spice, ginger,  and  nutmeg,  of  each  a 
quarter  of  an  ounce;  mix  the  wliole  to- 
gether with  half  a  pound  of  honey.  Put 
them  into  putl'pa^te,  cut  in  an  oval  rorm, 
cover  and  »ift  sugar  over :  bake  them  a 
quarter  of  an  hour  in  a  moderate  oven. 

BARBADOES  frtiwi.*— Take  the 
mti  of  three  fine  cedrats,  two  drachms  of 
cinnamon,  and  x^o  of  mare,  and  put 
them  into  three  quarts  of  brandy ;  close 
tfie  TCflsel  hermeiicHlly,  and  let  it  infuse 
for  a  week,  then  distil  it  in  an  alembic. 
DiaMlre  over  the  lire  ttiree  pounds  of 
aDgarioaqnartof  pure  river  water,  add  to 
k  naif  apoimd  oforanK«>  flower  water, 
work  the  mixture,  and  filter  it  through  a 
Mndning  bag  into  bottles  for  use. 

BAaajiDoei!  //V//<r.— Take  the  outer 
riadof  eight  Urtte  florentine  citrons,  half 
aa  onnce  of  bruised  cinnamon,  and  a  sal- 
\m  nf  rect'fied  spirit ;  diMil  in  the  t*tiin 
wmne  ;  dissolve  two  pounds  of  sucrar  in  a 
aaartof  water;  nilx  it  with  the  distilled 
BaiNr ;  filter  and  hnit^e  it  for  use. 

jiiaBiDOES  n 'titer  (amLer'ColourPti  ), 
"•Infeae  the  yellow  rinu  u(  six  bergamot^, 
kalfan  onnire  of  cinnamon,  and  two 
M  of  cloves  bruised,  for  six  dayfi 
Hon  of  rectified  spirit ;  then  add  a 
tof  MJfTron,  and  let  the  whole  stand 


six  dajrs  longer.  Dissolve  two  pounds  of 
sugar  in  a  quart  of  water,  add  it  to  the 
infusion,  and  filter  for  use. 

BARBEL  J3oi7c</.~Boil  them  in  salt 
and  water :  when  sufliciently  done,  pour 
away  part  of  the  water,  and  put  to  the 
rest  a  pint  of  red  wine,  some  salt  and 
vinegar,  two  onions  sliced,  a  bunch  of 
sweet  herbs,  some  nutmpg,  mace,  and 
the  juice  of  a  lemon;  boil  these  well  to- 
gether with  two  or  three  anchovirs,  then 
put  in  tlie  fiiih,  simmer  a  short  time,  and 
serve  it  with  the  sauce  strained  over  it. 
Shrimps  or  oysters  may  be  added. 

Barbel  Broiled.— Do  them  in  white 
pepper,  with  sweet  berl>s  chopped  small, 
and  butter. 

Barbel  Broiled  with  Sauced  Vhuile,* 
— Take  a  barbel;  gut  it,  scrape  off  the 
scales,  wash  it,  let  it  drain  ;  wine  it  dry  ; 
and  split  it  down  the  Ivack.  Then  ma- 
rinate it  in  oil,  with  salt  and  whole  pep- 
per ;  broil  it  whole,  being  very  careful 
not  to  let  it  burn.  Sprinkle  it  with  oil ; 
turn  it,  and  take  care  that  the  white 
side  is  of  a  nic*  colour;  when  it  is  broiled, 
dress  it  a  dish,  and  garninh  with  slices  of 
lemon  (taking  out  the  pips  and  the  white); 
and  8er\'e  with  Sauce  a  Vhvile, 

Barbel,  a  court  bouillnn,  —  Take 
a  good  sized  barbel  and  draw  it« 
but  not  scale  it;  lay  it  on  a  dii^h  ana 
throw  on  it  vinegar  and  salt,  scalding 
hot;  then  put  into  your  fish  pan.  white 
wine,  verjuice,  salt,  pepper,  nutmeg, 
cloves  bay-leaves*  onion,  lemon  or 
omn>re-pecl,  set  it  on  the  fire,  and  when 
it  boils  very  fast,  put  in  your  barbel,  and 
when  boiled  enoujih,  take  it  up  and  serw 
it  dry  up(m  a  clean  napkin  ;  for  garuii^h, 
parsley  or  garden  cresses. 

HARn(.L«  Pouj^fft'/t  of. — Scale,  bone, 
and  skin  two  or  three  barbels  of  a  mo- 
derate size,  lay  the  flei^h  on  a  table  with 
the  flesh  of  a  good  sized  eel.  some  mush- 
roouis,  narhley,  and  cives,  mlrced  and 
seaHonea  with  Halt,  pepper,  nutmeg, 
aid  sweet  basil  shred ;  pound  three 
or  four  dove?*,  with  a  doxen  coriander 
seeds  in  a  mortar :  then  put  in  the  minced 
fish,  with  a  gixw  piece  of  butter,  and 
pound  all  together;  !»et these sinmierng 
m  milk  or  cream,  and  alN>ut  a  quarter  of 
a  pound  of  crumb  of  bread  ;  l>eat  up  in 
it  the  yolks  of  four  e^rgs  when  it  is  thick- 
ened enough,  and  let  it  stand  to  cool ; 
then  put  into  a  mortar  the  yolks  of  tour 
raw  eggs,  and  the  bread  and  cream  when 
it  is  cold,  and  pound  it  well  together. 
Then  make  a  raKOiU  of  slices  of  bat  bel  as 
follow;* ;  fir:>t  peel  small  n)U9}iroou:s  cut 
*>ome  sl'cew  of  l)arl)el,  rub  llietn  with 
melted  butter  and  broil  them ;  net  a 
saucepan  over  the  fire  with  a  piet^  of 
butter,  when  it  is  melted,  put  in  a  little 
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flour,  and  brown  it;  then  put  in  the  i 
mushrooms,  and  let  them  have  two  or 
three  turna ;  put  in  a  little  fish  broth  to 
moit«tcn  them,  and  salt,  pepper,  and  a 
fttj?ifot  of  sweet  horbs.  Unen  your  bar- 
bel is  broiled,  take  otf  the  skin,  cut  the 
flesh  into  kniK  slices,  put  them  amonv 
the  mushrooms  in  the  same  pan,  with 
tails  of  cray-ti&h,  and  asparagus  tons 
blanched ;  let  them  si  mmcr  over  a  gentle 
Are.  When  all  is  enouKh,  take  the  fatofl' 
your  ragout,  and  put  in  some  culHs  of  veal 
and  ham;  then  take  it  ofl' the  fire,  set 
it  to  cool;  rub  a  saucepan  with  frchh 
butter,  spread  of  tlie  larce  over  it  an 
inch  thick,  or  more;  beat  up  an  egKf  and 
rub  it  over  it  to  make  the  farce  lie  the 
smoother,  place  your  ragout  in  the  bot- 
tom, cover  the  pMtp^iton  with  the  same 
farce,  rub  it  over  with  lieaten  eggs,  and 
bake  it  in  an  oven,  or  baking  cover,  with 
fire  over  and  under  it,  when  it  is  baked 
turn  it  up-side  down,  make  a  hole  in  the 
middle  of  the  farce,  the  bignei>s  ot  a  crown 
piece ;  |K)ur  in  b^ome  cullis  of  cray-tish, 
and  serve  it  hot. 

Barbel  Stt;wrd. — Scale  and  gut  a  large 
barbel^  wash  it  first  in  vinegar  and  salt, 
afterwui-ds  in  water ;  put  it  into  a  stew- 
pan,  with  eel  broth  suHicient  to  cover 
it;  add  some  cloves,  a  bunch  of  sweet 
herbs,  and  a  bitof  cinnamoH;  let  them 
stew  gently  till  the  fiRh  is  done,  then 
take  it  out,  thicken  the  sauce  with  outier 
and  flour,  and  pour  over  the  fifth. 

Barbel,  to  Stew. — Scald  and  draw  the 
barl>elH,  tlu'ii  put  some  wine,  fresh  but- 
ter, pepper,  salt,  and  a  bunch  of  sweet 
herb«)inio  the  «iew-pan,and  put  in  the 
tilth;  knead  a  bit  of  buttor  with  a  little 
flour;  and  when  they  are  ready,  put 
it  in  to  thicken  the  same,  and  serve 
it  up. 

Another  way, — Some  use  no  butter, 
but  otlierwiM*  dress  them  as  above ;  aKO 
when  they  are  slewed,  they  serve  them 
with  a  ragout  made  ol  musihrooms,  truf- 
fles, morris,  artichoke  bottoms,  frebh 
butter,  pepper  and  salt,  broth  made  of 
fish,  or  juice  of  onions. 

UARBEKRY  i^/*rT»«V*.  — Press  the 
iuire  throuKh  a  sieve  from  two  p'.mnd* 
ol  barberries,  and  mix  with  it  five  pounds 
of  sifted  sugar ;  whisk  the  whites  of  four 
oggs  and  add  them  to  the  Ircit;  pre- 
pare some  square  paper  caf>e.s  fill  them 
with  the  jam,  make  tnem  quite  smooth, 
lay  tliem  on  sicveb,  and  put  them  into  a 
Ft'jve,  and  let  them  remain  six  or  eight 
<layrt.  Whi'n  per:er,lly  dry,  bike  away 
the  papers  :  keep  them  in  a  dry  place. 

Barber Ri IS,  tu  tantly.—  Vakc  the 
barberries  out  of  the  {Mcserve,  and  wa>h 
oti' the  syntp  in  Warm  water;  then  silt 
v/ver  tliem  some  fine  sugar,  and  tK:t  tiicm 


in  an  oven,  often  moving  thenit  md 
strewing  sugar  upon  them  until  they  an 
dry. 

Barbcrrt  rofMertv.*— Put  k  pouiid 
of  ripe  barlieriies  and  half  an  ounee  of 
powdered  fennel  seed  Into  a  silver  vmdt 
with  a  glass  of  water ;  boil  them  three  or 
four  times,  and  press  the  juice  tbrough'o 
sieve.  Replace  the  vi'ssel  en  the  fire 
with  the  juice,  and  add  to  it  a  pound  and 
a  half  of  sugar,  boiled  au  caste.  Boil  to- 
gether a  few  times,  and  then  pour  the 
conser\'C  into  eases. 

,  Barberry  CoMerve.^—Tdkt  out  the 
seeds  from  a  pound  and  a  half  of  very 
ripe  barberries,  put  some  water  Into  a 
deep  silver  dish  or  pan,  and  put  in  yoiir 
barlierries  as  vou  seed  them ;  after  this 
boil  them  witli  one  ounce  of  powdered 
fennel  seed  until  the  barberries  ^aio 
broken ;  then  squeeze  tiwrn  in  a  sieve 
or  through  a  cloth,  to  extract  the  juiee 
from  them ;  clean  the  vessel  in  which 
you  put  your  barberries  at  first;  and 
put  into  it  the  juice  just  extracted  from 
the  fruit,  and  pour  on  it  two  pnunda 
of  sugar  boiled  «ri«  cassi  ;  then  boil  thb 
preparation  until  the  sugar  is  dune  to 
pettf  catsi ;  then  take  it  ofl' the  fire  and 
stir  it  with  a  spoon  until  the  sugar  bub* 
bies  up ;  then  pour  it  into  moulds. 

Barberry  JJrops.—Cut  oflf  the  black 
torn,  and  roast  the  fruit  before  the  fire 
till  soft  enough  to  pulp  with  a  silver 
spoon  through  a  siove  into  a  china  basin» 
then  set  the  basin  in  a  saucepan  of  water 
the  size  of  the  top  of  the  basin,  and  stir 
the  Imrberries  till  they  become  thick. 
When  cold,  put  to  every  pint,  a  pound 
and  a  half  of  the  Iwst  sugar  pounded  so 
fine  as  possible.  Beat  the  fruit  and  m* 
gar  together  for  two  hours  and  a  half  (or 
more  for  a  large  quantity),  then  drop  it 
on  sheets  of  white  thick  paper.  If,  wbea 
you  drop,  it  runs,  there  is  not  sugar 
enough,  and  it  will  look  rough  if  you  put 
too  much. 

BAaBERRY  Ire.— Put  some  barber* 
ries  into  a  pan  without  water,  set  it 
over  a  gentle  fire, stirring  them  coostant- 
ly ;  when  warm,  pass  them  through  a 
Kieve,  into  a  pan,  add  to  the  liquor  clari* 
ficd  sugar ;  if  too  thick,  put  a  little  water^ 
but  no  lemon  juice,  as  Uie  barberrieH  are 
suflicicntly  acid  without ;  then  put  it  into 
the  snbotiere  to  congeal. 

Barberry  Ice  Cream, — Put  a  lar^e 
spoonful  of  barberry  jam  into  a  pint  of 
crpnm;  add  the  juice  of  a  lemon  and  a 
little  cochine.il;  stir  it  well,  and  finish  so 
directed,  see  Ice. 

B  A  a  BB  H  RY  Ice  ( fFater).  —  Mix  one 
spoonful  or  barberry  iam  with  the  jiiiee 
ufa  lemon,  a  pint  of  water,  and  a littlo 
cochineal ;  pass  it  through  a  sieve  and 
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it;  Ukt  ctre  that  it  i«  thick  and 
1  beiare  vou  put  in  moulds. 
.scuiT  J^i/jr.— Fick  a  pint  of  bar- 
k  Mid  put  them  into  a  etew-pan 
ouIbc  water,  cover  it  close  and  let 
d  tUr  nearly  cold.  Set  on  the  fire 
dArified  sugar  srith  &  little  water, 
BC  a  quart  together;)  when  it  be- 
iboiU akioi  it  well,  put  in  the  bar- 
klettfaein  boil  an  hour;  squeeze 
IM  of  three  lemons  throuKb  a 
iDtoa  basin,  to  this,  pass  the  liquor 
liB  barberxies,  and  then  the  isin- 

IVBBAT  Jelly.* ^T^Ve  some  very 
barberrieii  (what  quantity  you 
i)  and  before  j'on  seed  them  take 
iirda  of  their  weight  in  sugar.  Boil 
nwar  auperle,  then  put  your  bar- 
iiioto  it,  and  give  the  whole  a  few 
««i  than  pitfs  it  through  a  Mlk  sieve 
pHiypresidng  the  b^trberrtes  with  a 
I  to  extract  as  much  juice  as  pos»i- 
rom  them ;  this  done,  put  it  again 
fcht  fire,  and  when  you  perceive  it 
atDfbnn  the  acum,  tike  it  ofl'and 
It  into  pots. 

maMBMr  Marchptinc^^TBkt  three 
it  of  Bweet  almonds,  two  pounds 
ikal/of  sugar,  and  a  pound  of  bar- 
ei ;  pound  the  almonds  to  apiiste, 
tbem  wiib  the  sugar  boiled  to  petit 
.  and  then  add  the  juice  of  the  bar- 
BB  strained ;  stir  iliesa  together  well, 
place  them  on  hot  aKhes,  surring 
continually  until  tlie  pa^t?  isform- 
Lhen  putitoia  talilespiinkied  with 
rand  let  it  coil ;  f\>i  cad  it  out  about 
Jkickness  of  a  crown  piece,  cut  it 
racions  (ormM,  pUvc  th^'ni  on  bheets 
per.  and  bake  them  in  a  moderate 
and  glaze  them.    Vcu  may  use  any 
rlrnit  you  think  propor. 
kBBEaRY  Alarma/mi*',*    Take  three 
lb  of  very  ripe  bariierries,  the  same 
itaty  of  sugar,  and  a  pound  of  water : 
he  water  into  a  d^ep'  bi'oad  silver  or 
er  pan,  and  a«yoi:tiine  the  seeds  out 
m  DBrberries«  throw  the  latter  into 
r,  then  give  them  a  few  liilinTSOvcr 
wti  afirr  this  put  them  iiilo  asieve, 
hroiw  tbem  to  extract  the  pulp. 
h  mntt  ajfain  be  put  over  the  tire 
t  the  moisture  ha.^  entirely  evaoo- 
L    Tbis  done,  if  the  pan  in  which 
pot  your  barberries  at  lir^t  was  of 
cr.,  pour  the  pulp  which  wim  eitract- 
vm  tho  fruit  into  an  earthen  vessel 
iCffml  the  acid  of  tlie  fruit  when 
wA  from  acting  on  the  copper;  but 
■r   vessel  was  of  silver,  you  mav 
If  png  pour  pnip  into  it  when  lieateu, 
^■sarapon  thepulp  the  sugar,  which 
llWpnviously  clarified  and  boiled 
hH  j  fife  the  whole  a  few  boiliogt, 


stirring  it  well   with  a  wooden  spoon, 
then  pour  your  marmalade  into  pots. 

BARBzaaT  Pofft/lr.— Dissolve  half  an 
ounce  of  ^urn-dragon  in  a  glass  of  waters 
strain  it  m  a  cloth  or  bag,  and  pnt  it  into 
a  mortar,  with  a  spoonful  of  barberry 
marmalade;  mix  it  well,  and  add  aa. 
much  powder  sugar  as  will  make  it  into  a 
malleable  ^te ;  you  may  also  put  in  a 
little  cochineal  dissolveo ;  form  it  into 
what  shapes  you  please. 

BABBEaaT  Pickle. — Bruise  and  strain 
ripe  barberries,  and  to  a  pint  of  juice  put 
three  pints  of  vinegar,  a  quarter  oJT  a 
pound  of  loaf  sugar,  an  ounce  of  ^t,  and 
a  quarter  of  an  ounce  of  pounded  ginger. 
Boil  all  toffether,  skim  it  clean,  and  pour 
it  while  boiling  into  jars  in  which  fiave 
been  put  bunches  of  ripe  barberries* 
When  cold,  add  a  little  bruised  cochineal. 
Tie  them  dose. 

BAaaBRRiES  preserved  in  Btmches.^^-^ 
Choose  those  barberries  which  have  tho 
largest  seeds,  which  may  be  extracted 
carefully  with  the  nib  of  a  |>en.  Weigh 
your  fruit,  and  mix  it  with  an  equal 
weight  of  sngar  boiled  to  pefil  boule  ;  boil 
them  together  two  or  three  times,  and 
skim  it.  Set  it  aside  in  an  earthen  ves- 
sel until  the  next  day,  when  it  may  bo 
put  in  pots  and  covered. 

B>  RBB BRi  Bs  Stewed. *— Take  large  and 
ripe  bartierriea  of  a  fine  red  colour,  and 
pick  them.  Boil  sugar  to  la  plume*  and 
then  throw  in  your  barberries,  and  do 
fhem  together  seven  or  eight  times. 
Skim,  and  put  it  in  pots. 

Babberbt  6>rf/u.-- Pick  tlie  barber- 
ries, boil  and  pulp  them,  then  strain 
them,  and  clanfy  the  juice  :  then  lioil 
it  up  with  a^  many  pounds  of  fine  Miigar 
into  a  syrup,  and  if  that  does  not  inalce 
it  thick  enough,  add  mut  e  sugar. 

Barberry  fV({fers. — Press  out  tho 
juice  from  as  many  barlierries  as  yon 
may  require,  and  mix  it  with  powder 
sugar,  and  the  white  of  one  egg,  and  stir 
it  up  with  a  wooden  or  silver  spoon,  to  a 
fine  paste.  Lay  a  sheet  of  waXer  paper 
on  a  baking  plat**,  and  spread  your  paiste 
over  it  very  thin  with  a  knife  ;  cut  it  into 
twelve  piecf.4,  and  put  them  round  a 
stick  (the  psste  unwani^)  in  n  hot  stove 
to  curl ;  wtif  n  half  curled,  take  them  oif 
carefully,  and  set  them  up  endways  in  a 
»>ve ;  let  them  stand  for  a  whole  day  in 
a  hnt  {tto?e. 

BARREBav  fVater. — Put  two  large 
spoonfuls  of  barberry  jam,  the  juice  of 
two  lemons  and  a  gill  of  syrup  in  a  baj«in, 
and  dilute  it  with  water;  add  a  little 
coclnnCHl,  and  if  not  rich  enough,  moie 
syrup ;  strain  it  throii»rh  a  fine  sieve. 

Barley  lfro/il.--€hop a  leg  of  beef 
in  pieces,  boil  it  in  three  gallona  of  water, 
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with  a  carrot  and  a  cruHt  of  bread^  till 
reduced  to  hnlf;  tlien  strain  it  ofl  and 
put  it  into  the  pot  a^in  with  half  a 
pound  of  barley,  four  or  five  heads  of  ce- 
lery cut  small,  a  bunch  of  sweet  herbs, 
an  onion,  a  little  ciioppcd  parsley,  and  n 
few  maritrolds.  Let  it  boil  an  hour.  Take 
»n  old  cock  or  lar^e  foMl  and  put  it  into 
the  pot,  bi>ii  till  the  bioth  is  quite  gcod. 
Season  with  salt,  take  nut  the  onion  and 
herbs,  and  serve  it.  The  fuwl  may  be 
omitted. 

Barley  Tream.— Boil  a  small  quantity 
of  pearl  tmriey  in  milk  and  water,  till 
tender,  strain  ofl' the  liquor,  and  put  the 
barley  into  a  quart  of  cream,  to  boil  a 
little.  Tljf  n  take  the  whites  of  five  ejfjrs 
ard  the  yttlk  of  one,  beat  them  with  one 
spoonful  of  flour,  and  two  of  ontng<*-fluwer 
water.  Take  tht*  cream  trom  the  tire, 
mix  the  egtrs  in  by  deifree^,  and  set  it 
over  the  fire  again  to  thicken.  Sweeten 
it,  and  pi.ur  into  cups  or  glasses  fur 
use. 

Barley  6'rt/e/.— Take  three  ounces 
of  pearl  barley,  of  which  make  a  qi>art  of 
barley-water  ;  if  it  be  not  white,  shitt  it 
once  or  twice ;  put  in  two  ounces  of  cur- 
rants cleau  nickfdand  washed,  and  when 
they  are  plumped,  pour  out  the  gruel 
and  let  it  coul  a  little  ;  then  put  in  the 
yolks  of  three  eirgs  wc!I  boaten,  half  a 
pint  uf  white  wine,  and  ot  new  thick 
cream  liaUa  pint,  and  lemon  peel ;  then 
»weett>n  with  fiiic  KUgar  to  your  taslo ; 
stir  It  gently  over  the  fire,  until  it  is  thick 
as  cream. 

Barley  Posst.t.  —  Boil  a  pound  of 
French  barley  in  tlirec  quarts  of  milk ; 
when  boiled  enough,  put  in  three  quarts 
of  cream,  i^ome  cinnamon  and  mace, 
sweeten  it  with  Hiigar  :  let  it  Htnnd  until 
it  id  hut  just  warm,  then  put  in  a  quart 
of  white-wine,  froth  it  up ;  to  be  eaten 
either  with  a  spoon,  or  press  out  the 
liquor  to  drink. 

Barley  Pudding*— Take  a  pound  of 
pearl-barley  well  washed,  three  quarts 
of  new  milk,  one  quart  of  cream,  and  half 
a  pound  of  double  refined  suftar,  a  grated 
nutmeg,  and  t-ome  salt  *,  mix  them  well 
togt^licr,  then  put  them  into  a  deep  pan, 
and  bakf  it ;  then  take  it  rut  of  the  oven, 
and  put  into  it  six  eggs  well  beaten,  six 
ounces  of  luM'f  marrow,  and  a  quarter  of 
a  pound  of  grated  bread;  mix  ail  well 
together,  th^^n  put  it  into  another  pan, 
bake  it  again,  and  it  will  he  excellent. 

Barley  {French)  Pudding,— Put  to  a 
qunrt  of  cream,  ^ix  eggs  well  beaten, 
half  the  fihites,  sweeten  to  your  palate,  a 
little  orange  flower  water,  or  rose  water, 
and  a  nound  of  nif'lied  butter ;  then  put 
in  six  nandfuls  of  French  barley  that  nas 
previously  been  boiled  tender  in  milk, 


butter  a  dish,  and  put  it  in.    It  will  tikt 
as  long  baking  as  a  venison  pasty. 

Barley  {Pearl)  Pudding. —  Get  a 
pound  of  pearl  barley,  wash  it  dean,  pot 
to  it  three  quarts  of  new  milk,  and  half 
a  pound  of  double  refined  sugar,  a  nut* 
meg  grated ;  then  put  it  into  a  deep  pan, 
and  hake  it.  Take  it  out  of  the  ofen, 
beat  up  six  eggs,  mix  all  well  together, 
butter  a  dish,  pour  it  in,  bake  it  again  aa 
hour,  and  it  will  be  excellent. 

Barley  Soup.—W%th  your  barley  well 
in  warm  water,  then  boil  it  in  good  tMOth 
slowly,  adding  a  little  butter ;  give  it  tnln 
stance  with  either  cray>fiith  cullia  d  fa 
JU'i/tc<,  or  any  other,  or  without  any,  if 
you  like  it  better  plain. 

Barley  Sugar.* — Clarify  two  poundf 
of  sugar,  and  boil  it  to  caramel  height,  in 
a  deep  copper  vessel  with  a  lip  \  pour  it 
in  Htihight  lines  about  an  Inch  thicw,  ona 
marble  ^lab  previously  robbed  with  but- 
ter. Whilst  hot,  take  each  end  of  the 
stri|>s  of  sugar  and  twist  it;  when  cold 
cut  it  into  proper  lengths  and  put  them 
by  in  glasses.  They  must  be  kept  la  a 
dry  place. 

Barley  Sugar  /)ro/».— -Proceed  as  for 
barley  sugar.  Have  ready  a  large  sheet 
of  white  paper,  covered  with  a  smooth 
layer  of  sifted  sugar.  Pour  out  the  boiled 
sugar  in  drops  the  size  of  a  shilling;  when 
cold,  fold  them  sepaiately  in  paper,  a  few 
dropsof  the  essence  of  gmger  or  lemoo 
u ill  improve  the  fla\'our. 

Barley  Si/rt/p.—^lake,  of  a  pound  of 
barley  three  quarts  of  Imrley  water; 
strain  out  the  barlejr,  and  put  to  the  wa- 
ter a  handful  ol  scabious,  tormentil,  hjrs- 
sopj  agrimony,  horehound,  maiden  hair, 
aanicle,betony,  burage,buglo8S,  1  osenoary, 
marigolds,  sage,  violets,  and  cowslips,  of 
each  a  pint,  when  picked  ;  a  pound  of  sun 
raisins  stoned,  half  a  pound  wf  figs  cot,  a 
quarter  of  a  pound  of  dates  atoned ;  halfa 
[Kiund  of  green  liquor!  ce,carraw8y,  fennel 
and  aniseed,  of  each  one  ounce,  haria- 
horn,  ivy,  elecampane  roots,  of  each  an 
ounce ;  the  roots  of  fennel,  asparagvs, 
couch  grass,  poll  podium,  and  oak  par8jey« 
of  eacii  a  handful :  clean,  bruise  tbe 
seeds,  slice  the  roots,  and  put  all  inia 
the  barley  water,  cover  close,  and  boil 
gently  for  twelve  hours;  then  strain  and 
press  out  the  juice,  and  let  it  Mand  twen- 
ty-four hours;  when  clear,  add  to  it  rose- 
water  and  hyssop,  lialf  a  pint  of  each,  and 
a  pint  of  clarified  juice  of  coltsfoot,  a 
dnichm  of  sallron,  three  pints  of  the  liest 
honey,  and  as  many  pounds  of  sugar  as 
quarts  of  liquor,  boil  this  an  hour  and 
a  half,  keeping  it  clean  scummed,  tlien 
bottle  it,  cork  ft  well,  and  put  by  for  use. 

Barley  /f^a/er.— Put  a  qiarter  of  a 
pound  of  pearl-barley  into  two  quarti  of 
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jpl«r«  let  it  boU,  skim  it  verr  devi,  boil 
^yfawmf,  and  itnin  it  ofll  Sweeten 
atBOrriiiif  to  lutet  and  put  in  two  gleieea 
m  vbiie  wine,  «r  iome  lemon  juice. 
Sriak  it  warm. 

B411LKT  fFkie.—Boii  hair  a  pound  of 
ftMcbbvley  in  three  waters,  saTe  about 
Sne  pinca  of  the  Ust  water,  and  mix  it 
Mh  a  quart  of  white  wine,  naif  a  pint  of 
toise  waiert  as  much  clary  water,alit- 
llt  led  rase  water,  the  juice  of  fife  or  six 
Imods,  three  quartern  of  a  pound  of 
mv,  the  rind  of  a  lemon.   Strain  and 

^ABiL%negar  or  mne^TxW  a  wide 
iMithril  bottle  with  fresh  green  leaves  of 
BMIi  and  cover  them  with  vinegar  or 
wtaMy  and  let  them  steep  for  ten  days ;  if 
fBB  widi  a  very  strong  essence,  sirain 
'^    liquor,  put  it  on  some  fresh  leaves, 

_J  m  it  steep  fourteen  d^ys  longer. 

BATH  jBiMf^Rubtogctlier,  with  the 
iiad,  one  pound  of  fine  flour  and  half  a 
HDod  of  butter;  beat  six  eggs,  and  add 
ttm  ID  the  flour  with  a  table  spoonful  of 
and  ffast  Mix  them  altogether  with 
■if  a  lea  cup  full  of  mills ;  set  it  in  a  warm 
flMtforannour:  mix  in  six  ounces  of 
d||tad  angar,  ana  a  few  carraway  seeds. 
Hald  them  into  buns  with  a  table  spoon 
#■  a  baking  plate ;  throw  six  or  eight  car- 
nway  cooofits  on  each,  and  bake  them  in 
a  hot  oven  about  ten  minutes.  These 
aMBtities  fhould  make  eighteen  bnn^. 

BATTER  for  /VfA,  Alenl,  Fn'Uers, 
^•—Prepare  it  with  line  four,  salt,  a 
little  oil,  beer,  vinegar,  or  white  wine  and 
tfce  whites  of  eggs  tNmt  up ;  when  of  a  pro- 
per lUckness  it  will  drop  out  of  the  spoon 
■baat  the  size  of  a  nutmeg  at  once.  Fry 
i^  oil  or  bog's-lard. 

Barrca  Pudding, —T^Vt  six  spoonfuls 
iff  flour,  put  them  in  astewpaii  with  about 
a  IM  spoonful  of  salt  and  half  a  nutmeg 
pMM ;  mix  this  up  with  about  a  pint 
aad  a  half  of  new  milk ;  beat  up  six  eggs 
fa  a  basin  and  stir  them  well  into  the  Imt- 
Ivj  batter  a  banin  or  mould  well,  pour 
firtti  tic  it  tight  wi;h  u  cloth,  and  boil 
k  two  boura  and  a  half;  serve  with 
viae  Muoe.  This  pudding  may  also  be 
Uhedt  for  which  tiiree  quarters  of  an 
Igarare  soflicisnt.  Currants  or  stoned 
iririBt  may  be  a4lded. 

Btffia  Puddimn  without  AV^f.— Mix 

SipoooKfuI  of  flour  with  a  »mall  por- 
•I  a  quart  of  milk  ;  and  when  smooth 
tke  remainder  of  the  milk,  a  tea- 
^aiafiil  of  salt,  two  tea-spoonsful  of 
■■Md  ginger,  and  two  uf  tincture  ol  saf- 
mi;  ODr  all  together  wciU  and  boil  it 
■i  hoar.    Fruit  may  be  added  or  not. 

BBANS  d  VAiiglaite*  -Cut,  w.nsh, 
■mA  boil  Ibe  beans,  and  then  throw  them 
MiacBUeiider.  Put  a  piece  of  butter 


into  your  tabl»-dish|  lay  the  beans  on  it, 
and  garnish  them  with  chopped  parsley 
laid  round  like  a  cord ;  heat  tlie  dish  ana 
serve. 

BcA2fs  Boi/!nf.— Boil  them  in  water, 
with  plenty  of  salt  in  it,  till  tender. 
Boil  and  ehop  parsley,  pot  it  into  melted 
butter,  and  serve  it  an  sauce. 

Another  tMiy.— Boil  in  salt  and  water 
with  a  bunch  of  savory ;  drain,  and  tbett 

fiut  them  into  aslewpan  with  five  spoon* 
uls  of  sortfce /oumtfe  reduced,  the  yolks 
of  three  eggs  and  a  little  salt,  add  a  piece 
of  fresh  butter,  and  stir  it  constantly  till 
of  a  proper  thickaess. 

Bjsan  Bread.—U  made  in  the  same 
way  as  almond  bread :  leave  out  the  musk 
or  ambenrris,  if  you  please. 

Bean  Co^M.'-Take  an  equal  quantity 
of  fine  sugar  and  blanched  almonds  cut  in 
slips  lengthways;  slice  some  preserved 
orange,  lemon,  and  citron  peel ;  beat  the 
white  of  an  egg  to  a  froth  with  a  little 
orange  flower  water ;  nut  as  much  of  it 
into  the  sugar  as  will  just  wet  it ;  and 
with  the  point  of  a  knife,  build  up  your 
almonds^  piling  it  round  as  high  as  you 
c&n  upon  a  wafer ;  put  some  ambergris 
also  to  your  sugar,  and  bake  them. 

BxiHS  a  la  Creme, — Are  done  in  the 
same  way  as  1^  la  Macedoine,  omitting  the 
artichokes  and  wine;  but) when  stewed, 
thiclcen  with  cream  and  yolkR  of  eugs. 

Beans  d  la  Afar^doinc.—Shrea  some 
parsley,  green  onions,  muf>hroomA,  and 
savory,  and  put  them  into  a  6tewpan 
witli  a  bit  of  butter  rolled  in  flour; 
moisten  with  stock  and  white  wine :  lee 
it  boil  over  a  slow  tire :  then  put  in  ttiree 
artichoke  bottoms,  pr«*viously  blanched 
in  boiling  water,  and  cut  in  small  squares, 
with  a  quartern  of  youn^  garden  Vans, 
the  skins  ofl*,  and  parboiled;  stow  them, 
season  with  salt  and  pepper,  take  out  the 
herbs,  anu  serve  the  beans  Tvith  tlie 
sauce  thick. 

Beans  with  Pffww//w.— Take  two  largo 
parsnipji,  scrape  them  clean,  and  boil 
them  in  water.  When  tender  tnke  them 
up,  scrape  all  the  soft  into  a  saure-pan, 
add  to  tlieni  four  9i>oun!tful  uf  cream,  a 
piece  of  butter  the  hize  of  an  hen  s  eg^f 
chop  them  in  a  sauco-pan  well ;  ana 
when  they  are  quite  thick,  heap  them  up 
in  the  middle  of  the  dish,  and  a  nigout 
of  beans  all  round. 

Beans  a  la  Pouletfc'—Vut  them  into 
a  slewpan  with  some  butter,  parsley, 
green  onions  and  a  little  savory ;  Hhako 
them  over  the  fire,  add  a  little  flour,  a 
lumpofsugar  and  a  little  stock.  When 
done  put  in  the  yolks  of  three  eggs,  beat 
up  with  a  little  milk. 

Beans  {Purie  of  irhite). — Chop  some 
onions,  and  fry  them  lightly  in  a  little 
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butter  and  flour,  and  moisten  with  a 
spoontul  or  two  of  broth.  Let  the 
onions  be  thoroughly  done;  boil  the 
beans  in  this  for  half  an  hour,  season 
them  well  without  any  pepper*  and  strain 
them  through  a  tammy.  Reduce  the 
puree  over  a  brisk  fire,  take  ofTthe  white 
scum,  and  before  you  serve  refine  it  with 
a  bit  of  fresh  butter  and  two  spoonfuls 
of  thick  cream :  garnish  with  fried  crusts 
of  bread.  This  may  be  made  brown  by 
frying  tiie  onions  a  deep  colour,  and 
moistening  them  with  etpagnoie  or  veal 
gravy. 

Bean  7Vr«*fy.— Take  two  quarts  of 
beans,  blanch  and  beat  them  very  fine 
in  a  mortar ;  season  with  pepper,  salt 
and  m.icp ;  then  put  in  the  yulks  of  six 
egK8,  and  a  quarter  of  a  pound  of  butter, 
a  pint  of  croaui,  half  a  pint  of  sack,  and 
sweeten  according  to  your  taste.  Soak 
four  Naples  biscuitn  in  half  a  pint  of 
milk,  mix  them  with  the  other  innre- 
dients,  half  a  pint  of  the  juice  of  spinach, 
with  two  or  three  sprigs  of  tan»ey  beat 
with  it.  Butter  a  pan,  and  bake  it.  then 
turn  it  on  a  dish,  and  stick  it  all  over 
with  can<lied  citron  and  orange  peel  cut 
small,    (varnish  with  Seville  orange. 

Bean  7Vrr/jr.— Make  a  pufT paste,  and 
put  into  your  patty-pans;  then  boil 
green  beans,  blanch  them,  and  put  into 
the  paste  a  layer  of  beans,  and  a  layer  of 
various  sweetmeats,  but  no  quinces, 
strewing  a  little  loaf  sugar  between  each 
layer ;  put  in  some  juice  of  lemon,  also 
some  marrow  seasoned  with  salt,  cloves, 
mar^,  nutmeg,  candied  lemon  or  orange- 
pe<>l ;  cover  the  patties,  make  a  small 
li<tlc  at  top,  and  put  in  a  little  lemon- 
juice  ;  ther]  bake  tliem,  and  when  taken 
out  of  the  oven,  put  in  some  white  wine 
thickened  with  the  yolk  of  an  egg,  and 
a  b't  of  biitt»*r.    To  be  eaten  hot. 

Beans  (  French)  efijJNnme(te.*^W2»h, 
pick,  and  blanch  v  our  beans;  throw  them 
into  cold  watf^r;  cutoff  the  ends,  and  finish 
boiling  them  with  a  little  branuv ;  drain, 
then  dip  in  batter,  and  fry  them  of  a 
liglit  c'lour;  whilst  hot  sprinkle  sugar 
over  and  ginze  them. 

Bea^h  (French)  in  Black  Butter ,* — 
When  the  beans  are  scalded,  drain  them 
well ;  season  them  with  salt  and  pepper, 
and  having  placed  them  in  your  dish, 
pour  some  black  butter  (see  Black 
BuTTEn)  over  them,  and  serve. 

Atiother  irffy.*— Having  well-drained 
the  beans,  colour  some  butter  in  a  stew- 
pan,  and  then  to88  up  your  beans  in  it, 
over  a  large  fire;  season,  and  then 
place  them  in  a  dish  for  table ;  add  a 
little  vinegar. 

Beans  {French)  d  la  Bretonne,* — 
Cat  an  onion  or  two  into  dioea  and  put 


them  in  a  eaucepan  with  some  hmtteff 
over  a  stove ;  when  they  begin  to  brova 
add  some  etpagnoie^  or  a  pinch  of  flonr  \ 
as  soon  as  the  unions  and  floor  are  anf* 
ficiently  brown,  moisten  them  with  a 
ladleful  of  goo<l  gravy,  season  with  aalt 
and  whole  pei^per;  reduce  this  aauce^ 
and  having  hoiled  the  beans  put  tbem 
into  it,  and  simmer  all  together. 

Beanh  {French)  en  BuiMon,*^Choom 
your  beans  as  near  of  a  size  as  ^-ou  can} 
split,  wash,  and  boil  them  aa  usual; 
when  done,  put  them  into  cold  water* 
and  as  soon  as  your  beans  are  cold^ 
drain  them  in  a  cullender,  then  dry  tbem 
in  a  napkin ;  toss  them  up  with  amne 
oil,  vinegar,  salt,  nsifnonetie^  shred 
parsley  and  shallot.  Dress  the  bean*  \n 
a  croustade^  in  the  same  way  as  Aspara* 
gus  en  Croustade. 

Beans  {French)  to  A-eep.*  —  Gather 
them  as  for  daily  use,  and  string  them  ; 
put  them  into  btatles,  if  large,  cut  them  % 
shake  the  bottles  that  the  beans  may 
fall  close,  and  proceed  as  with  Windsor 
beans.  tFhitu  Beant  are  done  in  the 
same  way,  but  they  must  not  l)egatheF- 
ed  until  the  shell  has  turned  yellowish  | 
these  must  be  two  hours  in  the  bam^ 
marie.  One  hour  is  enough  for  Uie 
green. 

Beans  {French)  to  A-eep.— Gather 
them  on  a  dry  day,  and  lay  them  in  the 
sun.  Keep  them  inadryplace  in  papers; 
before  you  use  them,  put  them  in  warm 
water. 

Beans  {French)  Lies,*—Sch\A  your 
beans,  drain  and  cool  them;  put  into  a 
saucepan  two  ounces  of  butter  and  some 
sweet  herb?*  chopped  fine.  When  the 
butter  is  hot,  add  two  si>oonsful  of  flour, 
a  glass  of  stock,  a  little  salt  and  pepper; 
as  soon  as  the  sauce  boils,  put  in  the 
beans,  and  toss  them  up;  just  before  you 
serve  them  thicken  it  with  the  yolks  of 
two  eggs.  You  may  add  lemon-juice  if 
you  think  proper. 

Beans  {French)  a  la  Lionai9e.*'-Cut 
some  onions  in  slices,  and  fry  them  of 
a  good  colour  in  oil ;  add  to  tnem  soma 
French  beans  previously  boiled  in  salt 
water  with  shred  parsley,  salt,  and  pep- 
per;  toss  them  up  with  the  onions. 
Place  them  in  your  dish;  heat  soma 
vinegar  in  the  fryir.g-pan,  and  pouritover 
ihem. 

Beans  {French)  A  la  Maitre  d'HSiel* 
—Prepare  your  beans  as  for  boiling ;  put 
into  a  stewpan  a  piece  of  butter,  shred 
parsley,  and  green  onions;  when  tho 
butter  is  melted,  add  the  French  beaiia« 
turn  them  a  few  times  over  the  fire, 
shake  in  some  flour,  and  moisten  with  a 
little  good  stock,  well  seasoned ;  boil  till 
the  sauce  is  consumed ;  then  put  in  the 
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jtlhi  of  three  fggs,  beat  ap  with  some 
ailk;  and,  lastly,  add  a  little  vinegar  ur 
VHJplcse.  Cullis  or  veal  gravy  may  be 
~  Initead  of  the  egg". 


BSAin  (French)  pickled.—lAy  them  in 
nit  and  irater  for  nine  days,  then  add  a 
HUle  vinegar,  and  boil  them  in  the  li- 
qnar;  when  they  become  green,  drain, 
wi^  them  dry,  and  put  the  beans  into  a 
jar.  Boil  some  vinegar,  ginger,  mace, 
Mfper.  clfives,  and  mu»tard-8eed,  all 
nruiied,  and,  while  hot,  pour  it  on  the 
bwma.    Cover  them  cIom  when  cold. 

Bkaii9  {FrtHch)d  la  Proveh^ale.—BoW 
yau*  beans  in  salt  and  water,  drain  and 
mf  thera  on  the  fire  in  a  stewpan  until 
peifectly  dry  and  hot.  Squeeze  two  small 
ftoeet  of  garlick  on  the  dresser  with  a 
■awiliii  tpoon^  mixed  with  a  little  fresh 
batter ;  put  this  and  a  quarter  of  a  pound 
•f  batter  to  the  beans,  and  stir  it  well  till 
praperly  combined.  Mix  some  parsley, 
■hnioti  and  green  onions,  chopped  fine, 
Md  a  httle  onve  oil.  Keep  Htirring.  eeH- 
Ma  It  well,  and  add  the  juice  of  a  lemon. 
Serve  it  very  hot. 

Beahb  (frenrk)  Ratco^f  «/.— Do  not 
lit,  bat  cut  your  l)cahs  in  two.  Try  and 
dn  them:  shake  over  a  little  flour. 
Ptat  to  them  some  good  gravy,  an  onion, 
a  little  pounded  cloves,  cctyenne,  and 
Hit;  some  ketchup;  boil  them  together. 
shaking  it.  Take  out  the  onion,  and 
serve  hot* 

Bbaks  (French)  Ilagoiit  tf^  d  VAn- 
glaite. — Take  a  quart<>r  of  a  peck  of 
bens,  string  and  cnt  them  across,  but 
do  not  split  them,  lay  them  in  salt  and 
witer  a  short  time,  and  then  <lr>'  them 
thoroDghly  in  a  coarse  cloth.  Fry  them 
flf  aniee  brown,  and  having  pourt-d  off 
^  the  tst,  put  in  a  quarter  of  a  pint  of 
haCvater,  ptir  it  and  let  it  boil;  thrn 
add  a  qunrter  of  a  pound  of  frettli  luittrr 
lollcdin  flour,  two  Hoooni^fiil  of  catsup. 
of  Diushi-oom  pickle,  four  of  white, 
stuck  with  hix  clover*,  p*)unded 
E,  balf  A  nutmrtf  trrated,  pepper  aiul 
alt;  stir  all  tocether  well,  throw  in  the 
teans,  shake  them  about  a  niinnte  or 
tva,  take  out  the  onion,  and  dii«h  the 
with  tlie  Kiuce.    Garnish  as  you 


split 
dni 


(French)   Rnt(uut^  with   Calf 
r.— Chonse  a  nice  clo»:e  cabbage,  and 

a  cleaned  and  trimmed  it,  purl)oi!, 
cout  great  part  of  the  middle, 
I  anusl  be  chopped  very  small  with 
boiled  French  beans,  a  carrot,  and 
afttiiip,  also  boiled;  mash  altogether, 
B  them  W'th  pepper,  salt,  and  nut- 
and  stew  them  a  few  minutes  with 
batter*  stirring  all  tlie  time.    In 
pan  while  tie  up  ttic  cabbage  that 
nat  fhll  to  pieces,  and  put  it  into 


a  saucepan  with  four  spoonsful  of  watcr^ 
two  of  wine,  one  of  catsup,  the  name 
of  mushroom  pickle,  a  bit  of  butter 
rolled  in  flour,  and  a  little  pepper : 
cover  it  close,  and  stew  it  gently ;  when 
tender,  place  it  in  the  table- dish,  fill  it 
with  the  mashed  roots,  and  put  round 
it  the  ragout  of  beans  as  acx>ve,  and 
serve  it  hot.  The  liquor  the  cabbage 
was  lioiled  in  may  be  added. 

Beans  (French)  Ra^oAt^  with  Force* 
meat. — Make  a  ragoAt  of  French  t)eanfl, 
as  directed,  d  VAnglaise;  mash  two 
large  well-boiled  carrots,  season  them 
wi til  pepper  and  salt ;  mix  with  them  a 
piece  of  butter  and  the  yolks  of  two  eggs ; 
put  this  into  a  dish,  form  it  according  to 
your  fancy,  bake  it  for  a  quarter  of  an 
liour  in  a  quick  oven ;  when  done,  clean 
your  dish,  pour  the  ragout  round,  and 
serve. 

Beans  (French)  RagoUt,  with  Par- 
«»/;».— Boii  two  large  parsnips  till  quite 
tender,  then  scrape  them  into  a  sauce- 
pan, adding  four  spoonf'ful  of  cream,  a 
piece  of  butter  the  size  of  an  eitg ;  mash 
all  together  well,  and  when  quite  thick, 
rut  it  into  a  di!*b  with  the  ragout  of 
Fiench  beans  round. 

Reans  (French)  Ragovf*  with  Puta^ 
toes. — Boil  two  pounds  of  potatoea  tho- 
roughly, peel,  and  ^ut  tliein  into  a 
saucepan  with  half  aptntof  milk, a  little 
salt,  and  a  quarter  of  a  pound  of  tmtter ; 
stir  it  constantly;  when  it  Ix^comes  so 
thick  that  the  v\w(Mi  will  hardly  move, 
butter  an  earthen  dish,  and  put  in  the 
potatoes;  flour  and  pour  melted  butler 
and  bread-crumbs  over;  fet  it  in  a 
Dutch-oven,  and  when  brown,  place  it 
in  a  dish  very  carefully,  and  serve  with 
the  raiifuut  of  beanH  riuiiid  it. 

Beans  (French)  Snimt*  —Boil  them 
simply,  drain,  and  let  them  cool;  put 
them  in  a  dish,  and  garnish  wiih  par- 
sley, pimpernel,  and  tairagon.  Dre:iS 
like  other  Halads. 

Beanh  {French)  with  //Vwr.*— Brown 
some  slicetl  onion<<  in  butter,  and  mix 
with  them  sonfiC  French  b«;ans,  b^Bed 
and  drained  as  umihI,  add  wiiie,  and  sea- 
Hin  them  with  pepper  and  x'llt. 

Beans  ( 6V//v//7/)  ;»r/A/*;7V'//.*— Shell  the 
l>eHnK  when  they  are  alKJUt  half  an  inch 
long,  and  bUnch  them,  put  them  into 
l>olt|es  with  a  bunch  of  savory  in  each, 
close  the  bottles  hermetically,  and  pro- 
ceed according  to  the  directions  for  pre- 
nerving  a^^paragus.  Leave  them  in  the 
IfOin  marif  one  hour  and  a  half.  If  you 
wish  to  preserve  them  in  their  coati«, 
take  car-e  to  put  them  into  lK)ttle«  the 
moment  they  are  shelled,  as  they  change 
colour  M>  quickly.  An  hour  in  the  iMin 
marie  is  suthcient  for  Uiese. 


BEE 


(44) 


BEE 


Bean  (jgreen)  Pudding,  — Boiii  and 
blanch  olcTbeanc,  beat  them  in  a  mortar, 
witli  very  little  pepper  and  lait,  aome 
cream,  and  the  yolk  of  an  egg.  A  little 
spinacn  juice  to  colour  iU  Bouin  a  basin 
that  will  just  hold  it  an  hour ;  pour  par- 
tley  and  butter  over.  Serve  bacon  to  eat 
with  it. 

BEAXBiffTiite  Kidney)  with  Gravy*— 
Boil  and  drain  ^ our  beans ;  make  a  light 
roujtf  and  mix  it  with  some  gravy,  salt, 
pepper,  and  a  little  vinegar;  throw  the 
beans  into  the  sauce,  and  serve  hot. 

BECCAFICOS.*  — These  birds  are 
roasted,  covered  with  l>acon,  and  toast 

f)ut  under.  Baste,  while  roasting,  with 
ard,  and  serve  with  a  sprinkling  of  lemon 
or  vei  juice. 

BCCHAMELLE.^  —  Reduce  come 
cauce  tournee  over  a  good  tire,  moisten 
iviili  chicken  broth  or  voitswnnnU  con- 
stantly stirring  to  prevent  its  catching ; 
when  of  the  proper  couftistence,  add  two 
glasses  of  boiling  cream,  continue  stir- 
ring; pass  it  through  a  hair  sieve,  and 
eerve. 

Brchamelle  Caka,  —  Boil  a  pint  of 
cream  with  a  few  poundtd  sw^et  al- 
monds and  a  little  coriander  seed,  then 
strain  it ;  use  to  it  about  a  pound  of  ilour, 
three  eggs,  and  about  as  much  butter  as 
will  make  it  into  a  paste,  iinish  like  all 
other  paste,  and  make  into  cakes,  what 
shape  or  size  you  please. 

Bechamelle,  Petitt  PdUs  o/*.'— Iloll 
out  some  pufi-pasie,  and  line  with  it 
i^ome  9mall  cuutard  moulds,  fill  them 
lip  with  paste,  and  bake  in  a  hot  oven ; 
then  roll  out  some  more  paste  for  the 
lids,  and  with  a  paste-cutter,  rather 
larger  than  your  moulds,  cut  out  an 
equal  number  of  pieces,  dorez  tUcm,  put 
aJittIc  lozenKe  on  the  top  of  each,  and 
bake  them.  When  these  are  done,  take 
the  erousfadcJt,  trim  and  dorez  them 
lightly,  and  having  dried  them  in  the 
oven,  till  them  with  Lenhat/telie. 

B£<:nA)iELLE  S(tuct.'.*—P\xt  into  a  stew- 
pan  ^>me  veal  and  ham  cut  into  dice, 
carrots,  cloves,  onions,  laurel  leaves, 
shallots,  parsley,  and  scallions,  all  cliop- 
ped  small;  pepper,  grated  nutmeg,  a 
little  salt  and  butter,  a  little  vclotiU  and 
cunnoiMtte,  Reduce  it  to  half,  and  then 
put  in  home  cream :  mix  it  well  with  your 
sauce.  Boil  all  together  over  a  quick 
tire,  shaking  it  constantly,  for  an  hour ; 
if  thick  enouah,  strain  it  through  a  sieve. 

BEKF.* — To  secure  prime  beef  or  any 
other  butchers' meat  ot  ttiiporior  quality, 
for  the  larder,  it  is  indi^|)en8able  todenl 
with  a  reputable  buiciicr.  as  he  will 
ufcilher  purchase  nor  kill  interior  stock. 
Certain  economical  caterers,  however, 
will  uot  confine  themselves  to  any  parti- 


cular tradesman.  To  uich  it  it  fecooi- 
mended  to  bear  their  wits  about  them  to 
the  shambles,  for  that  shopkeeper  that 
cannot  secure  a  constant  customer«  ao- 
cording  to  the  moral  usages  of  a  manet 
is  less  legardful  of  his  reputation,  and 
there  is  a  general  feeling  of  exultatkii 
amongst  the  slmpkcepers  in  a  market* 
place,  when  one  of  these  shamble- bunt- 
mg  providers  gets  himself  outwitted. 
He  must  be  cunning  indeed  who  it  a 
mutch  for  the  market-folks. 

The  vigilance  of  three  senses  is  ne- 
cessary to  tliese  perambulating  pur- 
veyors, the  sight,  tlie  touch,  and  the 
smell ;  although  tiie  skilful  prwider  will 
depend  alone  upon  the  eye,  as  prime 
meat  Icarc  its  sterling  character  oa  tiM 
surface. 

True  well-fed  beef  may  be  known  at 
once  to  the  skilful  eye,  by  the  texture 
and  colour :  the  lean  will  exhibit  an  open 
gra'.n  of  a  deep  coral  red,  and  the  fat  will 
appear  of  an  healthy,  oily  smoothnetit 
inclining  to  white  rather  than  yellow. 
The  Fuel  iu*m  and  white.  Yellow  fat  k 
(Toner.ill  V  a  suHicient  test  of  interior  beel^ 
though  it  is  a  common  error  to  suppota 
the  yellow  tinge  is  a  certain  sign  (H  the 
beast  having  been  fed  on  oil-cake.  Oxca 
fatted  for  slaughter  on  corn  and  turnipe, 
will  when  killed  fi-equently  exhibit  y«l- 
luw  fut. 

fleii'er-beef  of  prime  quality  is  scareelf 
iuf.T.^ior  to  ox-beef:  the  texture  of  tlie 
lean,  however,  is  of  a  closer  giain,  of  a 
paler  coial  red,  and  the  lat  whiter  UiaD 
that  of  ox  beef. 

Cow*beef  is  also  distinguished  from 
that  of  the  ox,  by  the  same  characterii^ 
tics,  only  that  in  proportion  to  its  greater 
age,  its  texture  will  be  still  closer,  the 
llesh  more  coarse  to  the  sight,  and  bwdcr 
to  the  touch. 

It  has  been  a  practice  amongst  a  many 
farmers  to  feed  oxen  and  calvei  on  ou 
cake,  though  by  no  means  so  prevaleat 
now  as  at  that  period  when,  a  few  yeaia 
ago,  experimental  agriculturists  louitht 
to  impiove  nature,  by  crossing  her  in  all 
her  operations,  until  he  that  had  bred 
tlie  most  perfect  monster  obtained  the 
greatest  prize.  That  much  new  and  use* 
tul  light  has  been  thrown  upon  the  sub- 
ject of  breeding  and  feeding,  is  generally 
acknowledged,  to  the  credit  of  manv 
^Mrientitic  gentlemen,  who  have  devotee 
their  time  and  fortune  to  these  purauito; 
but  the  artificial  means  resorted  tou  to 
etl'ect  these  ends,  if  pushed  a  little  tur- 
thei,  would  have  excluded  wholesiMne 
beef  and  mutton  from  tlie  larder. 

The  best  beef,  and  that  which  is  aouglit 
by  the  mo:»t  reputable  butchers,  is  that 
01  tlie  Scotch  cattle,  whidi,  arriving  from 
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M  the  prclprence,  where  the  br 

flHt^  number  are  Frd.  f     

'BcilenBTe>uuBll)rfit  for  the  slaughter  I  veld.~Ci 
k^  two  ta  three  yean  oJ cl.  ''"  — '" 

Tbe  ox  u  (lauohtered  U 

■riaw  bc«r,  to  wbich  ilie  UnL-almhii 
beadi*  genenlly  Dot  to  lie  complied. 


ithtvaorthreeehretaof/iM/tni/jpaper 
■let  iitttke  four  or  Eve  liuun  in  k  Dioile- 

SEEr^BaiedlUceJtedDeerto  beeale* 

"  - '    ■       •  of  beellonjimysi  ■ 


ID  ■od  Herelbrd  breed,  tfrird 


,„   .-    — Ai 

Aaghtered  at  fenn  yean,  beiDK  pre- 
flMalywvrkei]  at  tbe  plaugh. 

Witk  regard  to  artificial  Teedlns, 
WfcClber  on  oil-cuke  or  otiier  nutrimpnl, 
ti  loenaae  tlte  flcnh  of  animal*  for  the 
riH«bler,lhe  re«iill  ii  held  to  be,  "  tlist 
lilli^li  geaenlly  tlie  lean  of  fat  animals 
Ii  Um  nrait  tender  and  patalaliie,  yet 
AMthi*  ia  Dot  go  much  the  caie  nhen 


infKar.sali.ppppw, 
three  d^ys :  ilifti  bake 


cluvea,   mi 

leavea, for mu  ur  mire uiye ;  i iifn 

itinryepaitr;  let  It  Btaod  till  ilia , 

then  fill  It  up  with  butter  ;  letitatandfilr 
a  Inrtnight  before  it  i«  eaten. 

Uaar  ^HiV/i.*— Take  R  rump  of  beef, 
or  partolone;  bone  and  tie  it  together 
in  a  neat  form,  and  pui  it  into  apot,  irilh 
any  odd  bits  ol  butclie r'a  meat  you  may 
hapuen  to  bare  in  tlie  housp,  eillier  betf, 
veal,  or  mattun  ;  jou  may  mid,  also,  the 
bones,  ftei.and  iiecka  of  poultry  or  game. 


B  feeding.    (See  the  I  " 

MMM^a  MtTTOs.  PnKEjfte.T  |  ak 

Snr  i  rAKgbat.-  —Take  a  romp  uf  i  lit 
•mC  or  any  jiircc  y^u  like  better  of  the  r» 
■MCihe]  tie  it  up  neatly  with  pack-  lo 
ImmA,  ftod  put  it  into  a  uteirpan  with  o" 
tn  or  thm  carrota,  a  panntp,  three  or  Be 
feVMikni,  a  bunch  otpartley  and  siren  tli 
■iH^aelomifgailic.nLay leaf, thyme,  ,  ^i 
Md  mil ;  molnten  with  (ome  rtock  or  i  on 
WMii,ie»aon,andletthebeefiilfiTgenlly  I  Be 
nt  hblr  done,  tlien  put  in  a  few  amall  ,  beef 
0^ti*mti,  prepared  in  the  (ollotring  man-  onioi 
Mr;  mil  ■  large  cahbaxe,  and  Imvina  juice 
■IBcend  It  perlectly  dry,  take  oil'  tli 
Mm  one  by  one,  and  put  within  eac 
ImI  ■  little  vrat  or  other  f.^rceniral 
Wri Bunding  it  with  three  or  four  mare< 

Ac  leave*,  in    >i;Ch    a    nirinn^rmtn  Inrr 

Btlle  cabbage',  nomethin 
■Ii  tie  these  whh  packihrFad,  and  let 
iSta  be  stewed  with  tbe  beel.    When 
Ac  wfairie  ii  done,  clean  airay  tbe  niiUide 
Imm  [at,  and  put  your  berfin 
ttElhtleeabhagpsinhalr.anti 
wmmA  tbe  dish ,  with  theciit  a)' 
IktemliUle  of  the  alcw,  •(min  <t  through 
mricie.  and  baring  skimmed  off  Ihr  Cat, 
iiimlittleeullif--'  -'--  "' 

Wivmlhe  fin   .  ._   _.  _ 

■MM,  aemog  it  over  the  meat  and  call- 

~  bar  Amairmn  in  :V'in'Ha'/e.-Beef    I 
HMantie*   are   prepared  and    dresned 
<HMlr  Ih*  ar 


er  liiBhes 

plac 

e  your  pot  on  a  mode- 

e  fire,  n 

I  quLle  full  of  water,  and 

n  gently. 

rfh 

en  it  has  boiled  a  short 

1:^1, 

sail,  turnips,  six  ear- 
ns, into  one  of  whieb 

.liuutd 

Slick 

three  cloves;  add  • 

cb  nf  le 

ks. 

Ut  tlie   whole  bail 

tly,  till  the  b 

fefis  perferUy  done; 

n  uke  it 

and  ser%-e  it  up  either 

1  [resli  parsley 

with  a  sauce,  or  with 

'11   beaten,  and   taKtei  rhnrp  of  the 

inon.  put  it  into  a  d>>ep  dith,  pick  out 

r-  nnii.n.  and  nour  oil  Oil  it,  thred  foma 

over  it,  and  iisraiih  it 

IhtvcH  Hcrii.*— Line 

tholidttoiiiot  a  diih  nith  butter.swect 
heihs  chopped,  and  biead  grated  fine, 
put  U|>oii  thiN  your  lirel,  cut  as  small  aa 
lofsilili'.  rover  it  with  siteei  herlw, pieces 
(ilhuttrr.  and  bread  grated  hne,  let  it  cook 
over  n  gentle  tire,  jiul  hre  also  «u  the  Ud 
of  your  saucepan,  when  tlie  heef  is  com* 
plelely  brawnrd,  serve  it.  Vuu  may  add 
pickled  giierkin*  or  capers. 

Barr  Rraim.*—Ya\.  tl:e  brains   into 

teoid   waier  to  ch-anse  them  from  the 

oBHiiethin  skin  which 

e  them  out  and  put 


^.  ,>er  quantity  o 

-  -   le  parsley)  and  lomi 


a'atrr.  willi  t 
on  rut  in  alic 
bay  leavei. 
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wash  four  beef  brainn,  blancli  them,  and 
cook  t>i«ui  in  a  marinade  of  white  wine ; 
whrn  tliey  are  done,  divide  them  into 
sixteen  pieces  spIittinK  each  half  brain 
throiiKh  the  middle;  dress  them  on  a 
diFh  in  the  form  of  a  crown,  and  serve 
with  Aun>rawiuce. 

Kkkp  Brains  au  Bettrre  Noir,* — Well 
WHflh  your  hraina  to  cleanse  th^m  from 
tiie  blood,  the  nkin,  and  fibrefi,  tiiHt  are 
about  the  hrainn;  then  put  them  into 
lukewarm  water  to  wakfor  twohnurn; 
art<*r  which  put  tiiem  into  a  nrewpiin  be- 
tween sliccH  of  baron,  wiih  bay  leaves, 
alicpd  onioHH,  carroty  parnley,  rcaliion,  a 
gluHs  of  white  wine,  and  some  stock ;  let 
the  whole  simmer  for  half  an  hour;  drain 
them,  and  serve  with  black  butter,  poured 
all  oviT^and  fried  pnridey  in  the  middle. 

Mekf  Brains  au  Benrre  ?'oir.* — Cook 
Hnme  brains  in  a  marinade,  tlien  leave 
them  to  diiiin;  serve  them  on  a  dish 
with  a  sauce  au  Ocurre  noir.  and  ganiifch 
with  fried  parsley. 

Hrains  may  be  served  with  any  sauce 
you  plfve. 

Bi;kp  BraliiS  Fried,*— Z jet  your  brains 
be  properly  mai-inated,  then  leave  them 
to  drain,  make  a  preparrition  with  warm 
water,  a  litrle  butter  and  sr.1t,  som2  flour, 
uKpoiinl'ul  of  oil,  and  the  whites  ofe^gs 
whipped  to  snow,  ii:ix  all  together  to  the 
con.xistence  of  batter,  dip  your  brains 
into  thin  hatter,  and  then  liy  them  &:i'^; 
brown  colour,  when  fried  l..t  tlio.n 
drain  on  a  dry  cloth ;  garnish  x.'lih  fried 
parsley. 

Hvi.vBrttinMfti  Muri  laJe.  —  Wcllwasli 
your  brains,  scald  tUeui,  ;.nd  put  tbe.n 
into  a  Hiarinado ;  then  make  some  b:»tter, 
dip  your  brains  into  it,  a^.d  tlien  tiy 
tiKMii,  tikinK  care  that  the  batU-r  is  not 
too  hot.  If  It  so  hnppt'nJ  that  you  wi»h 
to  fry  brains  whicli  l:ave  been  previously 
drcHscd,  you  niURt  cut  t\em  in  pieces, 
season  them  wit!i  salt  and  pen;)er,  then 
put  them  intoJuHt  si.liitienc  vmeKar  to 
<i)ver  them;  iitcrward  Jrai'i  them,  put 
tliriu  into  Iwtter  an:l  fry  them. 

Hkep  lirai.*M  ti*  J.v///'/o^/<7.*— Have 
ready  a  litth'  Spanish  siiuce,  iu*d  to  it  a 
kI.ikh  of  nvi  or  v.  liite  wine,  some  small 
onions  browned  in  butter,  and  some 
inu.Hhroonis,  then  cut  your  brains  into 
]iircex,  and  put  them  into  tliis  prepara- 
tion, ffive  it  a  hIurIp  Itoil,  and  then  serve. 
Oarnit>h  with  articlioke  bottoms,  cray- 
lirth,  I- runt  H I  if  bread,  and  sweet  breaJs. 

Hri:r  /IraiMf  d  ta  taitrf  fuf/yaHte,*— 
lV«'|».iri'  an<l  di-ess  your  bniins  tlie  same 
IIS  lor  llrains  du  bvnrr^  wiir.  Drain 
them,  put  them  on  a  dish,  and  pour  a 
ttauce  iHtiuuniv  all  over  them. 


Beef  Bmins  d  la  PewWte.*— Well 
wash  some  brains,  blanch  them,  and  cook 
them  in  a  msrinade  of  wlnte  wine«  tbea 
make  boiling  hot  a  redui.-ed  Gemum 
sauce,  adding  some  mushrooms,  eoms 
parsley,  and  a  quarter  of  a  pound  of  bat- 
ter, the  juice  of  a  lemon,  borm  whoU 
pepper,  stirring  it  well  to  keep  it  froa 
oiling,  sauce  (lie  brains  witli  this  prepv^ 
atinn,and  M>rve  very  hot. 

Beep  Braim  d  la  Pmtletie.^—Vv^ 
some  brains  into  a  stew-pan,  with  a  Mif* 
firient  Quan  til  v  of  butter;  sprinkle  in  a 
little  flour,  moisten  with  a  little  water| 
add  some  small  on  ions,  chain  pignons«  and 
a  liuncli  of  sweet  hrrb«;  season  according 
to  taste,  and  let  it  cook  over  a  gentle  fire ; 
when  ready  to  serve,  thicken  with  thi 
yolks  of  eggs  beat  up  with  the  juice  of  ft 
lemon. 

Ht:ef  BraiMM  au  &/f/7.*— Well  woih 
your  brains,  blsnrh  them  and  cook  tbem 
in  a  marinade  of  white  wine.  Tlien  cut 
them  in  halves,  put  them  in  adish,iauee 
r.nd  mash  them  with  a  pood  Gernuui 
."tauce,  well  reduced,  and  add  a  little  of 
the  mf';riiade.  '\:)d  a  ffw  sweet  herbe.  d 
papiU'dej.  Wii^n  the  brains  are  coldf 
eg;;  and  brer.d  them  ;  then  fry  them ; 
\/hen  fried,  arr.inge  them  on  a  dish  in 
f:)rmof  a  c^'onvn,  and  serve  with  clear 
aspic  HAjc. 

Bkcp  .  la  Braise,-— TaVe.  two  or  three 
rilts  hf  l-eef,  cut  away  only  the  fleshy 
pai't  'l.nt  Is  next  the  chine,  and  take 
Kw;.y  all  ilie  fat,  lard  it  with  pretty  large 
le.  dons  of  haron,  reasoned  with  spicet* 
rv.'cet  h?il«,  parsley,  young  onicHis,  a 
j  Fill  ail  qui'ntiky  of  mushrooms,  and  truf- 
floji,  shi-ed  very  small.  Having  larded 
the  heof,  tie  it  into  a  neat  form  with 
packthread,  and  put  it  into  a  stew-pan. 
having  previously  lined  the  bottom  Oi 
tire  stew-pan  with  thin  splices  of  fat  ba- 
con, and  over  them  lay  slices  of  lean 
beef  about  an  inch  thick,  beaten  well 
nnJ  seasoned  with  spicp,  sweet  herii^ 
onions,  lemon  peel,  bay  leaves,  salt  and 
pepper ;  then  put  in  your  lt«*ef,,laying 
the  fleshy  f>ide  downwards  that  it  may 
take  the  l)etter  relish  of  the  seasoning  J 
then  season  the  upper  part  as  you  did 
the  lower,  and  lay  over  it  slices  of  beefi 
and  over  them  slices  of  bacon,  as  you 
did  at  the  bottom ;  then  cover  the  stew- 
pan  and  cloKe  it  well  nil  round  the  edge 
of  the  cover  with  pa^te ;  then  put  fire  on 
the  rover  of  your  stew-pan  as  well  at 
un<ler.  When  the  beef  is  sufficiently 
(tewed  take  it  up,  and  let  itdraina  little* 
then  lay  it  in  a  dish,  and  pour  the  fol- 
lowing ratrout  upon  it. 

While  your  beef  is  stewing  make  a 
ragout  aa  follows.    Take  veal  sweet- 


BEE 


(47) 


BEE 


I,  llvm  of  capons,  mvthrooinB, 

tfleSf  ton  of  wpHmguii,  and  bottums 
iff  aitiaiokev  tow  these  up  with  aome 
barooi  moisten  them  with  good 
and  thicken  it  with  a  cullis  made 
and  ffaminon  of  bacon. 
BrviA.—T^ke  a  leg  of  beef,  crack 
bone  in  two  or  three  parts,  wash  it 
i,  pnt  it  into  a  pot  with  a  galhm  of 
r«  sktm  it  well,  then  put  in  two  or 
I  biadea  of  mace,  a  little  bundle  of 
farftley*  and  a  cruet  of  bread  ;  let  it  boil 
tfU  liie  beef  is  quite  tender,  toast  some 
bmdpcut  it  into  dice,  put  them  in  a 
mrrn ;  la;r  in  the  meat,  and  pour  the 
wamp  over  it. 

BisBr  Cakes  (/or  a  tide-dith  (^f  dressed 
Mm/ .)^Pbund  some  lieef  that  is  under 
daae  with  a  little  fat  bacon  or  bam ;  sea- 
HD  vitb  pepper,  salt,  and  a  little  siiallot 
flrgvJick ;  mix  tliem  well ;  and  make  it 
tato  mall  cakes  three  inches  long,  and 
iaif  M  wMe  and  thick;  fry  them  in  a 
l|^  brown,  and  serve  them  in  a  good 
ttMkfraTy. 

IF  {ntld)  Broiled  m^  Paper.—SoAk 

tiletn  of  cold  beef  in  a  marinade 

off  oil  or  butter,  parsley,  shallots, 

BOma»  pepper  and  s:ilt;   roll  the 

>  in  paper  with  tliis  sauce,  rub  the 

finer  with  batter,  broil  on  a  slow  lire, 

Mienre  in  the  paper. 

Brf  C^/ZorM/.— Choose  the  thin  end  of 
IfceflaDk  of  fine  mellow  beer,but  not  too  fat ; 
by  it  into  a  di»h  with  salt  and  saltpetre, 
tarn  and  rub  it  every  day  tor  a  week,  and 
beep  it  cool.  Then  take  out  every  bone 
awl  f  rutle,  remove  the  skin  of  the  inside 
paitt^nd  cover  it  thick  with  the  followiuK 
ling  cut  small:  a  large  handful  ol 
r,  the  same  uf  sage,  some  thyme, 
R,and  penny- ruyal,  pepper,  salt, 
Md  lafJspice.  Roll  the  meat  up  as  tight 
poOBible,  and  bind  it,  then  bnil  it 
Itly  for  seven  or  eight  houiit.  A  cloth 
_  jM  ne  put  rotmd  l>efore  the  tape.  Put 
tlie  berf  under  a  K(*od  weight  while  hot, 
^llboat  undoing  it;  the  shape  will  then 
bi  ifiL  Fart  of  a  breast  of  veal  rolled 
!■  «Wi  the  beef,  looks  and  eats  very 
■rlU 

Collared.— Lay  a  flank  of  beef  in 

brine  a  lortnirfht,  dry  it  in  a  cloth  ; 

out  the  leal  her  and  nktn,    cut  it 

and  aciojt;! ;  Ma<("n  it  with  npice, 

tvo   anchovies   a   h  ndful   of   thyme, 

fHriiy^   sweet   marjoram,   winter   sa- 

fl^f,  onions,  and  Icunel ;   strew  it  on 

■ftftWtBMf  n>ll  it  in  a  hard  collar  in  a 

'•'fifeip  oev  it,  tie  it  at  both  ends,  and  put 

)MiftCoUar  pot,  with  a  pint  of  red  wine, 

iJ,   and   two   quarts  of    pump 

Wbcn  cold,  take  it  out  of  tlie 
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Cblh^-— Take  the  fillet  from 


the  under  part  of  a  rump  of  beef,  cut  it 
into  small  thin  slices,  and  fry  them  till 
three  parts  done ;  then  add  to  tkem  slices 
of  pickled  cucumbers,  small  mushrooms 
stewed,  blanched  oystera,  some  good 
scanned  cuIIIa,  and  stew  them  till  tender. 

Beep  CMitterlhigs,— Take  the  entrails 
of  beef,  carefully  clean  them,  cut  them, 
and  marinate  them  five  or  six  hours  in  a 
glass  of  Madeira,  or  other  white  wine, 
two  cloves  of  garlick,  tliyme,  bay  and 
basil ;  cut  into  fillets  some  ox  palates, 
or  ox  tongue  and  tripe,  each  first  three 
psrts boiled;  al»o  cut  mto small  pieces, 
cow's  udder  and  pickled  pork ;  mix  the 
whole  of  these  together,  and  add  diced 
onions  fried  in  butter  or  lard,  four  yolks 
of  eggs  raw,  salt,  and  the  best  spices : 
with  these,  fill  the  entrails,  and  boil 
them  half  an  hour  in  fat  broth,  with  half 
a  pint  of  white  wine,  a  bunch  of  sweet 
herbs,  three  spiceit  of  cloves,  aliced  car- 
rots and  parsnips  and  let  them  cool  in 
their  liquor.  Wipe  them  well  before 
you  broil  them. 

Beep  Cullis.— IKoasI  a  piece  of  buttock 
of  beef  very  brown :  then  cut  ofT  all  tiiC 
brown  part,  and  whilst  hot  beat  it  in  a 
mortal*,  with  some  partridge  (or  fowl), 
and  crusts  of  bread,  then  put  it  into  a 
ptewpan  with  »ome  Ktrong  giavy  ami 
good  broth;  neanon  with  salt,  pepper, 
cloves  thyme,  sweet  batti I,  and  a  piece 
of  green  lemon.  Give  the  whole  iour  or 
five  bciling«(,  tiirn  Htrain  it  for  u^e. 

Beep  a  la  Danbr. — Take  a  round^  a 
rump,  nra  veiny  piece  of  beef,  lard  it  with 
bacon,  half  roast  it,  urlry  it  itrown;  put 
it  into  a  xtewpan  or  a  pot  that  will  Ju^t 
hold  it;  add  some  gravy,  an  <mion  stuck 
with  cloves,  halt  a  pint  of  white  wine,  a 
gill  of  vinegar,  a  bunch  of  sweet  herbs, 
pepper,  clovcK,  mace,  and  halt ;  on'er  it 
down  verv  close,  let  it  butju!«ii*inimei  till 
it  is  tender;  take  two  ox  palates,  two 
sweetbreads,  trutllcs,  morels,  artichoke 
lK>ttoni9,  stew  them  all  together  in  itoine 
gravy,  and  p>our  over  the  beef;  ha\c 
ready  some  forced  meat  balls  fried,  n;akc 
kome  long,  others  round,  dip»onie  Mp|>ei8 
into  batter,  fry  and  cut  ttiem  three  corner 
wa>'K,  and  stick  them  into  the  meat;  lay 
the  billfi  round  the  di«h. 

Beek  Doljnltes  a  r  J/afienne.*— Take. 
some  cold  roast  fillet  ol  Lx^ef,  cut  out  all 
the  fat  and  suet,  thi-n  cli  >p  up  your  meat 
as  small  a**  pos^iille,  and  put  into  a  re- 
duced Itoiliiig  Spanish  sance,  addin^r  a 
little  crumb  of  bread,  a  little  urated  p:ir- 
mcsan  chee^:,  some  whole  pepfv,  aii«l 
twoeggA;  then  leave  ittocuol.  When 
cold,  mould  tliem  into  large  halls;  rub 
them  over  wiih  egg,  and  then  strew 
them  »jver  with  grated  parinej*jm  choe8e 
and  bread  crumbs,  try  them  in  clarified 
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butter  or  batter;  let  them  drain,  and 
then  simmer  them  in  love-applesauce; 
serve  them  on  a  dish,  with  love-apple 
eaiice  over  them. 

Beef  iStrrf  .—Beef  ears,  well  scalded 
like  calves,  may  be  made  tender  in  a 
strong  braze,  fnll  of  strong  herbs  and 
spices ;  thev  should  be  afterwards  broiled, 
and  served  with  a  cuilis  or  relishing 
sauce. 

Beef  d  Viearlaifi.*—Ttkt  a  rump  of 
l)eer,  lione  it,  lard  it,  Mason  it  with  salt 
and  spices,  rub  it  well  with  saltp4*tre. 
Put  it  into  a  pan  with  juniper  berries, 
th y me, basil. gsirlick,  laurel  leaves,  cloves, 
and  onions  cut  in  slices ;  cover  the  pan 
close,  so  as  to  exclude  all  air.  At  the 
end  of  five  or  six  days,  turn  jrour  l)eef,  co- 
ver the  pan  again,  and  let  it  remaiii  for 
five  or  six  days  longer ;  then  take  it  out 
ofthepan.putitin  a  clean  cloth  and  tie  it 
with  |>arkthread,  then  put  it  into  a  stew- 
pan  with  some  water,  carrots,  onions,  and 
a  bunch  of  sweet  herbs,  let  it  stew  for  se- 
vernl  hours,  according  to  the  size  of  your 
meat.  When  it  is  done,  serve  it  in  a  tu- 
reen, and  pour  over  it  the  liquor  in  wliit-h 
it  has  stewed.  ^  You  may  serve  it  the  next 
davasa  cold  dish. 

Beef  {Eiitre-cAfe  qf)  Broiled, •—TAkt 
tliesiiceof  beef  which  is  obtained  between 
any  two  of  the  ribs,  and  take  out  the  si- 
newy parts, then  cut  it  to  alH)Ut  the  thick- 
ness of  two  finpers,  beat  it  flat,  and  sprin- 
kle it  over  with  salt  and  pj»pi>er.  Put  it 
on  the  gridiron  ov**r  a  clear  nre.  When 
it  is  lione,  serve  it  with  a  sauce  a  la  maHre 
d  hotel  or  a  sauce  piqwivte. 

Beef  ( FilH  of)  a  CJ intra L—^Woe  five 
or  six  unions,  Hnd  try  them  in  butter ;  then 
take  two  anchovies,  split  them  into  seve- 
m)  pieces,  a  little  gratod  bacon,  two  yoiks 
of  egKS,  a  little  salt,  and  powdiT  of  basil ; 
scalil  the  fillet  of  beef  in  hoiling  water, 
cut  in  different  slices  without  separating, 
and  between  them  put  some  ot  the  stuf- 
fing, tie  it  up  in  veal  caul  and  mast  it; 
serve  with  cuilis,  jflly  t)roth,and  lemon. 

BEEvi  Fillet  of)  a  ml  j4nc/iotues— Souk 
five  or  six  anchovies  in  water  aiwiit  two 
hour^,  split  them,  and  lay  the  tillet  with 
thcni  intei mixed  with  l)acon  ;  boil  it  on  a 
slow  fire,  with  a  little  broth  and  a  glass 
of  white  wine,  one  clove  of  garlick,  two 
clo\es,  and  a  faggot;  when  done,  sift 
the  sauce,  add  a  hit  of  butter  rolled  in 
flour,  two  spoonfuls  of  cream,  and  a  few 
small  capers  whole ;  make  a  liaison,  and 
serve  it  UTion  the  fillet. 

Beef  (Fil'fiff)rn  r'-6^wr///7.*— Take 
a  piece  of  the  fillet  (abfiut  a  pound),  and 
cut  it  if  to  four  or  five  parrs ;  after  hav- 
ing cut  oflF  ih'?  fat  and  taken  <iut  the 
finewy  parts,  beat  and  lard  your  fillets, 
then  put  I  hem  in  a  marinade  ou'dc  with 


vinegar  and  a  little  water,  sliced  onkmi* 
salt,  parsley,  hiurel,  and  a  clove  oC  gu^ 
Ire.  When  they  have  marinated  for  four- 
and-twenty  hours,  take  them  oot  mad 
sfjueeze  them  in  a  cloth,  then  put  a 
piece  of  butter  into  a  toshinr  pan.  and 
when  it  i^  melted,  fry  your  fillets  in  It: 
when  they  are  sufnciently  done  and  weli 
browned,  put  them  on  a  cloth  to  drahaj 
ser\'e  them  on  a  dish  over  pieces  oi  firied 
bread,  and  pour  o\'er  the  whole  a  aauee 
pfdwatie^  love-apple  sauce,  or  saace 
piguante.  The  8auce  must  be  boiling 
hot. 

Beef  {Fillet  rf),  with  /vni/ive.— Prt- 
pare  the  fillet  the  same  as  for  loatdM 
and  larding  (receipt  the  second),  and 
dish  it  with  a  ragofit  of  endive  under  it. 

Beef  (Fillet  u/')  a  Vlntendante.^ 
Make  force-meat  with  fowls'  livers,  crat- 
ed bacon,  a  little  butter,  parsley,  shallots, 
mushrooms,  three  yolks  of  eggs,  and  fine 
spices ;  cut  a  fillet  of  beef  into  two,  and 
flatten  it  with  the  cleaver,  lard  it  throngh 
with  middling  lardons,  then  lay  tbe 
forced  meat  upon  it,  and  tie  it  in  a  cloth; 
boil  it  in  broth,  a  glass  of  white  wine, 
and  a  faggot  of  sweet  herbs ;  when  done, 
serve  with  it  a  ragout  of  sweetbreads,  or 
truflles,  &c. 

Beef  {Fillet  cf)^  with  Love  jippk 
5ry//ffe.— Prepare  your  fillet  the  same  at 
for  roasting  and  larding  (receipt  the  se- 
cond), and  dish  it  over  love  apple 
sauce. 

liETTi Fillet  iif)t  i«3/ffr/ciro.*— Larda 
good  fillet  of  beef,  the  same  as  for  roast- 
ing, join  the  end^  together,  and  place  it 
In  this  manner  in  a  stew-pan,  with  some 
onions,  carrots,  and  a  b**uyitet  ganut 
some  consomme  and  Madeira,  cover  it 
with  a  buttered  paper;  let  it  lioil  for  a 
moment,  and  afterwards  let  it  boil  slowly. 
Put  fire  upon  the  top  of  your  stew-pan. 
When  it  is  done  stram  the  broth  through 
a  silk  sieve,  reduce  it,  and  serve  it  at  ft 
sauce  to  vonr  meat. 

Beff  (Fillet  of)^  a  la  Polonaite,*^ 
Take  out  tlie  nerves  and  skin  from  • 
fillet  of  beef,  and  mince  the  fillet  a» 
small  an  por<sihle,  mince  some  onions 
equal 'y  small,  (mince  a  sufficient  num- 
ber to  have  exactly  the  same  quantitf 
of  minced  onions  as  minred  beef),  then 
mince  some  lemon  peel,  Hhe  same  as  for 
sauce  higarufte) ;  the  whole  thus  pre- 
pared, uicli  some  butter  in  a  stcwpan; 
when  melted,  put  into  it  first  a  layer  oi 
onions,  then  a  layer  of  beef,  and  so  on 
till  your  beef  is  used.  Between  each 
layer  put  butter,  salt,  pepper,  nntmeg, 
cinnamon,  lemon,  and  grated  hreao. 
Then  put  your  stewj^an  into  an  oven« 
and  let  jour  preparation  bake  for  three 
hours.  After  this,  woik  the  whole  well 
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r  whilut  in  tlie  Btewpan ;  then 
it  on  a  6*6\i  in  form  of  a  rock,  and 
the  whole  irith  a  rciluced  Spaoiab 


(Kilei  </},  roaifed.—Thw  fillet 
iflBly  in  the  inside  of  tlie  sirloin  next 
M  Ihe  chine,  and  is  the  tenderest  part 
•Ittt  ox;  spit  this  on  a  small  spit,  but 
^■flt  run  it  ihroDgh  the  best  pirt  oC  the 
roast  it  gently,  and  baite  it  with 
;  catch  gravy  in  a  dish  while  the 
^ia  mastioff ;  in  the  mean  time  make 
ice  for  it  with  sweet  herbs  and  pars* 
kf  ahrcd  fine,  the  yolks  of  four  eggs,  an 
■MOB,  and  some  orange  peel  chopped 
•■■11 ;    put   these   into  sweet  butter, 
pavy.  a  spoonful  or  two  of  strong  broth 
■id  Yumrar,  stew  them  all  together.  Put 
fBUbui  into  this  saure,  and  serve  it  hot. 
Bmr  (Ftiiet  qf)  roasted  and  larded^ 
^IWb  yoor  fillet ;  lard  It  fine,  and  let  it 
iHk  for  twelve  hours  in  a  marinade  made 
if  PBod  oil,  salt,  pepi>er,  nutmeg,  sweet 
Mns»  a  bay  leaf,  and  an  onion  cut  in 
diH*   After  It  has  snsked,  take  it  out. 
Mi  paft  it  on  the  spit  before  a  quick  fire. 
IlaHt  not  be  too  much  done,  but  should 
I  ofTthe  spit  with  the  gravy  in  it ; 
It  wicL  a  sauce  made  of  its  own 
'yftjittle  vinegar,  shalots,  salt,  and 
v,  put  into  a  sauce-lioat. 

tr(Fiiieii/)f  roasted  and  larded,— 

Abe  oflT  the  superfluous  fat.  and  tie  the 
llht  ready  for  cooking ;  lard  it  at  each 
CBicmity^  leaving  the  middle  witliout 
kid ;  lei  it  soak  some  days  in  oil,  nea- 
Maed  with  onions,  parsley,  lemon-juice, 
Btd  pepper.  Truss  it  in  the  form  of  hn  S, 
m  a  rpond,  and  roast  it  till  it  attains  a 
cokmr*  Dish  it  with  any  sauce  you 
tikink  best. 


■r.  fvfeed  Meats  in  form  qf  a  Pud- 
V— Mince  a  piece  of  tender  beef,  with 
suet,  a  bit  of  ham,  and  Kmall  bits 
if  bacon,  two  or  throe  eggs,  parsley,  slia- 
iMSt  tbynie,  laurel,  fine  spicen.  and  a 
Bllle  HUt;  add  a  glass  of  brandy;  mix 
■llloc»ther,and  mil  it  into  the  form  of  a 
paddta^t  placing  rutind  it  thin 
\m  bacon ;  over  the  bacon  put  white 
.  _  %  and  upon  the  paper  a  parte  made 
if'ipor  and  water;  t>ake  it  about  two 
laan  ia  lAe  oven,  and  when  done  take 
ilTlba  Male  and  bacon.  If  you  serve  it 
Irtf  add  a  relisbing  sauce  ;  if  cold,  leave 
tti  Male  till  you  are  ready  to  serve,  and 
■H  k  an  in  a  second  course. 

Imp  Mecji^cotf.^'l'akc  a  nice  bit  of 
■I  bicC,  lard  it  with  bacon,  seasoned 
^Mpnperi  salt»  cloves,  mace,  and  all- 
MHL  Tat  It  Into  a  etewpan  with  a  pint 
m  iMlhp  ■  jl>**  ^  white  wine,  a  bundle 
r«Mi  sorta  of  sweet  herbs,  a  clove 
■  shalot  or  two,  four  cloves, 
alt.    When  the  meat  ia  be- 


come tendeTi  cover  it  clese ;  f>kim  the 
sauce  well,  and  strain  it.  Sec  it  on  the 
fire,  and  let  it  Itoil  till  it  is  reduced  to  a 
glaze.  Glaze  the  larded  side  with  this, 
and  serve  the  meat  on  sorrel  sauce. 

Beef  Fried. --Cut  ^-our  beef  into 
steaks,  beat  it  with  the  back  of  a 
shredding  knife;  take  out  all  the  fat, 
and  then  put  them  into  a  frying-pan, 
with  a  sunicient  quantity  of  butter  to 
moisten  the  pan  ;  set  it  over  a  moderate 
fire,  turn  your  beef  often,  and  as  tlie 
gravy  runs  from  it,  keep  pouring  it  out, 
then  fry  the  fat  by  itself,  and  lay  it  on 
the  lean,  then  put  a  little  anchovy, 
onion,  nutmeg,  ]>epper  and  claret,  in  the 
gravy,  and  stew  it  a  little. 

Beef  Gobbets,*— ThV^  about  six  pounds 
of  any  piece  of  Iteef,  except  the  leg  or 
shin,  cut  it  into  pieces  about  the  size  of  a 
hen's  egg,  put  them  into  a  stew* pan,  and 
just  cover  theus  with  water,  put  them 
over  the  fire,  and  when  the  scum  ribes, 
skim  it  clear  off,  tlien  put  in  some  cloves, 
mace,  aUs|>ice,  and  whole  pepper,  tied  in 
a  muslin,  six  heads  of  celery,  cut  an  inch 
long  and  well  washed,  a  carrot  or  two  cut 
in  slices,  two  turnips  cut  in  dice,  a  bun- 
dle of  sweet  herbs,  some  pepper  and  salt, 
and  a  crust  of  bread ;  stew  it  till  the  meat 
is  tender,  and  then  take  out  the  spice, 
herbs,  and  bread ;  havf  some  crusts  C4 
French  roll  crisped  before  the  fire,  put 
them  in  a  dish,  and  put  the  meat,  &c.  over 
them.    You  put  in  two  ounces  of  Scotch 
barley  or  rice  when  you  put  in  the  herbs. 
Beef   Oohbeis,  stewed  in  the  French 
fashion.— Take    any  piece  of  beef,  ex- 
cepting the  leg,  cut  It  ill  bit!)  as  big  as 
pullets  eggs,  boih  of  fat  and  lean  ;  stOMr 
It  inastewpan  with  water,  skim  itclfau, 
and  when  it  has  boiled  an  hour,  p*it  in 
Halt,  whole  pepper,  cloves   inace,  car- 
rots, turnips,  parsnips, and  wliole unions; 
cover  it  close,  and  let  it  stew  till  it  is 
tender,  putting  in  (half  an  ho\ir  betore  ic 
is  finibht'd,)  parsley,  thyme,  bweet  mar- 
joram, spinach,  6«)rrel,  and  winter  sa- 
vory; add  some  claret,  then  di>h  it  on 
sipnet%  and  serve  it  hot.    (ir.rnish  with 
bHrberries,  grapes,  or  goo>rb«^rrie8. 

Beef  Oracy,— Cut  a  piece  ol"  the  chuck 
nr  neck  into  small  pieces,  strew  some 
fiouroverit,  m'x  it  well  wiili  the  meat, 
and  put  it  into  the  saucepan,  with  as 
much  wacer  as  will  cover  it,  an  onion,  a 
little  allspice,  a  little  pepper,  and  some 
salt.  Cover  it  close*,  and  when  it  boils, 
skim  it,  then  throw  in  a  hard  crust  of 
bread,  or  some  rafpir.gs,  and  stew  it  till 
the  gravy  ia  rich  and  good ;  strain  it  oil, 
and  pour  it  into  the  sauce-b'iat. 

Beef  Gristles,  af  different  fashions. — 
Cut  gristles  of  beef  to  what  fcize  you 
please  :  scald  them  in  boiling  water  for  a 


momtnt,  then  brazp  thtmirlth  a  little 

lin'iTh,  >  Elan*  of  vrbite  win*,  &  F*?fn>t  of 

EHi'i^iuy.  rhibbol,  bsT-leBvei.  thyin*, 
aiil,  liro  clovrf,  one  of  uiirlick.  whnle 
pruppr,>nd!iiill,  sliced  onions, 


h  you 


...jn  add  to  it  B 

lintlrr  rotted  in  flour,  a  little  rc 
clifrvil,  finety  rliopprt),  and  a  li 
iiqiipm>,  nr  a  littlp  vineitar ;  ktv' 
faun  upon  the  tnistipa.  Wlien 
i>riixi'lt,  foil  may  nerve  upon  ttifm 
rniinul  yaa  ptraae;  you  may  nlno 
H'iil,  liiPiii  cabbairc  and  fnusageB. 
,  Vrn/ed  about  an  hour  witb  the  |iri 
Tlipy  may  be  wrvcd  ns  fricand 
Willi  any  sort  ot  stewed  jtrerns ;  or 
m.iy  make  tiiem  in  the  manner  of  pi 
le<l  iHirit.  il  you  will  pot  aome  of  tni 
Yon  nia_y  ("^'fve  them  a  long  while  hy 
rintiiiering  them  fomc  time  iu  freiih 
t.oirV  lard,  (lien  placinn  lliem  close  in  aa 
VRi'tlien  pan,  and  ]>oniin|i  the  lard  upon 
iheiii  till  the  meat  i"  covered  ;  when  il 
!!•  p'lld,  cover  the  pol,  and  keep  it  in  a 

BntF  HffMM.— Take  n  fat  leg  ot  beef, 
rub  it  wvll  with  aii]t]>e'>*e  andealtprU' 
ri  el  in.  beat  fine;  then  take  an  ounce  of 
iMy  Hilt  welt  diied,  an  ouni-e  of  saltpetre, 
)><:iit  line,  a  pound  of  nmr»c  auimr.  and  ■ 
linind  of  mmmonralt;  rub  thi*  piekle 
well  in  every  day  (or  a  month,  then  roll 
it  in  l>ran  or  Mw-diitt,  and  bang  it  in 
iniofl  friioke,  or  liurn  bor»e-litler  under 
it  inr  ti'H  dayH  or  a  fortniiibt ;  lianic  it  in 
Il  dry  place  near  the  chimney,  for  a 
w<-<-l;,  it  will  then  keep  very  wetl.t'OTered 
over  with  bran.  Any  other  piece  of  Iccf 
iney  tvdoRO  In  theaame  pickle. 

Jlrtl' (MniA«/J.*— Take  three  or  tour 
onioiif.,  cbop  tliem  I'ery  fine,  and  put 
tliemintoattewpan,  with  apiece  of  but- 
ter and  a  little  flour ;  >tir  it  over  the  lire 
till  nearly  done  and  well  l)rown>d 


>  little  all 


llMlfl 


h-lasiof  wine,  Bitdingi 

pepper;  let  them  stew  till  they  are 
thorou(rhly  done,  and  veiy  little  (auce 
reaialnii ;  llieii  put  in  the  cold  Iwef, 
minted  aiiuilL  and  let  the  whole  lintmrr 
till  it  lia«  taken  the  llavour  of  the  union. 
Wten  yuii  ^erve,  add  a  spoonful  of  mua- 
tuil  and  n  little  vineiiar. 

Drsr  f/my^vf.— Cutiwlneoflheunder- 
il'me  part  ol  Uie  lieef,  in  slice",  with  «)ine 
■i' luebt,  put  it  into  a  imnll  itcwpun. 
with  aoiM  onion  or  »lia1ot,  (a  very  lillle 
ii'iil  do),  a  Utile  water,  pepper,  and  rali: 
1^1  It  till  the  onion  i*  quite  aoft,  then 

hnii  tlie  hniili.  Do  not  let  it  boil ;  have 
RFiiull  hot  di'h  with  nippelii  of  bread. 
ivMiy.  and  put  the  hadi  into  it,  but  Ent 


mixa  lar^apoonfuloT  vtne(W  with  lli 
IfihalotvinetrBriauted,  there  will  beM 
need  ol  the  onioa  or  taw  alialot.    Yaa 

may  add  i  tpoonful  of  walnut  liquor  v 

Observe,  that  It  ii  owing  to  iedUtf 
haahea  or  minceit,  that  they  get  hanl. 
All  aoru  otatewa,  or  meal  di«v«d  ■  K- 

cond  time,  abould  l>e  only  aimmered; 
and  thi*  lut  only  hot  through. 

BBEr//fnr/.—Wa«h  it  carefully!  »toff 
"  ''  you  would  a  hare;  rlMt 


l)fike  il 


indurv 


■n  fugar  i 


.    inr-jolly. 'BUM.    Haaliwitbtbc 

Beef  ffferl,  a  ta  PoivrQ/te^-Cn  a 
becfhrart  into  aiiccn,  and  Jet  it  nak 
aome  daya,  a>  you  wnnld  a  larded  fillet 
of  bee!  I  when  ymi  wi>h  to  dreHitbrril 
it,  and  di«h  up  on  a  wjmrije  rauce. 

Brrr  {If «!iif.)— Put  a  rib  of  beet  intoa 
■irona  biine  of  bay  lalt,  aalt-petre.  and 
■prinii  water,  for  nine  days,  tlien  hangll 
lip  in  a  chimney  where  wood  or  nwdiBt 
ia  humt.  When  a  Utile  dry,  wash  tha 
out!<ide  with  blood  tBO  or  three  time*  U 
make  it  took  black,  and  when  dry  eniniflli 

Reef  (Hinig.)~The  proper  piece  ii 
that  called  the  n avel- piece  :  it  muit  k 
hungup  in  a  cellar  until  it  i*  ■  llttl* 
damp,  but  not  long  enough  lo  cbanga 
islie  itdown.  and  waih  It  verv  w 
d  water,  dry  it  « 
:  m  iwo  or  tliree  pteeea ;  take 
d  of  biowD  sugar,  two  poDndi 
Iricd  and  pounded  amall,  nl 
lit-petre  dried  and  beat  Gnr, 
into  the  beef,  then  atrew  coaa- 


tbe  wnrmth  bf  the  lire,  hut  not  too  near: 
when  it  i*  dre»ed,  boil  it  In  hay  aM 
pump  water,  until  tender:  it  will  htep 
luo  or  three  moniha ;  wbea  mouldy,  it  li 

Beef  (To  K^rpA-Tht  butcher  aboDld 
takeout  the  kernels  ill  the  neck  piece*, 
where  the  shoulder  clod  la  taken  off,  two 
from  each  round  otl>eef;  one  in  Ihendd- 
dlr.  which  ia  called  the  dddc's  ere.  the 
other  from  the  tlap ;  i 
the  ihi-'-"— '■  ~  •■- 

Ifthe*.- _. ,.,  -.,, 

the  summer,  ealt  wilt  be  n(  no  um  Mr 
keepinx  the  meat  sweet.  There  la  ano- 
ther kernel  tietween  the  tump  and  tiM 
edge  bone.  As  the  Imtchnn  aeldncD  at- 
lend  to  thia  matter,  the  enak  should  take 
>ui  the  kernel* ;  and  then  nih  Ibe  salt 
oell  into  such  beefaa  t*  Inr  boiling,  and 
iliglilly  sprinkte  that  which  it  tat  roM^ 
iiig. 


f.. 
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u,  a    la  Ilmrgegiie.'~  anioQ ii quite  wEt,  then  putiaoieDT  rb« 

■BKE  aouiB  kiJneim,  cut  tliem  into  thin  Knvrot  the  meat  to  it.  and  the  minor. 

^Bca,  and  brail  tlieiii  n-itb  ■  piece  of  Dd  Dot  letll  bcril.  Haveaimall  liot  diuli 

Htlcr,  aame  tail,  pepper,  parsley,  and  with  lippeiK ol bread  reiuly,and  priur^ie 

Cnen  oninai,  and  a  clove  ul  garlic,  the  miuce  into  it,  but  first  mix  a  lariie  apooil' 

•Me  (bould  be  olircd  fine ;  wl^en  ther  Tul  of  vinegar  with  it ;  it  ihallot-vineKnr 

an  asfficiently  dune,  take  them  oSt  the  ii  u«ed,  there  will  be  no  need  oTtlieoaioii 

fcc  (they  thould  not  hmil  luo  loiiii:,  or  nor  tlie  raw  itialnt. 

Iker  will  become  touiih);  iidil,  when  you  Bekf,  Minced.'  —  Take    eome    colil 

■nc  thrra,  a  lew  drut<a  of  vlneKar  and  a  ro.vilc  J  tillet  of  beer,  cut  out  nil  the  (at 

Bide  culli*.    Berf  kidneys  vtai  likerliie  and  luet,  then  cho[i  tlic  meat  a^  line  a^ 

to  aernd  i  la  braitr,  witL  ahatot  sauce,  possible,  and  put  it  into  a  reduced  Spa- 

■raauceDJ^wHfr.  aiiheuucecnade  bailing  hot ;  wlien  ready 

^mxT  Kiiliitf  and  Mallard  Sauce. —  to  >ervr,add  abil  ofbutter  to  it.    t<ervR 

P^aHced  oniune  in  bu tier  to  hull;  cut  your  mince  with  soft  bulled  egi»  round 

toibe 

Ud  MlUand 


:b  pieces  of  lomtted  bread. 


lU_  and  iteur  it  on  a  alow  lire  (the  very  small  (  put  it  into  n  BSucenan  with 

■■UL)  villfumlhh  liquor  cnoutthh  add  a  little  ff^'fy  ""^  ■  littli-  of  the  fatot 

the  niutird  when  ready.    Beelkidneyi  (owl  or  any  other  (at,  moiAlcn   it  with 

wmlarttjicoodimry.  aome  stock  and  a  little  white  vine;  ma- 

Bmet  KiiMeir  I'ir.—Cal  some  kid neya  wn  according  to  your  taale,  then  let  it 

Md  tlun  slice*,  and  place  them  in  the  ilmmer  oier  a  gentle  fire  till  it  is  su9U 

tMton  of  your   pie-diih,   then    aweet  ciecitly  done. 

■arte  chopped,  auch  aa  paraley,  thyme,  Bief,  Minetd.  i  la  Finaigrelte.*— 

bIoB.  iDuthrooma,  p«pper,  and  salt ;  Mil  up  some  salt,  pepper,  anil  3  littlt! 

WUinu  thii  tilt  tlie  ditli  ia(ul],  tbea  mustard  with  a ppoooful  oftliiegar;  add 

«*er  the  whole  with  elicea  of  bacon,  somesweet  herbs,  slialob',  &c.,  pickled 

IbtB  SaisfiTUur pie;  bakeitia  tlieuren!  cueumben,  cut  very  amall ;  tlien  mht 

when   done,  take  out  the  bacon,  and  tba  whole  together,  wiiti  t«o  or  three 

dto  off  the  bt ;  nuke  «  sauce  with  a  ipoonsTul  of  oil  o(  olivea ;  put  this  pre- 

^aaa  of  white  wine,  a  toteralile  quantity  ptration   into  a  dish,    sud  serve  your 

stcoltis,  and  reduce  it  tu  the  conaial-  minced  beef  over  It. 

Mcp  a[  a  mod  aauce,  then  squeeie  a  Bur  m  J/i>afuR  * — Brown,  in  lutt«r, 

Senile  oranite  In  it.    Serve  your  pie  soma  slices  of  ouions,  mobten  irith  a 

tot.  little  stock  i  then  put  in  your  alicei  if 

Sesr  Kijiuu,  a»  taute.'—CaX  the  beef,  let  It  boil  a  short  time,  then  »en\' 

UdDcy*  into  piecea,  aud  to>s  them  tn  a  It  em  Mirolon ;  add  same  mustard,  or  ;i 

fSa  with  apiree  ofLuttex.  some  chopped  tittle  vinegar. 

fanley,  ahalots  louthrjoui,  salt,  pep-  Baar  d  la  ifmfe.*— Take  ■  rump  <n 

4r,  ud  ft  llitle  Hraled  nutmeii;  then  pieceotbepr,  boiie  it,  best  it  well  Hoil 

iEkenwitLapiacliof  doiy,audnialitten  lardit  with  tat  bacon,  then  put  it  into  a 

aitb    hair  a  k'x*  ol  *'"tu  wine,    twu  stew-p.in  with  some  rind  ot  bacon,  a  cxif'ii 

rDs/ul  ol  Spanish  sauce  ;  take  it  olf  Ibat,  an  onion,  carrot,  a  bnnL'b  of  rweet 

6n  before  it  boila,  add  a  piece  of  herb*,  a  bay  leaf,  thyme,  a  i-love  of  carlii-. 

bBaer  ud  the  juice  u[  a  lenuu.    Serve  aome  dovea,  salt,  aud  pepper.  t>our  oi'er 

the  kidney  hot,  aud  garuiab  with  fried  the  whole  a  glaaiof  water,  let  itatewavrc 

b<Ml.  a  alow  lire  for  «ii  hour*  at  leait.    A  clean 

Hair  Kidntw  tireilJ^J.—TAVo  a  kid-  clotli  should  be  placed  over  the  stew-pnn 

MI,  brace  it  tiU  very  tender;  sbredlt,  beliire  tbe  lid  is  put  on,  which  must  be 

IhEBacrve  it  upon  stewed  cucumbers,  or  carefully  dosed.    When  it  ia  done,  strain 

w,  '.<:'.-:  ri'-'.ii-    .o'l  like  belter.     It  the  gravy  lliiuugh  a  sieve,  clear  oil  the 

ItaKin  .,-  fBtncf  iimlily  relished.  (at.  andserve. 

Bui  K-dmttvi'ih  iCine  S-JHce.'—Cat  Beef  a  la  .Vw/r.'—WellUrd  and  spice 

Ae  k'daey*   into  thin  allcP*,  sprinkle  apiece  of  beit;  put  it  into  n  xtewpan, 

tteawiiiidiMr,  andfry  tbeuin  iintter.  with  some  carrdta, onion",  acair's  hmi. 

•rfih   sill-   pepper,  parsley,   and  green  boned,  and  seacuned  according  to  tantc; 

'Cdnne.     when  fried,  miHaton  moisten  with  stock  or  while  wine  (pUL '' 

■Utc  wine,  then  add  a  little  doth  round  tbe  lid  nf  the  slenpan).  aid 

urre.  let  it  caak  over  a  gentle  fire.     It  may  lie 

.„_-.,    tbe  underdone  served  either  hot  or  cold.    Thegravy 

■rlUi  wune  ol  the  ht;  put  It  should  he  strained  through  a  aleve. 

"  -■ witli  nine  onion  Beef  d  la  J/ede.»— Take  some  of  tbe 

will  do),  a  litUe  round  ofbeef,  the  veiny  piece,  ar  «niall 

i  bail  »  till  the  round,   (what  ii  generally  called   the 
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mn\\9c  buttock),  cut  it  five  or  fix  inches 
thii-k,  rut  some  piece*  of  fat  bacon  into 
loHic  bit*;  take  an  equal  quantity  of 
bf  AC^n  mace,  p«'pp^r,  and  nutmeg,  with 
liouMo  ttie  quanniy  of  salt,  if  vanted; 
mix  tbi'ni  to^ceiber:  dip  the  bacon  into 
some  vjn<v.ir,  (garlic  vine^r,  if  agree- 
a')Ii'),thi*n  into  the  9pice  ;  lard  the  beef 
with  a  lanlimr  pin,  very  thick  and  even, 
put  th^me^t  in.Ci>a  pot  just  big  enough 
to  hoU  it,  with  a  gill  nfvinegar,  two  large 
oni-in»,  a  bunch  of  sweet  nerb^.  half  a 
pint  of  retl  wini»,  some  lemon  peel ;  cover 
It  down  vi^rv  clo4f»,  and  put  a  wet  clnth 
round  the  edtfe  of  the  pot,  to  prevent  tbc 
sti'aiu  ev<«ivirating  ;  when  it  is  half  done 
turn  it.  and  cover  it  up  acain  ;  do  it  over 
a  i»ii>v.',  or  a  vt»ry  slow  tire:  it  will  taice 
five  houi-s  and  a  half  before  it  is  done. 
Tri»iH'»s  ard  moreN  may  be  add<>d. 

{iv\  r  f /'/.":•.*.♦ — Take  some  thin  nimp 
stiMkf,  rut  I  hem  wlial  size  you  pVaw, 
iivikt^  foro*  miMt  a^  for  veal,  put  some  of 
it  int>)  tM«-!i  pieiv  or  .^teak,  roll  them  up 
ami  »k'»*cr  ihoui,  fry  them  brown  until 
they  aie  h.i!f  done,  then  !*tow  them  in 
fif.wy  \\a\{  xH  hour,  with  truflles,  morels, 
and  inufhroi^ins. 

Ili:ir  ri/.v.'v.  -Tak**  a  snnU  nimp  or 
SI  I  Kii'i  ol  ]•  yU  Inmi*  it,  ami  l»eat  it  well 
wjih  :i  r\»I!i'U'  pin;  to  fivo  pounds  of 
y\y,\'-  Ivt'l  liki*  twoiMi!KVJ  of  sn gar.  rub 
il  \\c'.\  into  i?io  mo.U,  and  let  it  lie  for 
|\*j*:;tV-lo»ir!ioni-s:  thrn  either  wipe  it 
4-liMn  iM-  iv.iih  it  .iiT  with  .1  little  ciarel, 
rt!!.i  -iM-i.^M  il  h',:li  with  s.Ut,pi*pper.  and 
nuini'.:,  put  il  iriio  your  pisty,  and  lay 
oxx-r  tl  .1  p.Miiul  of  butter  ;  olo"!*  il  up  and 
lulx-*  i:.  Tut  ihe  Um"**"*  in  a  pan  wiili 
j'lM  .»>.  iniii"!i  w.iter  as  will  imver  thenu 
ii'ul  K.ike  iIuMii  to  make  envy,  and  wlw»n 
ihe  i«.»<ly  i"*  .Irawn,  ii  it  wants  liquor, 
pii'  in  >0!i;eot  tliis>:ravy. 

I4j  IT  ./  :'.:  /*uV.».i/i/:»'*.*— Tike  R  slice 
of  IkmM,  rut  it  into  little  pieces,  with 
m:iio  lotreaked  lucon.  imrsley.  seal  lion 
t'.opped  «jni.ill,  line  s;M«*es,  nnd  a  laurel 
liMl .  lake  a  tnieen,  and  first  put  in  a 
l.ixei  of  l»ref,  then  a  layer  of  Kuvii.  and 
I'tvuinu,.  I'lKl  with  al.iyerofl^eof  then  of 
h'.r»»n,  uitli  a  Utile  sea^toninii,  ihm  put 
»M  .1  !'j».vjiiil  of  brandy,  and  twospixtn- 
I  lis  M  w.ttei, eK>se  the  jut  of  the  tureen, 
art!  li'i  il  >iew  over  s«»nie  hot  a^hes; 
uhe-t  ,!oMe,  v.»u  iiuy  eilher  clear  off  the 
(tt  .M  n.»i.  :».-.•  irding  as  yiMi  think  proper, 
ihiMi  s.-rxr  \{  in  |he  tureen. 

Unr  (T,  V.' ■/>,-.  Take  a  piece  of  lieef, 
sink  II  !ill  «<\er  MTith  isailiek  and  cloves, 
s."«H,i;j  it  IV ell  »viih  salt,  ma^Y,  and  all- 
!ipue.*M\e»  ihe  meat  wiih  vinejrar  And 
tiiiM  II  e\ery  .Uy  for  a  fortnight;  as  the 
vm.'KAf  »v  i^'.e4,  it.Kl  imiie;then  put  it  in  a 
mew  |Hii  null  smie  vinftrar  and  white 
i»ino,  iMvei  it  down  very  e(ose>  stew  it 


six  hoaro,  if  a  larae  piece;  add  viacpr 
and  white  wine  to  it  as  it  stewa,  ifneee^ 
sary :  some  onions  should  be  stewed  Is 
eat  with  it. 

Beep  f»  Pickle  Me  Jetts'  /f'fljf.— Take 
any  piece  of  beef  without  bone«,  or  take 
the  bones  out,  il  you  intend  to  keep  il 
above  a  month  ;  take  mace,  cloves,  00!^ 
meg,  and  pepper,  juniper  berries  best 
fine,  and  rub  the  lieef  well,  mix  salt  and 
Jamaica  pepper  and  bay  leavcd  ;  let  it  be 
well  sesKuned,  let  it  lie  in  the  seasoning 
a  week  or  ten  dayi,  throw  in  a  fiood  dni 
oficarlie  and  shalots;  boil  some  o(  the 
Ke<«t  white  wine  vinegar,  lay  your  meat 
in  a  pan  or  good  ven^i  for  tlie  purpose, 
with  the  pickle ;  and  when  the  vinegtf 
is  qjuite  co!d,  pour  it  over  ^  cover  it  do«e. 
If  it  is  for  a  voyage,  cover  it  with  oil, and 
let  the  cooper  hoop  up  the  barrpi  very 
well.  This  is  a  nK»t  excellent  way  in  a 
hot  country,  where  meat  will  not  Itecpt 
then  it  mu^t  be  put  into  the  vinegar 
directly  with  the  seastming,  then  yoa 
may  eilher  n>ast  or  stew  it,  but  it  is  best 
when  stewed ;  and  arid  a  aood  deal  of 
onion  and  parsley  chopped  fine,  some 
white  gravy,  a  little  catsup,  trufllefl 
and  morel K.  a  little  gvH>d  gravy*  a  piece 
of  butter  rolled  in  flour,  or  a  little  oil,  in 
which  the  moat  and  onions  ought  to  stew 
a  quarter  of  an  hour  before  the  other  ia- 
gR'dients  are  put  in;  then  put  all  in, 
stir  the  whtde  well,  and  let  it  stew  till 
)*ou  think  it  is  suHiciently  done.  This 
IS  A  gooil  pxkle  in  a  hi»t  country,  to 
k<*ep  beef  or  veal  that  is  dressed  to  eat 
cold. 

Hebf  Pie  d  ta  rAiMC.*— Trim  a  fine 
leg  of  lieef.  Take  a  pound  of  lean  raw 
ham.  and  cut  it  into  lardoHS  8ix  inches 
in  length,  and  half  an  inch  in  diameter; 
then  cut  into  ian/otu  of  the  same  siae 
tw<>  iK>unds  of  fat  bacon,  rub  the  tar^em 
of  Itacon  over  with  one  onnce  of  salt 
(«oas4Mied  with  spires)  and  titx)  spoonfuls 
of  very  fine  chopped  street  herbs.  TV^i^ 
your  iH^f,  and  according  to  its  weight  to 
each  pound  of  meat  take  four  drachma  of 
spicetl  salt,  and  put  this  salt  apart ;  then 
lard  your  beef  all  tiver  with  the  iardmu 
of  ham  and  bacon,  (putting  a  tardom  of 
ham  Itotween  two  lardons  of  bacon)  and 
sttckiiiir  these  hnhits  at  three  quarters 
of^  an  inch  distance  from  each  other. 
When  your  l>ecf  is  completely  larded, Ue 
it  in  :is  neat  a  round  as  possible.  line  a 
st(*w>pan  with  lards  of  bacon,  adding  a 
;H3undofliHm  cut  into  thin  nlicea,  then 
put  in  your  beef,  with  two  carrots,  Ibar 
onions,  (two  of  which  should  be  stuck 
with  clove<))parstey,scaliion,  bay,  thyme, 
tiasil,  adding  three  spoonfuls  of  the  drip- 
pin*  of  fowls,  or  a  gl«ss  of  consomme^  a 
boitio  of  madeira,  half  a  glass  of  brandy. 
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le  spiced  salt  which  ytm  hud  pre- 
y  put  apart.  Coyer  the  whole  with 
-ea  paper.  After  it  has  boiled  for 
n  hour,  place  it  by  the  side  of  the 
and  let  it  simmer  for  five  hours ; 
)ut  it  into  a  cool  place,  and  let  it 
1  its  own  liquor.  When  it  is  cold 
your  beef  upon  a  dish,  pass  your 

through  a  napkin,  then  take  the 
lod  the  bacon  (which  have  been 

with  the  beef),  and  mince  them 
i  pound  of  fillet  of  veal,  adding  to 
ince  twelve  drachms  of  spiced  salt, 
soonsful  of  finely  chopped  herbs, 
Iks  of  three  eggs  and  the  white  of 
nd  one  spoonful  of  velautS.  Put 
wee  into  a  pan,  and  add  an  ox  pa- 
Vicar  late  cut  into  little  dice.  This 
ration  finished,  take  some  pute 
rm  it  into  a  round,  to  answer  the 
3e  of  a  dish ;  put  half  of  the  farce 
le  bottom  of  your  paste  spredding 
.bout;  then  trim  your  beef  so  that 
easily  go  into  the  paste  without 
ig  the  form  of  the  paste ;  put  tbe 
ings  of  the  beef  upon  the  farce 
you  have  put  at  the  bottom  of  the 
then  place  upon  it  the  beef,  strew 
;an  ounce  of  spiced  salt,  and  mash 
ef  with  the  rest  of  the  farce  ;  and 
the  whole  with  a  pound  of  butter, 
9me  lards  of  bacon ;  then  cover 
Hste,  ornament  your  pie,  and  put 
n  oven,  and  let  it  bake  for  four 

After  it  is  baked  pour  Into  your 
le  liquor  in  which  the  beef  was 
;  this  liquor  ought  not  to  exceed 
glasses  full ;  if  it  does  exceed  this 
ty  it  must  be  reduced ;  then  close 
i  very  careful lydrith  more  paste. 
se  pies  are  exTremely  delicious, 
sry  useful  in  travelling  ;  but  they 
grace  the  Parisian  tables  ;  they 
lallymade  to  send  as  presents  to 
ferent  provinces,  to  celebrate  some 
hunting  parties. 

p  Pies  raised  with  7Vi(^«.— Bone 
1  fat  rump  of  beef,  daub  it  with 
ffat  bacon,  put  it  into  a  raised 
rith  light  force  meat  and  plenty  of 
peeled  green  tniffles  round  it; 
t  with  the  paste,  garnish  and  bake 

hours  ;  then  add  a  sauce,  made 
pint  of  veal  broth,  a  gill  of  lemon 
a  bay  leaf,  a  few  chopped  sballtoa 
^enne  pepper ;  make  it  of  a  proper 
988,  and  strain.  Two  hours  after- 
cut  the  top  off  the  pie,  skim  it 
>m  fat,  glaze  the  rump,  and  serve 
t»le. 

f  Partugal^^Ttkb  meat  from  a 
if  b^f,  cut  it  .across,  flour  it,  and 
thin  part  brown  in  butter ;  stuff 
3k  end  with  suet,  boiled  chesnuts,  I 
lovy,  an  oniooi  and  a  little  pep- 1 


per ;  stew  it  with  good  strong  broth,  and 
when  tender,  cut  the  fried  m  two,  and 
lay  it  on  each  side  of  the  stewed  in  the 
dish  ;  strain  the  gravy,  pat  to  it  pickled 
gherkins  chopped,  and  some  broiled 
chesnuts.  Thicken  with  burnt  butter, 
and  boil  it  up  two  or  three  times :  sea- 
son with  salt,  pour  it  over  the  beef,  gar- 
nish with  lemon,  and  serve  it. 

Beep(Po/^</).*— Take  some  lean  beef, 
rub  it  with  salt  and  saltpetre,  let  it  lay 
three  or  four  days,  then  cut  it  in  pieces, 
and  boil  it ;  then  beat  it  to  a  powder,  min- 
ing with  it  some  fat,  add  spice,  put  it  in 
pots,  and  pour  butter  over  it. 

Beep  (Po«trf)«— Take  two  pounds  of 
the  fillet  out  of  the  inside  of  a  rump  of 
beef,  and  two  pounds  of  beat  fat  bacon. 
Cut  them  small,  put  tliem  in  a  marble 
mortar,  add  to  them  a  small  quantity  of 
parsley,  thyme,  savory,  four  shalola 
chopped  fine,  some  pepper,salt,  two  spoon- 
fuls of  essence  of  ham,  a  spoonful  of  mush* 
room  powder,  sifted  mace,  cloves  and  all- 
spice, a  little  of  each,  two  eggs  beaten, 
and  a  gill  of  rhenish  wine.  Pound  all 
well  together  till  quite  fine ;  then  fill 
small  pots  with  the  mixture,  cover  with 
paper,  bake  it  very  gently  for  forty  mi- 
nutes, and  when  cold,  cover  witli  clarified 
butter. 

Beep  Potted.— Take  three  pounds  of 
lean  beef,  salt  it  two  or  three  days  with 
half  a  pound  of  common  salt,  and  half  an 
ounce  of  saltpetre;  divide  it  into  piecea 
of  a  pound  each,  and  put  it  into  an 
earthen  panjust  sufficient  to  contain  it ; 
pour  in  naif  a  pint  of  water;  cover  it 
close  with  paste,  and  set  it  in  a  very  hIow 
oven  for  four  hours :  when  taken  from 
the  oven  pour  the  gravy  from  it  into  a 
basin,  shred  the  meat  fine,  moisten  it 
with  the  gravy  poured  from  the  meat, 
and  pound  it  thoroughly  in  a  marble 
mortar  with  fresh  butter,  till  it  becomes 
a  fine  paste,  season  it  with  black  pepper 
and  allspice,  or  cloves  pounded,  or 
grated  nutmeg ;  put  it  in  pots,  press  it 
down  as  close  as  possible,  put  a  weight 
on  it,  and  let  it  stand  all  night ;  next 
day,  when  it  is  quite  cold,  cover  it  a 
quarter  of  an  inch  thick  with  clarified 
butter,  and  tie  it  over  with  paper. 

Beep,  Potted  like  Fenison.—Take  a 
whole  tnin  flank  of  beef,  pull  off  the  in- 
ward skin,  and  slash  it  across  and  across, 
particularly  in  the  thickest  parts ;  lay  it 
for  six  hours  in  pump  water,  take  as 
much  hard  salt,  or  saltpetre,  as  the 
quantity  of  an  c^,  mixed  with  about 
two  pounds  of  white  salt,  and  rub  it  well 
into  tbe  meat;  then  sprinkle  w«)on  it 
nearly  a  pint  of  wine  vinegar,  and  th  ^n  lei 
it  lay  for  three  or  four  days,  turning  and 
rubbing  it  once  a  day ;  then  rinse  it  out 
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of  the  brine  witii  a  pint  of  claret,  and 
8i>aiH>ii  it  with  cloves,  mace,  and  nut- 
meg, white  ami  Jan^aica  pepper  of  each 
a  quarter  of  an  ounce,  h«iten  all  toge- 
ther with  savory,  thyme,  sage,  and  Uie 
rind  of  a  lemon,  shred  together,  and 
tlien  well  rubbed  into  the  cuts  and 
slashes  and  the  inside ;  then  bind  it  up 
withtape,  audlay  it  in  a  long  pot;  put 
in  the  claret,  and  lay  the  skins  at  tlic 
top  to  save  it ;  then  bake  it. 

BKEr  d  la  Potitette,*  —  Mince  some 
beef,  and  put  it  into  a  stew-pan  with  a 
piece  of  butter;  when  the  butter  is 
molted,  add  a  good  pinch  of  flour;  stir 
the  whole  well  together,  and  moisten  it 
with  a  little  water;  season  with  salt, 
pepi)or,  nnd  (Kirnley ;  when  ready  to 
serve,  tiiicKen  it  with  the  yolks  of  eggs 
and  a  Jiitle  vinegiir. 

Bkef  {Pre8sc/t),-^A\t  a  piece  of  brisket 
(thin  part  uf  the  flank)  or  ihe  tops  of  the 
ribs,  with  salt  and  saltpetre,  nve  days, 
then  boil  it  gently  till  extremely  tender; 
put  it  under  a  great  weight, or  in  a  cheese 
pre.08,  til!  perfectly  cold.  It  eats  excel- 
lently cold,  and  fisr  sandwiches. 

Bebf  («  prtitif  tide  dish  Qf),—RotAX. 
a  tender  piece  of  beef,  lay  fat  bacon  all 
over  it,  and  roll  it  in  paper;  ba><te  it, 
and  wiien  it  is  roasted  cut  about  two 
pounds  in  thin  slices ;  lay  them  in  a  stew- 
I>an,  and  take  six  large  cucumbers,  peel 
them,  chop  them  small,  lay  over  them  a 
little  pepper  and  salt,  and  stew  them  in 
butter  for  about  ten  minutet«,  then  drain 
out  the  butter,  nnd  shake  some  flour 
over  them;  toss  them  up,  pour  in  half  a 
pint  of  gravy,  let  tliem  »tew  till  they  are 
thtck,  awd  then  serve. 

Beef  JUtt(u(it.^TtMt  a  nirap  of  beef, 
cut  the  meat  from  the  bone,  flour  and  fry 
it,  poiirover  it  a  little  boiling  water,  about 
a  pint  of  small  beer ;  add  a  carrot  or  two, 
an  onion  stuck  witii  cloves,  some  whole 
pepper,  salt,  a  piece  of  lemon  peel,  a 
bunch  of  sweet  herlMi  let  itstewan  hour, 
then  add  some  good  gravy;  when  the 
meat  is  tender  take  it  out,  strain  the 
wure,  thicken  it  with  a  little  flour ;  add  a 
little  celery  ready  boiled,  a  little  catsup, 
put  in  the  meat,  juAt  simmer  it  up.  Or 
the  celery  may  be  omitted,  and  the  ragofit 
enrickcd  by  adding  mushrooms  fresh  or 
pickled,  artlcboke-bouoms  boiled  and 
quartered,  and  hard  yolks  of  eggs. 

A  piece  of  flank,  or  any  piece  that  can 
be  cut  free  from  bone,  will  do  instead  of 
tJic  nimp. 

Beef,  Rt>d  for  S/iceM.^Take  a  piece 
of  thin  flank  of  beef,  and  cut  oflfthe  skin ; 
then  rub  it  well  with  a  mixture  made 
with  two  poimds  of  common  salt,  two 
ounces  of  bay  salt,  two  ounces  of  salt- 
petre, and   a    pound  of  moist  sugar, 


pounded  in  a  marble  mortar.  Put  it  hit0 
an  earthen  pan,  and  turn  and  rub  It 
daily  for  a  week;  tlien  take  it  out  of 
the  brine,  wipe  it,  and  strew  all  ower  it 
some  pounded  mace,  cloves,  pepper,  a 
little  allhpice,  and  a  gdod  quantity  of 
chopped  parsley*  and  a  few  ahaloti. 
Then  roll  it  up.  bind  it  round  with 
tape,  braise  it  till  it  is  tender,  presa  it 
in  the  same  way  as  you  presa  a  collared 
pig,  and  when  it  is  cold  cut  it  in  slicci 
and  garnish  with  pickled  barberriea. 

Bbep,  {liibof)  d  la  bonne  Femmt,*^ 
Trim  a  rib  of  beef,  lard  it  with  pieces  of 
spiced  bacon ;  melt  a  piece  of  butler 
about  the  size  of  two  eggs,  in  a  stew  pan, 
then  put  in  your  beef,  season  with  sail 
and  pepper;  and  placid  your  stew-pan 
over  a  quick  Are,  turn  your  beef  two  (x 
three  times ;  when  it  is  very  hot.  place 
your  stewpan  o>'cr  a  more  gentle  fire. 

f>ut  Are  on  the  top  of  the  stew-pan,  tbea 
et  it  simmer  fur  an  hour  and  a  half: 
serve  it  with  its  own  liquor  as  a  sauoe. 

Bbef,  (Hib  tf)  linnavd.—  lr'un  a  rib 
of  beef,  take  out  the  lione,  and  lard  it 
with  pieces  of  bacon  seasoned  with  nnl- 
meg.cinnamon.  alNpice,  cloves,  salt  and 
pepper  ;  line  the  bottom  of  a  stew-pan 
with  slices  of  Iracon,  slices  of  veal  and 
beef.  Have  ready  fourteen  carrots,  five 
large  onion*,  three  of  which  muttt  be 
stuck  with  clove?,  two  bay  leaves,  a  iilttf 
thyme,  a  bunch  of  pardiey,  a  bunch 
ofscallions.  Tie  your  beef  into  a  neat 
form,  and  put  it  into  the  stew-pan  ;  cover 
it  with  bacon,  then  put  in  the  vegetables 
with  two  large  siK)onftils  of  sto«.-k;  let 
the  whole  buii ;  after  which  let  it  simmer 
gently  for  three  hoursi  over  a  moderate 
Are;  then  let  it  drain,  and  untie  your 
beef ;  inss  a  little  of  the  liquor  through 
a  silk  sieve,  clear  it  from  the  fiat,  reduce 
it,  and  8crvc  it  over  the  beef.  TUe  beef 
must  be  glaz'^d. 

Beef,  {Kiln)  with  Spinach  or  Endive* 
— Take  out  the  bones  from  some  fine 
ribs  of  beef,  then  roast  your  meat^  and 
serve  with  spinach  or  eudive  ail  over 
the  beef. 

Beef,  ( Hih  af)  with  Onions^  O'tased,* 
~Trim  and  i-ruise  a  rib  of  beef ;  when 
done,  untie  it,  let  it  drain,  and  put  it  on 
a  dish,  surrounded  with  onions  glued  : 
moisten  a  Spaniuh  siioce  with  a  little  c»f 
the  liquor  the  beef  was  dresned  in,  clear 
it  well  from  fat,  pass  it  through  a  sieve, 
then  serve  it  witn  the  l)pef. 

Beef  {Rib of),  with  Mulaf^  nine.^^  ' 
Prepare  your  beef  the  same  as  for  brait* 
inff^  (only  rather  more  spicing  the  piecca 
of  bacon  with  which  you  lard  your  beef;) 
adding  half  a  bottle  of  Malaga  wine  and 
half  a  bottle  of  stock  ;  when  your  beef 
is   done,  strain   the  liquor  through  a 


fH*  bM  Vitll  fan  much  nlL 

BtmHHii  q/*)  i  b  Rocambole.*— Ptf 
mm  Oa  bref  the  wme  u  Aii  tf  Betf 
tHimL  only  hIiI  ■  little  gvlic;  and 
Wl»  botte  or  white  wine;  when  ths 
tatf  h  done,  Jr«n  it,  itnd  Mr*e  with 
imMMw,  (we  Kouuiboui).  The  b«c[ 
■ON  be  glued. 

Bnr,(/t0iiwf  •/').— Lard  your  roond 

floM  mth  tall,  pvpper,  clovM,  diian- 
■M,  eorluidtr  Mcd.inif  grated  nutm»g. 
•pmi,  pwley,  eliitnts,  nil  irell  oiiied 
•mnhtr  i  ler  at  much  of  these  u  yon 
Mlbt  Btulfed  into  the  bacon,  and  lard 
4i  battodc  both  oa  the  tap  and  under- 
eiwin  itagiin  with  bII  TOUT 
snd  put  It  Into  a  ntew-pan 
^  Be  mannateii  a  little  while  with 
«abMa,  garlic  ehntota,  i»nley,  aweet 
ImU,  thyme,  ittieee  oF  lemnnt,  verjuice, 
ad  alhtle  litnth;  letUlicln  thoie  two 
boari,  then  put 
lUaal<eesnri>aco 
nitiat  na  ra  maj 
tbeboiium  oltha  |x)t 

and  DieAt  hl>m  b^ing   iruniL  eu   bm: 

tim,BDd  boilil  in  thr  cv'^ninx  ««< 
tbeiMXtday.  To*ft 
h  ■boat  two  (lounda  n 
btlly.  or  berUuft.  uultinK  in  sonie  whiti 
vlaai  vrr'i'k^e',  raft,  Iook  pepper,  k'i> 
(•Ti  anosimon,  niitiiiPit,  Blii'«a  i>f  leinup 
IAMB,  parsley,  hay  leaver,  sweet  basil 
«id  whole  corijiidtr,  ani>>e  and  fconel 
«h(B  all  [hew  ve  put  into  the  pot,  le 
h  b«  COfETcd  very  cloie,  niid  let  ihi 
tccf  be  atevrd  very  iccntlr;  when  Itii 
"  '  lly  dorie,  l.-t  it  niol  In  it»  owr 
t  innkr  uicodiifi-aii,  put  ttinto 


1,  wrap  pi  UK 


Hsy  put 


.  _ _  hiwilnii,  put 

. .    .     . . .  It  a(  ■  fine  brown,  then  put 

inta  iiwnte  broth  nude  of  the  bones,  wllh 
a  bay  leat,  a  pint  of  red  wine,  two  ancho- 
vies, and  aquarterofspintofamsll  beer; 
cover  it  close  and  let  it  slew  till  it  ta  ten* 
der  i  then  take  out  the  beef,  skim  off  the 
lit,  itimln  ths  i{ravy ;  add  two  ui-palstes 
atewed  tender  and  cut  into  pieces,  same 
pickled  gherkins,tn]nieB,miHtls,anda  lit- 
tle mathnnm  powder ;  Iclalt  these  boil  to- 
gether ;  thicken  ttM  sauce  with  a  bit  of  bot- 
''rrolledinflaiir,  putin  tlie  beef  to  warm, 
lur  the  sauoe  over  it,  and  serve  it  up. 
Bebf  (fluM^  nf') — I'be  ramp  ta  ee> 
teemed,  i  j  Ftance,  the  best  piece  in  the 
whole  ox ;  It  nukes  excellent  auups,  and 
Hraces  the  tfd>le  as  a  middle  dish,  it  ta 
excellent  balled  and  served  up  plain  ;  nr, 
when  cleansed  of  Its  htt  it  mH^  ije  served 
with  [a  sauce  made  ol  cuilis,  parsley, 
reen  onions,  aiicbovlea,  capeiK,  and  a 
tile  garlic,  the  whole  ihreil  line  and 
rell  seaaaned.  It  may  alio  he  served 
oiled  and  iramialied  •f\%\i  p:litfpdU-i. 
Bkbi'  ( Hnuip  <if)  /Siiifl.  •'l\kt  a  rump 
II — >   .^1...  ^L^.  jyy  pleruie,  hone  and 


■oiiTCau,  ttten  ui 
lit  It  bake  lur  a 


hour.     Bplon 


nit  lo  table,  prepare  a  well  leasoned 
■^callis,  and  m^kcsmund  hoJc  in  ilic 

aU  tbe  godiveau.  nnil  p->ur  In  your 
wwllialUrnay  penetriiteinlo  evi — 
RBfld  llii-n  above  thiii  ■uiumc  i 
flf  a  I.mon.     Thin  beef  may 
•eraad  upniM.in  thin  slices,  iostend  of 
toS«4  to  /("irxir. 

8^  •>  <«  Ht9nlf-^Bane  a  rump,  air- 
Iriaor  hrwt'ri.andcutioine  holee  in  it 
aaiiKlF't>-iiice  (mm  each  other:  fill 
tkt  l»<ri,  iTTii-  with  choptoysten,  another 
wiik  t«t  bu-ofi,  and  the  other  with  chopt 


of  beef,  wlmt  ni 


sliailotal  Bomelean  I 
provement.  Cliue  the  edgKsor  thepati 
with  a  itronK  nute ;  let  iiaiew  in  an  oven 
Ibr  Gre  or  six  buiirs  according  Iii  the  size 
uf  your  melt,  thrn  serve  it  with  ilNown 
BHuce strained.    Yau  may dresaaoiikjia 

'"Br*e"?K™/V.)  nW'f-/  Fr^«rA  Fa- 
liioit. — Parboil  your  ninip  uf  href  lor 
tmll  on  hour,  lake  It  up.  and  nut  it  into 
a  deep  dish  ;  cut  gaxhes  in  tlip  aide  of 
your  meat,  tli»ttliefiravyiii.tyi:'>nieuut. 
put  salt  and  pepper  ioIa  every  giuli,l)ifn 
till  up  tlip  difh  ivith  clnret.  nnd  put  in 
two  or  three  blades  of  macr,  m't  it  over 
a  cha1in|(di(h  of  caa1a,aiidiiiver  ItcHMe 
andletitetew  Tor  an  hiiUr  and  a  halt, 
turning  liie  meat  several  times  whilst  it 
is  stewiUK*  tl""  take  iill'tlie  tat,  put  io  rt 
handful  ^  capers,  five  or  six  sliced 
onionii,  bsl  t-»-d(n»>n  verjuice.  Iloil  hII 
tivelher  till  th^  meat  la  tender,  and 
serve  it  up  (o  table  with  htowii  brend  nnit 
aipHta  fneil  in  butter. 

Uebf  {Kirmp  »))  a  la  Bmiie.  tnM 
DutcA  fiAiinn.*— Take  a  tine  rump  uf 


rssberol  bacon,  a  lariie  hunch  of  liertw, 
pepper  and  aalt ;  when  it  is  half  dcn«. 
add  about  thirty  DuKh  or  iHnie   n:d 
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onions.  When  the  beef  is  done,  take  it 
out  and  clear  ofl'the  fat )  put  it  in  a  dieh 
wiih  the  onionn  round ;  pour  over  it  a 
good  brown  sauce.  A  rump  of  beef  dream 
edin  this  way  may  be  varied  with  diifer- 
ent  8aucca  or  ragouts,  according  to  your 
ta'ite. 

Beef  (Rump  of)  d  la  Cardinale,*^ 
Choose  a  rump  ot  beef  of  ten  or  twelve 
pounds,  and  liaving  taken  out  the  bone, 
lard  it  with  a  pound  of  iMUXin,  cut  it  in 
bits,  and  season  it  with  salt  and  spiceif 
The  upper  part  of  the  beef,  which  is 
covered  with  fat,  should  not  be  larded. 
Next,  take  four  ounces  of  powdered  salt- 

f»etre  and  rub  into  the  meat,  that  it  may 
ook  red ;  put  it  in  a  ]>an  with  one  ounce  of 
bruised  juniper  berries,  three  'jay  leaves, 
a  little  thyme  and  basil,  and  one  pound 
of  coan*e  salt ;  let  it  remain  eight  days, 
the  pan  being  well  covered.  Wbcn  the 
iR«'^ic  has  tak^n  the  salt,  wash  it  in  warm 
water,  and  put  some  slices  of  bacon  upon 
the  upper  part,  or  that  which  is  covered 
with  fat,  tying  a  linen  cloth  over  the 
whole  with  packthread ;  then  let  it  siew 
gently  fur  hve  hours  with  a  pint  and  a 
lialf  of  red  wine,  a  quart  of  water,  five  or 
six  onions,  two  cloves  of  garlic,  four  or 
five  carn»ts,  two  parsnips,  a  bay  leaf, 
thyme,  basil,  four  or  five  cloves,  parsley, 
gi-een  onions^  and  the  quarter  of  a  nut- 
fjieg.  When  it  is  done,  leave  it  to  cool  in 
its  own  liquor,  and  when  quite  cold, 
eerve.  The  short  ribs  of  beef  may  l)e 
done  in  the  same  manner. 

Bkef  (/?/*/«;/  ^f)  in  its  own  Gravy. — 
l^il  a  boued  rump  of  beef  on  a  very  slow 
lire,  in  short  liquid,  about  eight  or  nine 
Iiotirs,  with  a  faggot  of  parsley,  chibbol, 
two  laurel  leaves,  a  clove  of  garlick,  two 
aiialots,  thyme,  four  cloves,  half  a  nut- 
meg, pepper  and  salt ;  when  it  is  done, 
bkim  oft  the  fat  very  well,  and  serve  it 
with  the  broth  after  having  strained  it. 

Beef  Salted. — Beef  should  be  well 
siirinklcd,  and  a  few  hours  afterwards 
huug  to  drain,  before  it  is  rubbed  with 
tiic  salt;  which  method,  by  cleanHing  the 
i»eat  fi-om  the  blood,  serves  to  keep  it 
from  tasting  Htrong:  it  should  be  turned 
<'vcr>-  day ;  and,  if  wanted  soon,  should 
be  rubbed  as  often.  A  salting  tub  or 
lofid  may  bo  used,  and  n  cover  to  lit  clo^. 
I'hi^c  who  une  a  good  deal  of  salt  iiieat, 
Aflll  tind  it  answer  well  to  bo'l  up  the 
I^oJde.  skiin  it,  and,  when  cold,  pjur  it 
ftvex  tnc  meat  that  has  been  sprinkled 
cHid  drained. 

Bbbf  Suited  (/i»'immediateu9e.y-The 
liiece  should  not  weigh  more  than  five  or 
Hix  pounds.  Salt  it  very  thoroughly  just 
before  vou  put  it  into  tlie  pot ;  take  a 
ouardc  cloth,  iiour  it  well,  put  the  meat 
in,  and  fold  it  up  close '  put  it  into  a  pot 


of  boiling  water,  and  boil  it  as  long  asyoa 
would  any  other  salt  beef  cvf  tlie  sme 
size,  and  it  will  be  as  salt  as  if  done  Cmir 
or  five  da^*s. 

Beef  Salted  {in  the  Dutch  way.)- 
Take  a  lean  piece  of  beef,  and  rub  it  «cU 
with  brown  sugar  (some  pour  treacle  over 
it) ;  let  it  lie  at  least  two  days,  turning  it 
very  often  ;  then  wipe  it,  and  salt  it  with 
common  salt  and  salti)etre :  beat  the  mII- 
petre  fine,  rub  it  well  in,  and  turn  iteverr 
day  for  {()urteen  or  fifteen  days ;  then  rnl 
it  very  tight  in  a  coarse  clotti,  and  pctM 
it  down  with  a  large  weight;  hang  it  ID 
dry  in  a  chimney,  but  turn  it  the  botuno 
upwards  ever)'  <fay ;  then  boil  it  in  pan|p 
water :  it  will  cut  into  shivers  like  Dutco 
beef. 

Beef  Salted  lied^  which  Is  cxtrendiy 
good  to  eat  fresh  from  the  pickle,  or  ti 
hang  to  dry.-— Choose  a  piece  of  beef  with 
as  little  bone  as  you  can,  (the  llanJc  is 
inotit  pro{N!r)  :<prinkle  it  and  let  it  drain 
a  day,  then  rub  it  with  common  salt.esll- 
petre,  and  bay  salt,  but  only  a  hiiuiU  pro- 
portion of  the  s.'ilti>etre,  and  vou  may 
add  a  few  grains  of  cochineal,  all  inline 
powder;  rub  the  pickle  every  day  into 
the  meat  for  a  week,  then  only  tuin  it. 

it  will  be  ex«-eljent  in  ei^ ht  days*  In 
sixteen,  drain  it  from  the  pickle,  and  lei 
it  bo  smoked  at  the  oven  mouth  when 
heated  with  wood,  or  send  it  to  the 
baker's ;  a  few  days  will  smoke  it. 

A  little  of  the  coarsest  sugar  nay  be 
added  to  the  salt. 

ItcHttf  well,  boiled  tender  withgreew 
or  carrots.  If  to  be  grated  as  Dutch, 
then  cut  a  lean  bit,  bod  it  till  extremely 
tender,  and,  while  liot,  put  it  under  a 
press.  When  cold  fold  it  in  a  sheet  oS 
paper,  and  it  will  keep  in  a  dry  place  two 
or  thnic  months,  ready  for  serving  on 
bread  and  butti'r. 

Beep  Sau^t^'et . •—Take  two  beef  stnks 
abiiut  the  size  of  two  hands,  and  the 
thickneH^of  afinger;  beat  them  well  to 
make  them  flat,  and  pare  the  edm  of 
thorn ;  then  mince  the  parings  witn  beef 
suet,  pan^iley,  gi-een  onions,  mushroome, 
twu  shallots  And  some  l)asil  leaves*  the 
whole  shred  tine,  and  mixed  into  a  ft»oa- 
meat  with  the  yolki^of  lour  eggs ;  spread 
thin  forcemeat  on  the  slices  of  l)eel,  and 
roll  them  up  in  the  form  of  sausages :  tie 
them  up  with  packthread, and  stew  toem 
with  a  little  stock,  a  glass  of  wine,  some 
Halt,  pepper,  an  onion  stuck  with  t«roqr 
three  cloves,  a  carrot,  and  a  parsnip; 
when  they  are  done,  strain  the  liquor; 
and,  having  skimmed  ofl'the  fat,  redooa 
it  over  the  fire  to  tlie  consistence  of  a 
sauce.  Take  care  that  the  sauce  is  noi 
tK)  highly  flavoured,  and  serve  it  over 
your  sausages ;  or  they  may  be  aerved 
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vWany  ngaat  of  vegetables  you  please. 
Ta  anra  the  sausages  cold,  to  make  a 
iUk  far  the  seooad  course*  reduce  the 
■wa  by  letting  it  boil  with  the  sausam 
Ml^oMMt  all  the  (at  is  consumed ;  then  let 
Item  aCand  to  cool  with  what  remains  of 
ttesanoe  adhering  to  them,  and  serve 
■paa  a  napkin. 

Bter  (Sr/wVt  qf)  in  ii^>ram.— Having 
nattpd  a  airloin  of  beef,  carefully  take  up 
Makin  of  the  meat,  which  you  miistcut 
•M  an4  mince  in  fine  shreds ;  but  take 
mm  chat  voo  do  not  cut  the  sides.  Have 
a  mmut  brown  sauce  leady  with  a  few 
■oshroDins,  pepper,  and  salt^aad  a  little 
lawm  iuire ;  put  in  the  mmce,  lay  it 
irfMetlie  beef,  and  cover  the  skin  over. 


It  up  hot  with  a  strong  gravy. 
Best   (small  Sirluin  qf)   RagoUt,^ 


bit  of  sirloin,  larded  with  large 
I  in  broth,  and  a  pint  of  white  wine; 
arid  a  fs^aot  of  sweet  herbs,  onbns,  and 
waia.  When  done,  take  it  out,  and 
ftrve  it  with  a  ragout  of  sweetbreads,  of 
■Mfamoms.  or  any  other  kind  of  ragout. 
Bnr  &tir/«.— Beef  skirts  eat  well 
I ;  they  also  make  a  most  excellent 


Smoketi  A  la  Hamlmerg.^-^TBke 

^1  of  beef,  put  it  into  a  pan  with 

Jll|Wi  berries,  toy  me,  basil,  clove  of 
fwiiCy  bay  leaf,  doves,  and  onions  cut  in 
ritees.  Cover  your  |)aa  very  carefully,  so 
m  to  exclude  all  air:  turn  your  meat 
every  two  or  three  dajrs :  at  the  end  of  a 
temight  take  it  out,  and,  after  having 
washed  it  in  several  waters,  drain  it  for 
faar-and-twentv  hount ;  then  wrap  it  in  a 
daan  doth,  and  put  it  in  a  saucepan  and 
lalit  atcw  fnr  (<even  or  eight  hoiirs ;  take 
hoat  and  let  it  drain,  and  sei  'O  it  cold 
Iha  same  a4  a  ham . 

Bear   Soup,*  —  Take  a  shin  or  leg 
ti   beefy    cut    it   in    pieces,    with  six 
two  carrots,  celery,  leeks,  two 
»,  a  bundle  of  sweet  herbs,  black 
r,aod  allopice  to  your  taste;  put 
thia,  with  the  beef,  into  a  stewpan, 
U  water,  over  a  slow  (ire  for  an 
n  then  pour  over  it  two  quarts  of 
mint  water ;  let  it  Ktew  till  the  meat  is 
'rr*  and  if  you  have  not  sufficient 
I  add  more  watpr;  when  the  beef  is 
igh,  takeout  all  the  best  parts 
ilH  clae  rest  stew  nnih  the  herbii  un- 
iiniv,lhen  strain  all  off,  and  add 
berbf  M  the  former,  stewed  in  a 

£bf  tbemvlves  with  a  little  water; 
■rrotPf  &c.  must  be  cut  about  an 
lawgp ;  the  water  thoy  are  stewed  in 
%m  pat  into  the  soup;  then  let  your 
amd  all  be  stewed  together;  but  it 
i  Bot  boil  quite ;  and  k>e  nicely  skim- 
cither  buttock. 


■i: 


chuck,  or  brisket  of  beef,  season  with 
salt  and  pepper  for  four  days,  then  roll 
them  up  as  even  as  you  can,  tie  a  doth 
fast  about  it,  and  boil  it  in  water  and 
salt  till  it  be  tender,  tlien  souse  it  In 
water  and  vinegar,  and  a  little  white 
wine  and  salt;  put  it  Into  a  hook  frama 
to  form  it  round  and  upright ;  then  dry 
it  in  some  smoky  place,  or  in  the  air. 
W^hen  you  wish  to  use  it,  cut  it  out  in 
slices,  and  serve  it  with  sugar  and  mua- 
terd. 

Beef,  Spring  Oartlen,— Cut  a  piece 
of  lean  beef  into  thin  slices  Wkt  Scotch 
coilopt,  lard  it  thick  with  bacon,  and  put 
it  into  a  pan  with  salt,  pepper,  mace, 
two  or  three  bay-leaves,  an  J  a  bunch  of 
sweet  herbs ;  bake  it ;  then  clear  out  all 
the  gravy,  and  fill  it  up  wiUi  clarified 
butter. 

Beef  Steaks  d  la  Bourgeoise, — Lard 
the  steaks  hf  re  and  there  with  large  iar- 
dons ;  put  them  into  the  pan  with  chopp^ 
parsley,  shalots,  thysne,  laurel,  rait, 
whole  pepper,  and  a  glass  of  white  wine ; 
let  them  soak  two  liours,  then  simmer 
ihem  till  done.  You  may  serve  them 
either  liot  or  cold. 

Beef  Steak  broiled**-^Ciix  your  steaka 
rather  thick,  best  them  well,  and  ma- 
rinate them  in  oil  or  vinegar  with  a  little 
fine  salt;  then  broil  them  on  a  gridiron 
over  a  clear,  quick  fire  ;  but  before  you 
broil  your  steaks  make  a  preparation 
with  some  fresh  butter,  salt,  par!«ley, 
chopped  fine  and  mixed  together  with 
the  ^uice  of  a  lemon ;  put  this  prepara- 
tion into  a  dish  made  very  hot,  and  serve 
your  steaks  upon  it. 

You  may  garnish  with  fried  slices  of 
potatoe,  slices  of  pickled  cucunil)er,  and 
cresset*;  some  make  u^c  of  ancliox'y 
sauce  instead  of  the  parsley. 

Beef  Steaks  broiteil.—Tiie  Ivst  steaks 
are  cut  Ux>m  the  middle  of  the  i  ump :  let 
them  be  cut  half  an  inch  thick,  then  beat 
with  a  rollinK-pin;  sesson  tiiem  with 
pepper  and  salt ;  let  the  fire  be  very  brisk 
and  clear,  the  gridiron  very  clean  ;  set 
the  dish  before  the  fire  upon  a  chafiing 
dish  to  keep  hot;  turn  llic  steaks  often 
with  a  pair  of  small  tongs  made  on  pur- 
pose ;  when  they  are  done  enoiiKh,  lay 
them  in  the  dish,  and  rub  a  bit  ot  butter 
over  them. 

Be  sure  not  to  8ea<K)n  them  till  they 
are  put  upon  the  gridiron. 

Bbef  Steak  6roilefl,  a  VAntflaise.*^ 
Prepare  your  steaks  the  san:e  as  for 
Steaks  sauti  au  vinde  Mattere,  then  rub 
them  with  pepper  and  salt ;  dip  them  in 
melted  butter,  and  then  rub  them  with 
bread  crumbs;  broil  them,  and  serve 
with  a  maitre  d'hStel, 

Beef  Steaks  Jrieil. ^Veppcr  and  salt 
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Rome  rump  nteAks,  utew  them  with  Rome 
waier,  a  glass  of  Madeira,  »  buncii  of 
sweet  herb^}  an  anchovy  or  tivo,  an  onion, 
a  piece  of  lemon  peel,  and  two  or  three 
cloveB ;  cover  them  clone ;  when  tenderi 
take  them  out,  flour  them  pretty  well, 
fry  them,  i)our  oil*  tlie  fat^  stram  the 
liquor  that  ttiey  were  stewed  in,  put  it  to 
the  ftteakrt,  with  catsup  or  mushroom 
iKivtrder  and  liquor»  oysters  and  their 
liqtior,  lemon-Juice;  simmer  this  up; 
garnish  with  pickles. 

Be2F  S/eak  Pie,  —  Take  some  fine 
rump  steaks,  beat  them  with  a  rolling- 
pin,  then  season  them  with  pepper  and 
K»lt  according  to  taste.  Make  a  good 
crust,  lay  in  your  steaks,  fill  your  dish, 
then  pour  in  a«  much  water  as  will  half 
fid  the  dish.  Puton  the  crust,  and  bake 
it  well. 

Beef  Sleak  P/>.— Beat  your  steaks^ 
with  a  rolliiig-pin,  flour  and  season  with 
pepper  and  salt;  when  seasoned  and 
rolled  with  fat  in  each,  put  them  in  a 
dish,  with  pufTpiste  round  the  edges; 
put  a  little  water  in  the  dish,  and  cover 
It  with  a  good  crust. 

Beef  Steak  Pie  raiscd.^Takn  rump 
steak  •«,  cut  the  skin  from  the  fat,  beat 
tlie  steaks  with  a  chopper,  cut  them 
into  middling-sized  pieces,  pass  them 
with  a  bit  of  fresh  butter,  pepper,  salt, 
lemon  juice,  and  shalots  chopped,  ana 
wiien  half  done,  put  them  in  a  dish  till 
cold.  Blanch  oysters,  strain  them,  and 
pre8er\'c  the  liquor ;  raiKe  a  crust,  put  a 
layer  of  steaks  at  the  bottom,  some 
oysters  upon  it,  and  so,  alternately ; 
cover  the  pie,  ornament,  and  bake  it. 
When  done,  put  into  it  a  good  cullis, 
with  the  oyster  liauor  and  some  catsuo 
mixed  with  it,  and  serve  it. 

Sreaks  with  oysters  may  bo  done  the 
same  way,  put  into  a  deep  dish,  and  co- 
vert^d  with  pulf  paste. 

Beef  Steak  Pudding.  —  Beat  your 
steaks  with  a  roIling-pin,  season  them, 
and  roll  them  with  fat  between;  and  if 
you  approve  shred  onion,  add  a  very 
little.  Lay^  a  paste  of  suet  in  a  basin, 
and  put  in  the  rollers  of  steaks ; 
cover  the  basin  with  a  paste,  and  pinch 
the  edges  to  keep  the  gravy  in ;  cover 
with  a  cloth  tied  clusc,  and  let  the  pud- 
ding boil  slowly,  but  for  a  length  of 
time. 

Bekp  Steak  Pitddinir. —Take  flour, 
diopped  suet,  some  milk,  a  little  salt, 
and  one  egg,  and  mix  them  well  toge- 
ther. Roll  out  the  paste,  of  half  an 
inch  thick,  and  sheet  a  baVin  or  bowl 
with  it;  then  trim  the  skin  fron  the 
meat,  beat  the  steaks  well  with  a  chop- 
per, cut  ihem  into  middling-sized  pieces, 
season  with  pepper  and  salt*  put  them 


into  the  basin  with  blanched  oysten  and 
slices  of  piftatoes,  alternately  (or  slieei 
of  onion) ;  cover  the  top  with  paste,  aad 
tie  a  cloth  over  the  basin.  Boil  the  pod* 
ding  (if  of  a  middling  size^  two  howt^ 
and  when  it  is  to  be  served  up,  put  ialB 
it  a  little  cullis  and  catsup. 

Beef  Steak  Pudding,  6aA:ei.— Make 
a  batter  of  milk,  two  eggs,  aud  flour,  ort 
which  is  much  better,  potatoes  bolM 
and  mashed  tlirougha  cullender;  Jayt 
little  of  it  at  the  bottom  of  the  diith ;  then 
put  in  the  steaks,  prepated  as  above, and 
very  well  seasoned ;  pour  the  renaidnder 
of  the  biitter  over  them,  and  bake  it. 

Beep  Steaks  rolled, — ^Take  three  or 
four  large  steaks,  and  flat  them  with  a 
cleaver.  Make  a  farce  with  the  flesh  of 
a  cai>on,  some  of  a  fillet  of  veal,  and 
some  gammon  of  bacon,both  fat  and  leaa; 
add  to  this  the  fat  of  a  loin  of  veal«  sweat 
breads,  young  onions,  parsley,  muil^ 
roumi,  and  truffles,  tlie  yolks  of  four 
eggs  with  a  little  cream ;  season  all  these 
very  well  with  spice  and  herbs,  and  hank 
tlicm,  then  strew  them  on  your  slices  of 
beef,  and  roll  it  up  very  handsomely, 
tliat  they  may  be  firm  and  of  a  good  size; 
then  let  them  stew  a  good  while.  When 
they  are  sufliciently  dune,  take  them  up 
and  drain  away  the  fat,  then  slit  them  in 
two  and  lay  them  in  a  dish,  the  cut  side 
uppermost ;  and  serve  them  either  with 
a  ragout  or  cullis. 

Beep  Steak  Sauti  au  vin  deAfatlen*^ 
— Cut  out  the  skin  and  nerves  froniyonr 
steaks,  and  cut  them  into  escahppet 
igales^  beat  them  and  trim  them  into  the 
form  of  a  round  ;  melt  some  butter  in  a 
tossing -pan,  and  lightly  fry  your  steaks 
in  it ;  when  tliey  arc  done  of  a  nice  light 
colour,  arrange  them  on  a  dish  in  tbrmof 
a  crown,  drain  the  butter  from  the  tool- 
ing-pan, and  put  the  liquor  by ;  then 
put  a  glass  of  Madeira  into  yon r  tosiing- 
pan,  and  reduce  it  with  a  little  voui 
glaze  and  a  little  Spanish  sauce,  adding 
a  little  pimento  butter ;  when  your  sauee 
is  of  a  nice  dark  colour,  strain  it  through 
a  sieve  and  serve  it  with  your  steaks. 

Beef  Steaks  Sauti  mth  Olives,*-^ 
Prepare  your  steaks  the  saine  as  for 
Steaks  Saute  au  vin  de  Madere;  then 
fry  with  a  piece  of  butter  or  lard;  when 
done,  dress  them  on  a  dinh  in  form  of  a 
crown,  and  pour  into  the  middle  of  tbe 
crown  a  ragoQc  of  olives. 

Beef  Steaks^  d  la  iSerpanfe.— Cut  the 
slices  thin ;  lay  a  down  of  sliced  lard.  Chen 
of  steaks,  tine  herbs,  and  spices,  and  ao 
on  till  you  have  done;  add  a  glass  of 
brandy,  and  stop  the  pot  very  well  with 
paste  to  keep  the  steam  in ;  let  it  siamer 
live  or  sLx  hours,  on  a  very  slow  Are. 
They  may  be  served  either  hot  or  coldt 
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Stock^-Th\9  is  made  from  the 

.  thin,  and  scrags  of  be«f,  or  any 

knet  that  are  to  spare :  chop  them  into 
■laeea,  wash  them,  ana  put  them  in  a 
Ime  pot  on  the  fire,  filled  half  with  cold 
IM  naif  with  hot  water ;  it  must  be 
rIoaelT  attended  to  when  it  begins  to  boil, 
III  araer  to  take  off  the  pcum ;  then  set  it 
OB  one  side  of  the  8to>'e  to  boil  gently 
ttd  pot  in  three  or  four  carrots  well 
iomped  and  washed,  onions,  parsley, 
pnper-eorn*,  salt,  and  one  clove  of  sar- 
IcB :  pot  the  cover  on,  and  mind  to  skim 
h  wfaen  wanted.  When  the  meat  is  done 
10  pieces,  run  it  through  the  sieve,  the 
same  as  a  comommf.  This  serves  for 
plain  hashes,  or  to  reduce  the  glaze  for 

^>table  fioupt,  &c.,  if  required. 
UP  X/oc>t.— Put  chuck  beef,  cut  in 
ly  into  a  pof,  set  it  on  the  fire  with 
water  enoiiirh  to  rover  it.  When  lioijing. 
skiB  it  clesin ;  add  a  bunch  of  parsley  and 
ikfmet  cleaned  carrots,  leeks,  onions, 
tBraipOy  celcr)-,  and  a  little  salt;  boil 
Ihe  meat  till  it  U  tender,  rkim  otr  the  fat^ 
mA  atrain  it  through  a  fine  hair  sieve. 

BlEP  S^et  and  Marrow,  how  fo  utc. — 
Ta  Hie  suet  and  marrow,  all  the  nkin 
■ad  aiiicws  should  be  picked  out  very 
cwcfallr.  it  is  used  for  most  forced 
■MBtav  (and  the  marrow  is  used  for  par- 
ticular cccasionB),  and  is  extremely  good 
to  pot  in  to  braises,  L>eing  very  nourishing. 
If  ywi  wish  to  u(>e  it  instead  of  butter, 
soak  it  in  luko-warm  water,  turning  and 
preasing  it  with  your  bands  tu  render  it 
■o^,  and  tn  squeeze  out  the  water. 

Beep  TVinAjr.— Take  seven  ejjgw,  leav- 
iof  out  two  wliitefi,  ar  d  a  pint  of  cream, 
some  thyme,  sweet  iiiHrjuram,  parsley, 
rtrawfacrry  leave*,  shred  ver>'  8mal] ;  add 
s  plate  of  grated  bread  ;  iiiix  all  well 
iMTtber,  and  Iry  them  the  same  as  all 
mer  tansiesi  are  fried,  but  not  too 
Irawn. 

Bbcp  Tea. — Cut  a  pound  of  flebhy  beef 
•  thia  slices;  dimmer  with  a  quart  of 
twenty  minutes,  after  it  hus  once 
'    and  l»eeri  y>kininied.    (reason,  if 
d ;  but  it  hsH  iceneraily  only  salt. 

'l*riitinits  a  I  AUi-iimuUi** — Take 

or  three  pounds  <»!  the  breast  of  beef, 
I  cut  it  into  three  or  four  [lieceM  of 
^  al  size;  hlancli  them  for  a  short  time 
la  boiling  water :  take  al-o  half  a  large 
abhHCt  and  blanoh  it  for  a  quarter  of 
I  boar;  then  boil  your  breM>t  of  beef 
aome  »tock,  a  buneh  of  pan-ley  and 
I  onions,    a    riove   of  garlir,   two 

jp  a  hay  leaf,  and  a  little  thyme  and 

ImD.  When  it  has  liotled  an  hour,  put 
fi^e  iMlf  cabbage,  previously  rut  in 
pieces,  well  squrexed  and  tied 
der«  al*o  four  large  whole  onions : 
tbey  are  ail  nearly  done,  add  four 


sausages,  a  little  salt  and  coarse  pepper; 
then  finish  the  stewing  till  there  remains 
very  little  sauce;  strain  the  meat  and 
vegetables,  and  wipe  oil  the  loose  fat 
with  a  cloth.  Serve  the  meat  in  a  dish, 
with  the  cabbage  and  onions  round  it, 
and  the  sausages  placed  upon  the  meat; 
strain  the  remaining  sauce  through  a 
sieve,  and  take  oil'  the  fat,  then  pour  it 
over  the  meat. 

Beef  Trive  a  la  Proven^aIe,*—Tfik9 
some  very  thick  tripe,  scrape  and  wash 
it  in  several  waters ;  then  stew  it  with  a 
pound  of  grated  baron,  two  carrots,  two 
onions,  (one  of  which  should  be  stuck 
with  cloves),  bay  leaves,  thyme,  garlic, 
whole  pepper,  parsley  :  moisten  with  a 
bottle  of  white  wine,  and  a  spoonful  of 
consomme  ;  let  your  tripe  stew  for  eight 
hours  over  a  slow  fire  ;  then  let  it  cool 
in  the  liquor,  then  heat  it  again,  and  let 
it  drain,  after  which,  cut  it  into  fillets. 
You  mi:st  previously  prepare  twelve 
onions,  cut  m  fillets,  and  fried  in  oil, 
with  a  little  garlic  and  chopped  parsley: 
then  boil  your  triiie.  Now  it  is  cut  into 
fillets,  with  the  fried  onions,  and  half 
the  oil  in  which  they  were  fried,  and  a 
little  of  ttA;  liquor  in  which  your  tripe 
was  first  dressed.  Serve  the  tripe  as  hot 
as  pohsible,  Karnishing  it  all  over  with 
bread,  first  dii>])ed  in  oil.  Milt  and  pepper, 
and  then  dried  upon  a  gridiron. 

Beef  Toasted  Italian  b\ts/iioti. — Twke 
some  steaks,  and  hack  them  ;  then 
sprinkle  them  with  it)se  vinegar,  and 
elder  vinegar,  season  them  with  jj.ilr, 
pepper,  and  coriander  seed  ;  then  lay 
them  one  upon  another  in  a  dish  for  an 
hour,  and  broil  them  on  a  gridirrn.  or 
loast  them  before  the  fire,  and  ^«»rve 
them  in  their  own  gravy,  or  their  own 
gravy  and  juice  of  an  orange,  boiled 
together. 

Beef  TrijjC  a  la  Fricnfufr. — I>»t  your 
tripe  t>e  very  white,  cut  it  into  >lipH.  put 
it  into  some  boiled  uravy,  with  a  little 
cream  and  a  bit  of  bulter  mixed  with 
flour;  stir  it  till  the  butter  is  melted  : 
add  a  little  white  wine,  lemon-peel 
grated,  chopped  i»ar«ley,  ]»ei>per  and  salt, 
pickled  mu'^hrooms,  or  lemon  juice ; 
shake  all  tOKCther ;  stew  it  a  little. 

Beef  7r/;/c  a  la  J/i/'iww/*''.*— Cut  your 
tripe  into  fillets,  and  dresA  it  in  the  same 
manner  as  lot  beet  trii>e  a  h  Prtimtcale  ; 
then  iPHtead  of  fini^•hinir  with  tlie  onionn 
fried  in  oil.  your  tripe  ntust  he  reduced, 
and  then  put  a  layer  of  it  into  a  deep  dish, 
the  Uttom  of  which  must  be  previously 
lined  with  crtiutuus^  then  on  the  tripe  put 
a  layer  of  grated  parmesan  cheese,  then 
bicad,  then  tnpe,  and  soon  till  your  dish 
is  filled ;  let  the  whole  brown  tu  the 
bottom,  had  then  serve. 
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BRER  {h  Sireeftftt),— To  h  kilderkin 
of  beer,  itirow  iik  ht  the  bung  n  iiuai  t  of 
oattncal,  lay  the  bung  on  loo6C  for  two  or 
three  days,  then  btop  it  down  rlo«e,  and 
let  it  stand  a  month.  Some  throw  in  a 
pieco  of  chalk  the  f^ize  of  a  tui  key'H  egg ; 
and  when  it  has  done  working,  stop  it 
closo  for  a  month,  then  tap  it. 

BKEST  Cuttar/it.—Vul  u  pint  of  bee»t 
over  the  fire,  with  a  little  cmnuaion  or 
three  bay  leaves,  till  boiling  hot.  Pour 
it  by  degrees  on  a  spoonful  of  flour,  and 
the  same  of  thick  croHm  n^ady  mixed 
up.  Stir  alt  exceedingly  well  together; 
Rwecten  to  the  palate^  and  bake  it  either 
in  tins  or  rups. 

BEET  /i(;o<.*— May  be  cither  baked  or 
Imiled  ;  it  will  take  from  an  hour  and  a 
half  to  three  hours,  according  to  the  eize 
of  the  root,  to  cook  proj)erly. 

"BrFn  Ko*ftFricfisif('e,*— Put  it  in  a  stew- 
pan  with  a  little  butter,  shred  parsley, 
fcallions,  garlic,  flour,  vinegHr,  salt  and 
peppery  lK>il  a  quarter  of  un  hour,  and 
Bcrve  with  whit**  sauce. 

JiRET  Jiooi  FicAivt/. —UoW  the  roots 
tender,  peel,  and  cut  them  in  what  shape 
you  pleaie.  Put  them  into  a  jar,  and 
pour  over  them  a  hot  pickle  ^  vinegar, 
i>ep()er,  girger,  and  triced  horse-radibh. 
Yon  may  add  capsicums  and  cayenne. 

Belt  I<o»i  rreserved,*—T\\t  roots 
should  be  pe<>led  and  cut  in  thick  slices, 
and  phced  in  a  pan  under  hot  af  he?  for 
aUmt  five  or  fix  minutes,  before  you  put 
them  into  a  brine  made  of  tialt  and  water, 
and  a  quart  of  vinejiar. 

Bi:lt  Hoot  Sfi  rcecf.— Boil  them  lender 
witii  the  skin  on  ;  nlice  it  into  a  ntewpan, 
with  a  liiilf  bioih,  Fonie  small  onionti, 
h\\6  a  Hpooiiful  of  vinegar:  dimmer  till 
ihe  gravy  is  tinged  with  the  coh)ur;  take 
oJlihe  skin  Just  l>efore  you  serve. 

BENJAMIN(a7  0.  Beat  six  ounces 
of  l)enjamin  into  |H)W(ler,  put  it  into  oil  of 
tartar  and  rose-water,  of  each  a  iM)urd. 
Then  di^iil  in  an  alembic,  and  put  it  by 
for  u*e. 

BENTON  .Sawre.— (;rate  or  scrape 
very  fine,  some  hor^e-raOi^h, a  little  made 
niustr-ird,  some  pounded  white  sugar,  and 
four  laigc  fpooniiful  of  vir.egar.  Serve 
cold,  with  r*»aPt  Iwef,  hot  or  cold. 

Bkmon  7r»'CaAt.'S.^iiub  iiiKia  pound 
of  flour,  fix  ouncfH  of  butter,  and  three 
»<poonstul  of  yeast,  and  make  into  a  paste 
with  new  milk  ;  make  into  biscuits  and 
prick  them  with  a  clean  fork. 

BEROAMOT  JM.ps,—hhx  the  juice 
of  four  or  five  lemons,  and  some  sified 
kugar,  with  a  wooden  spoon  ;  add  to  thin 
twenty  drops  of  eshrncc  of  bergamot ; 
mix  it  writ  in,  and  having  stirred  it 
over  the  fire  three  or  four  minutes, 
drop  it  about  the  eize  of  •  sixpence  od 


writing  paper,  and  let  them  ituid  till 
cold. 

Beroamot  /l'(nftr9,—^utnt  six  le- 
mons into  a  l>at«iD,  and  mix  some  sUtdl 
sugar,  essence  of  bergamot,  aod  the 
white  of  an  egg,  with  tlie  juice ;  hnt 
them  together  till  very  white ;  if  it  b^ 
comes  too  thick,  add  the  juice  of  another 
lemon  ;  spread  your  paitte,  and  dry  them 
at  barberry  wt/ers, 

Bergamot  Si'atcr*— To  the  rindi  of 
three  bergamoti),  put  a  gallon  of  ]»n>o( 
spirit,  and  two  quarts  of  water ;  dcmv  off 
one  gallon  by  the  bain  marie ^  and  awceiea 
with  sugar. 

Bergamot  //'a/er.— Take  three  gUk 
of  syrup,  the  juice  of  six  lemona,  and 
when  diluted  HUlliciently  with  water,  add 
a  tea-sp<K)nful  of  ej»sence  of  bergamot* 
Strain  it  throueh  a  fine  sieve  for  Ufi«. 

Bkruamot  fl'atcr  /ce.^Stir  togetlier 
the  ju*ce  of  three  lemons,  two  gill*  of 
Myrup,  half  a  pint  of  water,  and  half  a 
tea-spoonful  of  ciihencc  of  bergamot,  stiaia 
and  freeze  it. 

BETUN  Y,  rof»rrtrA^.— Take  a poond 
of  betony,  three  pounds  of  loaf  su^ar, 
l>eat  them  in  a  stone  mortar;  boil  the 
Hugar  with  two  quarts  of  lie  tony  water  to 
the  thickness  of  a  syrup,  then  mix  I  hen 
together  by  little  and  little,  over  a  gen« 
tie  fire,  make  it  into  a  cou^crve«  and 
keep  it  in  glasses. 

BcTONY  Floorer  //^rt^er.— Take  betony 
flowers,  sprinkle  them  with  white  wioe 
or  water,  let  them  infuse  for  two  daya, 
then  diFtil  them  in  a  bain  marit, 

BiLDOQL'irr  /•VfY/er«.--Bi-eak  fiveeggt 
into  two  handtuls  of  flour,  wuik  them  to- 
gether with  Mme  milk,  then  ]iut  in  tome 
salt  and  work  it  amiin  ;  when  well  nuuie 
put  in  a  tea-Hpoonful  of  powdered  cinna- 
nion,  the  name  ofgratedlcmon-peel,  and 
half  an  ounce  of  candied  citron  cut  verv 
smnll :  puton  astewpan,  rub  itover  witn 
butter,  and  put  in  the  paste;  atev  it 
gently  over  a  sto^'e,  taking  rate  that  it 
does  not  stick  to  Ihe  paji.  When  suffi- 
ciently done,  lay  it  in  a  di^h,  set  on  a 
stewpan  with  a  large  quantity  of  lard; 
when  it  boils,  cut  out  the  paste  in  pieof* 
the  bize  of  a  finger,  cut  it  across  at  each 
end,  dip  each  into  the  lard  and  fry  tliem,  * 
hut  not  too  much,  as  they  will  rise  too 
high.  Sift  sugar  on  a  dish,  lay  In  the 
fritteis,  sift  over  more  sugar,  and  aem. 

BincH  //Vwe.— The  season  for  procur- 
ing the  liquor  from  the  birch-trcei  is  In 
the  beginning  of  March,  while  the  sap  to 
rising  1  and  before  the  leave*  shoot  out ; 
for  when  the  sap  is  come  forward  and  tlie 
leaves  appear,  the  juice,  by  being  loof 
aigested  in  the  bark,  grows  thick  and 
coloured,  which  before  was  while  and 
clear. 
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The  method  n[  procurtng  the  jnlee  in 
bf  borin*  hulca  in  the  body  at  tlic  treri, 
M  putting  in  lonctK,  which  arc  com- 
■iBW  made  ot  the  branefaM  u[  elder,  the 
■hbteiMUkkenoiil.  Yoti  may, without 
■vtlBF  tfir  trw,  ir  lar^,  up  it  in  wvfral 
|kM*,  four  or  Ave  nt  s  ttmp,  and  by  that 

Ml^lona  evpry  dnv;  If  you  havR  not 
CMHgta  ID  one  dxy,  the  botilea  in  which 
kmpammt  be  corked  cIok,  and  roiin- 
idar»«aHl}  however,  moke  use  ol it  aa 
tmmmywtaai, 

IMce  the  ann  and  boil  <l  ni  long  aa  any 
•nn  riiea,  aid  m  mind  it  alt  the  time;  to 

IBToe'll  pnurit  inlo  a  clean  tul 
wkalt  is  lilmoftcolil,  not  ilia  wiirk  with 
IMrtapmituponNioBit;  let  itotandlive 
vriaaara,  ttirrinfc  it  odrn  :  then  take 
MCka  caiik  a«  will  hold  tli?  Iiqunr,  lire  a 
kfge  match  dipprri  in  brlin»lrine,  and 
Arovit  Intotlw  rafk,  Mop  itc'oM  till 
A*  Biatch  is  extinpnii»hed,  tun  your 
«]Br,lar  the  hnnfioiilicht  till  you  find 
li  bM<lone  wi>rkiii(r;  atop  it  cVosr  and 
hwp  U  three  n'mtlto,  then  boltle  it  nif. 

SlkPa  PaUtif,  hair  to  orei-rve  a/im 
flif  trfnt  ("ffTOwiorf.— IVhcn  birdH  liBVf 
cgae  •  f  i«at  way  thryoften  bis? !l  to  lad 
ihU  they  oui  noircely  Iv  liorne  Trum  the 
IMhnrM  of  the  hutler,  hy  managinK 
liiUD  in  the  Ibllowinii  manner  they  may 
tenuule  as  sond  as  ever.  Set  a  l«t(ie 
Mucepan  nf  clean  wnter  on  the  tire ; 
«he»  it  boils  take  oll'the  huttr  at  the 

"    ■•    ,%&'■; 

, dryitina 

Ath  iMuae  and  '>m ;  mnlinuc  till  they 
■nail  done,  nkl  tlie  not  clean ;  when 
Ibl  birds  are  quite  mid,  »ea>cin  tliem 
Mkhnacc,  nepprrand  aatt.  acrordinii:  to 
mtt,  pnt  lliem  down  cI.kh-  iti  a  pot,  and 
lOBrdariBed  baltf 


IhFRi  drain,  then  take  out  Die  meat  and 
jiound  it  rn  a  niiiTtBr,  then  ptil  nmt  rice 
into  billing  water,  and  let  it  boil  tor  a 

aiiarter  or  an  hour,  nrter  wtiich  let  it 
rain,  and  Iben  nounil  it  In  tite  mortar 
with  the  meat  of  the  cray-fiah;  when  tha 
wlinteiswell  pounded,  put  ilinaalewpan 
Willi  a  little  »u>ck  prcviunily  stnJned 
tliruuirh  a  aiev-e ;  when  this  tmree  is 
done  add  to  ii  a  tiule  more  >t»rk,  taking 
care  tliat  it  ie  neither  loo  thick  nor  ton 
clear.  After  you  biiTC  prciiarei!  voir 
crsy-Gah  pound  the  shelta,  hi,i1  nlien  they 
nre  well  poiiiiUed,  add  tc  them  some 
grni-yorthi;  butler  in  which  lliecray-tish 
were  bolted,  pass  this  purer  through  a 
aieve.nnd  aiteryou  have  sli^ntied  It.  put 
it  into  n  stewpan  ovrr  a  m<)derate  Sre, 
you  mtiat  be  careful  Qol  to  lot  either  n[ 
yoUT  pwrcff  6fn7.  When  the  pocoiid/rtfTce 
la  fintahtKl,  and  ynu  are  rendy  to  eerre, 
put  aODiecniu/pNfiti  •  tureen  and  pour 
tivcr  them  some  botlinBStOi^k,  tlien  pout 
in  yoitr  firat  pur^e,  then  upnn  this  pour 
yeur  uim>  made  o[  tho  pouniled  shells, 
whierilteindof a  red  roluur  will  give  a 
nice  tiniie  to  the  whole. 

Biscui. — Take  lilty  cr.iy-G<h,  well 
wash  Ihemand  pick  out  the  meat ;  pound 
it  and  then  put  it  in  a  stcn-pan  with  six 
ounces  of  butter,  some  nalt,  iHjiprr,  nut- 
meg, and  a  (liei^  of  thf  '     ' 


Sfi 


..—Sleep  till 
weight)  of  ■- 


r  Tittc/ur. 


nllip^^ce 


othc- 


ir  bfl'  the 


.  .  -..^ -.-.*fd  all- 
ant  of  brandy,  lot 
■Mnall*  abaklng  it  up.  me ti  poi 
MV  liquid.    Good  fur  iravie?,  muiieo 
wbtr,  potted  meatii,  &r.  Sec. 

Buoca. — .\  hi«iiiiei.«Baniiplnra|Wiftl, 
wUdi  u  made  either  of  quails,  capons, 
|dM*,  or  pigi^m*,  &r. 

■ngm.*  —  Take  fifty  cray-G^h  and 
«*lbein  In  eigtil  or  ten  wmera  ;  and 
P«  tbcm  tniD  a  atewpan  with  aoine  ault, 
llrftr,  ■   little  rr*ted  nutmeg,  and  n 

elre;  and  keep  conaiantly  atirrin^ 
with  a  (pnon  (or  a  quarter  ol  an 
fenr.   ThcBfi'iu'oy''''''  are  done,  let 


bread ihre. 
the    ■    ■ 


'   half  I 


a  quick  fire,  and  let  tliem 


;  tlici 


in  the 


gentle  lire,  taking  care  not  to  let  it  boil 
and  tliatyo'irjnree  in  n.it  tooiliii'l:  ;tlien 
nerve  with  bread,  the  same  .i«  in  tl.i'  pre- 
ceding receipt. 

Ill a!)i-c.— Take  what  fi-li  ymi  p!eH?-e, 
waali  and  clean  it,  tl>en  iii:ii>pnte  it  for 
an  hour  in  white  uitie  viii'X'Hr,  a  handful 
ofsalt.  n-liole  spice,  ii  buii<-:i  nt  iiwert 
herbs  aome  whole  onions,  and  the  peel 
ot  n  lemon  gmlcd.  Neiiily  cover  tha 
whole  o(  yoiir  Hsli  with  ilie-,>  tiiaredienti, 
atid  when  it  ia  mnHnnted  iu  tlieni  uiran. 
hour,  pnt  it  with  the  infredienl*  Into  a 
•an  eepnn ,  and  when  It  i«  nl  luut  hu'  1 1  Killed . 
add  eome  buitinH  water  to  it,  litiii  will 
nake  the  fish  very  Rnn.    Then  fry  the 


of  you 


fiKh,i 


'ith  oyateni,  sbrimp^,  niiihlumiiis,  en- 
ers,a  buncfi  of  sweet  lierlin,  twoanekia- 
vieStwD  onions,  atnck  nilh  cluveii,  the 
yol  ks  of  two  eittfa,  the  Juice  of  a  lemon, 
nutmeg  grnleitiiind»ome»iTB|)ed  hnrw- 
radish  ;  mit  all  the-«  tavether  with  two 
pniind>ofbiitirr,and|ptitbrvr''ylIiirk; 
diHh  ynur  ri<h,  and  pniir  over  it  lliehince. 
C»rniali  jour  tried  fi-h  with  imr^li-y, 
horae-nidish  and  iliced  leKion.  wrve 
it  hot. 
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BisfuiTS.— Weigh  eight  egg«,  an  equal 
weiurht  of  Biigar,  and  the  weight  of  tour 
ill  Hour;  beat  up  the  yolks  of  five,  and 
put  thi'in  in  an  earlhen  vessel  with  »omc 
nisped  lemon-peel  and  the  sugar,  be:>i 
tlitnn  together  for  a  long  time,  then  add 
ihi-  whil<»9ofeleven  eggs  also  well  beaten. 
tln*n  mix  in  the  flour  by  degrees,  pour 
thi."<  ifito  pai»er  casen  of'whatever  form 
and  pize  you  please ;  strew  powder  sugar 
ovc*r  tiiom,  and  bake  in  a  cool  oven. 

BiscriTS. — Lny  the  rind  of  a  lemon  in  | 
bailing  water,  till  it  be  tender;  take 
half  a  pound  of  eiwcet  ainiondv,  and 
blanch  them  in  cold  water,  and  two 
ouDcesof  gum-d»aEron,  ivhich  *oak  in  fair 
w.iter;  then  pound  the  aimond<9,  putting 
in  as  yon  i>ound,  the  wliiiPfl  ol  two  egg« 
t)oai<'ii  hollow;  pound  tlie  lemon  in  a 
HtOHe  mortar  by  itself,  imd  put  the  gum 
and  tl:t>  lemon  nuo  thenlmondH.  and  mix 
them  well  to^^eihrr ;  then  beat  a  pound 
of  fine  sugar  in  a  mortar  with  ihe  al- 
niond<,  gnm  and  lemon,  and  afterwards 
add  two  pounds  more  of  fine  HOiiar, 
Btirring  it  wiih  a  snocm,  then  roll  il  up 
in  lilile  rolls,  and  J:;y  them  upon  white 
papers,  and  set  them  in  the  ov<-n. 

Bisn.iTs. — Make  a  pound  ol  Hour,  the 
yolk  ol  an  egg,  und  some  milk  into  a  vci  y 
Btiftp.iSie;  heat  it  well,  knead  till  quiie 
smooth,  mil  very  tiiin  and  cut  into  bis- 
cuits, prii:k  and  bake  in  a  slow  oven  till 
dry  and  crisp. 

Bisci'iT  llt'cruK — Dry  fine  flour  and 
poivder  sugar,  of  each  half  a  pound. 
tl.oronKoly:  b";U  o])  four  very  frebli  egu;t* 
for  t«'n  njinnirs,  th*  n  add  iho  RUKiir,  heat 
thein  t<»n  niinuies  longer,  put  ilic  flour, 
and  com  in  in?  healing  ten  minules  more. 
Butter  your  bakinu:- plates  .in«l  bake. 
Carawiyor  aniaeed  may  be  added,  if  yuu 
plpasp. 

BISCOTTE  ffr  BntxvW's^  —  T'aV^ 
two  quarterns  of  fme  flour,  and  divide  it 
TV*>  in  mikirmr  the  Britfc/tr;  take  rather 
more  than  aquinerof  the  flour  to  make 
the  leaven.  \*\\\  in  a  little  more  yeasr,  and 
keep  the  K'av<»n  mo'st;  put  to  the  <»ilier 
portion  ot  flour  half  an  ounce  of  salt,  a 
little  water,  iv\  ounce  of  ^ugar,  a  quarter 
of  a  pound  of  butler  and  six  egus :  wet 
the  paste  with  cream,  work  it  well  five 
or  #ix  time",  mix  in  the  leuven,  kneud 
it  tw-cc  more,  and  then  put  it  aside  in 
a  floured  clotli  to  \\^e.  In  four  hours 
take  it  oHt  and  divide  it  into  three  pai  t*. 
work  each  part  up  and  make  them  into 
the  f«)rm  of  sponue-cakes,  nut  them  on  a 
Irtrge  hakuiu'-tin,  and  let  tliem  stand  for 
halt  an  h nr  to  rise,  durrz  them  with 
iPilk,  and  luke  them;  when  done  take 
them  from  the  ovf-n,  hut  do  not  remove 
them  from  th**  tin.  The  next  day  cut 
each  cake  into  tiicc:*,   lay  them  in  a 


gentle  oven  to  dry ;  when  very  yellov 
they  are  sufficiently  done.  These  5i]we<f» 
are  generally  sent  up  with  coffee  cmni. 

Biscuits  en  Caii9et.*'—VrtpaTe  your 
mixture  the  same  as  for  spoon  biscutti^ 
and  fill  some  little  round  or  square  caMi 
with  it.  Then  with  the  rolling  pin  cruh 
some  fine  sugar,  but  not  to  a  powdert 
and  strew  it  over  your  biscuits,  which 
place  on  a  copper  plate,  and  when  the 
sugar  begins  to  disacdve  put  them  in  a 
gentle  oven,  at  the  moutli  of  which  |Xit 
a  shovel  full  of  burning  coals  to  crit- 
tallizethcRUgar;  and  when  that  assumes 
the  appearance  of  little  pearls,  remove 
the  coals  and  clo^e  the  oven.  Tliew 
biscuits  will  require  from  twenty  Id 
twenty-five  minutes  baking. 

BiecoiT  ("V/^f.— One  pound  of  flour, 
five  eggs  well  beaten  sndf  strained,  eight 
ounces  of  sugar,  a  liitle  rose  or  oranse- 
flower-water^  beat  the  whole  thorou^y 
and  bake  it  for  one  hour. 

Biscuits  en  (V/^wi/c.*— Put  half  a 
pound  of  fine  su^r  into  an  earthen  pan, 
and  pour  over  it  the  yolks  of  t«elTt 
euigs;  put  the  whites  into  a  preserving 
pnn,  and  whi'^k  them  for  hall  an  boor: 
in  the  meantime  the  sugar  and  yolks  of 
eg^i  must  be  stirred  with  a  wooden 
spoon,  and  pour  them  on  the  whites; 
Kiir  them  gently,  add  six  ounces  of  fine 
flour  and  two  of  powder  sui^ar  sifted,  aod 
the  gi-ated  rind  of  a  lemon.  Mix  it  all  well 
together,  but  with  great  care,  lest  the 
b'now  of  the  whites  should  fall.  With 
this  fill  some  small  buttered  moulds,  or 
paper  ca^es,  and  b:ike  them  in  a  quick 
oven  to  a  deep  yellow,  first  sprinkling 
them  with  sugar.  If  they  are  in  moulds, 
turn  them  out  when  baked;  but  tbev 
may  remain  in  the  pcpcr  caws,  which 
need  not  be  huiteied. 

BiscLiTs(A7.(7OT«/.)*—Sifttwo  ounces 
of  rice-flour  through  a  tammy  into  aa 
earthen  pan,  with  half  a  pound  of  powder 
^ugar,  the  yolks  o(  f.iur  eggs,  and  a  little 
green  lemon  grated;  beat  them  up  to* 
ueiher  for  a  quarter  of  an  hour:  whidt 
ike.  whites  of  eight  eggs  to  a  froth  and 
mix  them  wirii  the  yolks.  Put  tiiis  ints 
buttered  moulds  or  iKiper  cases,  and  hake 
in  a  moderate  oven.  When  done  uke 
them  from  the  mould  while  hot,  and  ice 
tiiem  in  the  following  manner :  beat  op 
half  the  white  of  an  ecg  and  t«ro  spoont- 
Inl  of  powder  "ugar  witli  a  wooden  spoony 
add  occattionallv  n  few  drops  of  lemoo 
juice ;  v/hen  it  hecomes  quite  white  lay 
h  over  the  biscuiti^;  and  place  them  in 
the  oven  a  minute  to  dry. 

BiscL'iTs  (Prop).— Pound  and  sill  a 
pound  of  tine  uugar,  take  the  yolks  of 
^jeven  and  the  whites  of  ten  eggs  and  beat 
well  separately  for  an  hour.    Dry  ud 


BIS  (« 

riB«  pound  ot  Gnc  fluur,  >nd  wh«n  cold 
■■>  It  with  iht  rm"  '"*)  ^uinr,  bcBt  hII 
MfMhcr  lor  ■  quHrUr  ol  an  hour,  drop 
Moa  paper,  lifi  tagar  over,  uid  bttke 

BiscDiTi  Dr'pi. — Bfat  a  pniinci  of 
NHM-.tbe  yolks  of  four,  and  obiles  of 
bo  CK*,  with  n  liille  white  wine,  thrn 
pU  In  a  poniid  of  fluur,  and  \  tttr  aeeda, 
■hall  veil  iDBAtlier.    ttullci  a  paper, 

arfour  battrrun  in  iipoonfulu,  icelbpm 
thfiiu  «UEBr,BndKtaieminBgcalle 

B»CL-iH(//orrf).*-Wnrmtmounet» 
ilhattrr  in  na  miicb  nkiminpd  milk  aa 
■III  nuke  ■  pound  of  flour  into  a  vpry 
siff  pwM,  beat  it  wilb  a  rolliiie-pia, 
ndvork  it  very  gmootii.     Roll  it  vtry 


llkebr  about  >ix  uimi: 
Bnrum  (letJ).—Uei 
rfdstit,  and  ily>v<,lka, 
apnoDd  of  lir 


the  wbltea 

egut,  Willi 

rdf  red  sugar,  tor  two 


■•D-dHcd  iilled  fijur-,  wUrn  tlie  oven  ii 
Mdr  and  your  plalet<  hiitlei«d,  mix  llie 
l*ara«n"<>^>>s  possible  with  ih«  fse«, 
iK^andlaytlwliuwuiii  on  the  plates; 
M  Bayadda  little  muaknud  amliergtia. 

BiKviT  J-v  Cream.— BrtnV  alz  (Kgo 
hrt*  «  iir^vpan,  tiui  beat  tliuin  villi  a 
WMidm  fiwon ;  add  a  nint  of  ciram,  tlie 
nrl  of  a  lemon,  two  «il>x  at  aynip,  and  a 
flalc*|riee;l>i1litiUliibefi[iJilathickrn, 
aUniog  am^tvu'iii  eruiuij'e  simo  Na- 
ples and  lata&Jblsouiia  intuit,  and  |iuk;i 
Ikl  vlo!e  liiruubl'  a  liure,  and  )iiit  it 
tal*  Itie  RVHilJ,  wiiicli  I'lace  in  iic  as 
-nnrad.  (Stf  lr«.) 

Bhtlit  in  J.  a  la  RiyH/f.*— Make  a 
iiruil  (il  iiiueCBtiP,  ilireequatlert 

,  .  ind  of  sujiiir,  and  fi»c  ouneen  ot 

p4■loe'Itau^  niih  tlir  addition  ota  lit- 

.,-  ....   .-    -1    .   !.     ..,|J    oigHge.HilWM  J 

.      _     __ ._    .moiilil.  and  '■«  il 

■aU  M*Ice  an  iciiiti  niili  ii-n  ohtut*  of 
pnand  oneard  a  bM  nlrtrsol  fggs; 
bVina  totielhcT  with  a  •rotidcii  ui' 

1,  putimit  in  a  le*  drops  ot 

_, mva-iunally ;     wlien    very 

K  divide  it  into  |i«o  equal  partr,  to 
Tvbich  sdil.i  little  kuniiine  to  m^ike 

iUleriialr|>',  eavh  aiiiilp 


»  i  PHaUeHBir.'—UaVe  a  bit- 
like  feeJ  tiimit,  in  a  id.iin, 

Id  i  cut  it  acroi*,  in  slices  an 

Itikicli ;  p^r  on  each  slice  a  Hpoonful 
nitaaiaKliina,  and  wlien  tliey  linvc 
tadtbis,  place  tlicm  in  Ibeir  proper 
^  add  Bkask  tb«  Kbolc,  eitber  with 


r7uK^M"/r<I/"r, 


•  ytb<l 


rci^lilnt  powder- 

"'"°":a 


•n»  tiiE  cigh 111  ol  an  incL  tliich,  am 
lit  two  inches  dianii-lpr  ;  lay  tln'in 
u  Qat,  and  do  not  li>t  tnent  touch. 
:  oven  Eliauld  be  but;  live  mlnulea 
baice  th#m.  When  cold,  wet  llie  un- 
der aideot  tliepaper,  and  tliey  will  llien 
remove  easily. 

BiaciiTj.  Jeti .  „ 

,ici<>Hni[neis  tliebesl,Iiiit  Ifno 
cui'ed,  take  Kngliib  jeisnmiue  nowrra, 
clean  pii:ked  from  tli«  stalk;  brat  then) 
well  In  a  marble  mortar,  and  put  to  thru 
llie  whites  of  eiiin>  and  poivdcred  iu|i:nr. 

on  paper*;  cover  them  with  sutrnr,  and 
baki  tticm  in  a  gentle  oven. 

BisruiTa,  Jiiilget.  —  Hreak    n\    eirps 
into  a  bafiii,  and  wliiak  tbcm  well  for  h' 
minutes,  add  half  a 
sugar,  and  wliisk  ng; 
lonmr;  put  Foine  i, 

half  a  puuod  of  dry  ei , 

ibem  all  tui^lher  willi  a  wooden  spuon. 
\itof  tlicm  on  paper  aliout  ilie  size  nf  x 
crown.pirce,  and  thick  in  Ihc  middlf ; 
till  autpirOTcr,  and  bake  tliem  in  a  brirk 
nvcJi.  Take  Ibew  oil'  the  p^iper  whiiu 
bol. 

Bisct'iTS,  Ju'a^«.— Put  h^rt  a  pound 
ol  butler  into  a  basin,  and  woik  it  abont 
well  wjlh  a  wooden  siicon  ;  break  sixeirgs 


pound  of  powder- 
f  dVy  si'ned  ILrnr ;  n 


ihillim 


Ih^m  off  while  h 

BisiuiTS  (/a.y^)  fa  i^Hti,i  Pieeet'- 
Break  Icn  cgmi,  put  tlui  while*  in  one. 
and  tlie  yo1k«  in  anotlier  vessel;  arid  10 
llie  latlrr.  a  pound  ol  pimder-sutiar,  a 
litlte  lejiion-pcel,  uran;;''-ilim'rH,  and 
ult,  mixthete  logetiier  well;  whip  the 
wliitce  r|uile  lirni,  and  llieii  put  to  llietn 
the  yolkr,  liKhtly,  Hift  over  tliem  tlim 
quarleni  of  a  iniiind  ot  dried  Hour,  nlirr 
iiRK  alt  toAPther  uarrfulty.  Put  tliispre- 
paralioii  inlo  pap^r  eascf.  glaze  and  liakii 
ihcm  in  a  slow  ovea  [i)r  an  hour.  Wlien 
mid  RUt  ihrmintosurh  forms  be<  j-oii  may 
Ihiiik  proprr,  and  ire  them,  luu  may 
vary  the  itavour  and  colour  ot  theie  bis- 
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flnvoiircd  with,  on  the  ^iiffar,  before  it  is 
crushed  and  niixcd  with  the  egg. 

BisruiTs  (//>/*/).*— Take  ten  eggs, 
put  the  yolks  ot  five  in  a  pan  with  a  few 
cri!»p*»d  orange-flowers,  the  peel  of  a 
gr('en  lemon,  both  shnKl  fine,  and  three 
miartorn  of  a  pound  nf  fine  pugnr ;  beat 
too  wliole  together  till  the  sugar  is  dis- 
rf lived  find  well  mixed  with  the  egg^. 
Beat  tlie  ten  wiiiteK  to  a  froth,  and  add 
to  the  KUtrar,  stir  in  liithtly,  and  by  de- 
(rr(.>(»8,  Hix  ounces  of  flour,  put  them  into 
butten^d  moulds,  powdering  them  with 
line  8u^ar,  and  bake  tliem  in  a  moderate 
oven . 

Biscuits,  Mangties.*  —  Put  Into  an 
eartlirn  pan  hah  a  pound  of  powder- 
sugar,  three  quarters  of  a  pound  of  flour, 
a  quarter  of  a  pound  of  butter,  the  same 
of  pounded  almond^,  a  little  salt,  and 
borne  orange-flower  water,  six  yolk«,  and 
two  wliiilc  eggs;  beat  up  these  ingre- 
dients well ;  whip  the  pix  whites,  and 
mix  liiem  gradually  with  thenbove  pre- 
paration  ;  make  h  paper  case,  butter  and 
rnmr  in  it  your  biscuit  paste  and  bake  it. 
Meanwhile  cut  some  almonds  into  either 
dice  or  '-lips,  mix  them  with  some  pow- 
der-sugar and  white  of  egg;  when  the 
bi<ciiit  mafigfft's  is  about  three  parts 
tlono,  f/,,rez  and  cover  it  with  this  latter 
nv.xture  ;  tlien  replace  it  in  the  oven  and 
finish  baking.  A*  soon  as  it  is  done, 
take  it  out  and  cut  it  into  whatever  forms 
yoor  f:^ncy  may  dictate. 

Biscuits,  marbled.* — Make  twenty- 
four  ('i-'g*',  a  pound  of  powder-sugar,  and 
throe  quarters  of  a  pound  of  dried  and 
piftvd  flour,  into  a  biscuit  paste,  as  di- 
rected for  SponR  liisritifs:  then  beat  four 
ounres  of  di>'solved  chocolite  in  an 
eart  hen  nan,  and  add  to  it  a  third  of  the 
pnste ;  when  iti«  well  mixed,  divide  it  in 
hair,  and  to  one  half  mix  a  quarter  cf  the 
bl.scnit-p.-istc,  which  will  tinge  that  por- 
tion a  light  chocolate  colour.  After  this, 
mix  together  some  vegetable  red  and  in- 
r:j  ion  ot  safli*on  to  colour  half  the  re- 
maining paste  orange;  then  divide  that 
again,  and  mix  the  la««t  quarter  with  half 
the  orange-colour,  ihuH  your  psiHtewill 
be  coloured  witii  two  shades  of  chocolate 
and  two  uf  orange. 

Make  two  paper  cases,  each  eivht 
inches  rquHre  and  three  high,  pour  into 
one  of  these  a  large  spoonful  of  tlie  choco- 
late-paste, and  when  it  has  spread  over 
the  bottom  of  the  ca.sc,  pour  in  one  of  the 
orange' coloured,  on  which  another  of 
the  chocoKte.  and  so  on,  alternately, 
until  the  case  is  half  full;  then  sprinkle  ii 
with  flour,  and  put  it  into  a  ^l«)w  oven 
for  three  quarters  of  an  hoar.  Put  the 
remainder  of  your  bisi'uit-paste  (both 
coJouri>)  into  apau  and  stir  them  together 


with  a  spoon  till  the  whole  is  veined,  or 
clouded  with  the  two  colours;  pour  It 
into  the  other  case,  sprinkle  it  witli  floiir« 
and  bake  like  the  former;  when  quite 
cold,  cut  them  into  slices  about  two 
inches  thick,  half  of  which  should  be 
broken,  and  the  other  half  cut  in  pieces 
of  an  equal  size,  lay  them  on  a  baking- 
plate,  and  dry  tnem  in  the  oven.  Thne 
are  generally  used  to  make  the  rocks  in 
ornamental  itastry,  and  may  be  coloured 
with  the  usual  materials,  according  to 
your  fancy. 

Biscuits,  Marchpane. — Beat  a  pound 
of  sweet  almonds  to  a  very  fine  pa«t^, 
moisten  them  with  water,  then  put  ihem 
and  a  pound  of  powder-sugar  into  asauce* 
pan,  over  a  clear  but  not  fierce  charcoal 
fire,  stirring  constantly,  till  the  paste 
leaves  adhere  together;  put  it  on  a 
floured  slab,  and  work  it  well  with  your 
hands  for  some  time,  then  roll  small 

{)ieces  of  it  al»nut  three  inches  long  and 
lalfthe  thickness  of  your  little  finaer, 
join  the  ends  of  each  and  make  them  into 
round  rings,  lay  them  on  a  sieve  in  a  <:ry 
warm  place  for  two  or  three  days.  When 
wanted^  mix  Pome  powder-so  gar  with 
the  whites  of  eight  eggs,  and  brat  them 
with  a  wooden  spoon  in  each  hand ;  add 
a  cup  of  orange- flower  water.  Put  yom 
rings  into  this  icing,  and  cover  then 
completely ;  lay  them  on  a  vheetof  |»aper 
and  bake  in  a  slow  oven  until  the  icing 
nets  and  they  begin  to  change  co'. our.  Do 
not  remove  tLcm  from  the  P^Rfi  till  cold. 

Biscuits,  MiUffrttit.  —  Take  pre- 
served orange  snd  lemon -peel,  a  quarter 
of  a  pound  of  each,  h''x  ounces  of  angelica, 
the  same  of  sweet,  and  one  ounce  of  bitter 
almonds;  cut  all  the  al)ove  ingredients 
into  |)ieces  half  an  inch  long  and  a  quar- 
ter wide.  Make  an  icing  with  white  of 
eggs.  Sugar,  and  orange-flower  water; 
put  the  almonds,  &c.  into  this,  and  hav- 
ing paper  on  your  baking-tin,  lay  the 
cakes  on  it,  of  whatever  hize  yon  please; 
then  with  a  hair  pencil  toudi  them  here 
and  there  with  a  little  cochinenl.  Bake 
them,  but  not  in  too  hot  an  oven. 

Biscuits,  Monkey.— Tw^k"  the  weight 
of  six  eggs  in  powder-sugar,  and  mix  it 
wiih  the  yolks  and  a  little  pon^ded  cin* 
namon  ;  whi^k  the  whites  to  a  firm  froths 
and  stir  them  lightly  into  the  yidks ;  add 
four  whole  eggs,  and  their  weight  of 
dry  vifted  flour,  mix  them  well  together ; 
take  this  mixture  in  a  spoon,  and  lay  it 
in  about  the  size  of  a  half-crown  piece  on 
papc:-,  join  two  together  with  the  spooHf 
and  when  your  paper  is  full,  spHnkte 
powder-su^ar  over  and  bake  them ;  a  few 
minutes  will  do  them.  Remove  them 
from  the  paper  whiie  hot  and  put  ihetvo 
undersides  togetlier. 
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BiBcuiT9  (.Wiucflpff),"  —  Tfike   trf*eti  tlien    hsvioB  prf pared   th»    icing  (m 

iaMm-pr«],   orsnKe-fluwer     mainulailf,  tiicivin  inpiilioDeiJJ  roluur  it  t'recn  villi 

«d   mprieot    marmiilkde,  of   earh    lour  Bpin^ch  juire ;    mHsti   the  wliolc  «Urbce 

feacbm*;  four  wliitet  u[  eii'-ti  nnil  Ibree  uC  four  biecuit  with  tlii8,an'l  ptacc  it  in 

MDCN    or    fimice-tafiw,'    Wbip    the  tbeu^cn  ■  mlouiF  ta  dry.  Whrn  w.intKd 

•Ututoainair,  pound  IIll' mBminladM  lor  table,  GIL  the  iiitpriur  of  tlie  liiicuit 

«d  Ictnoa-^el  to  a  pa<ite,  and  pau  !t  v'tb  fi-omnse  iavetniM  of  piatackltM.  on 

tkaofh  a  nievF,  tlien  ariil  tlie  eitiis  nnd  Hrliirh  plncc  a  r«ry  white  tullaue. 

N^r,  mixing  ihpm  well  togRlber,  put  Thin  kiiii)otl>ii>uiitmBy  be  Riled irith 

wm  in  iMper  caJe>(buttrre<J)  and  hake  anjrmii^ryraainq'iFiiHi'iru*,  ora  vhippfd 

Ann.     Wben    »ul1ii'icnt)>-   done,  fflaip  cream,  ifyiiii  liUu  it  licttpr.    TlieuuliHir 

llien  with   poifilrr-iUHar  and  while  at  of  thn  iclnfr  mayalsabe  changedaccord- 

equ  auil  dKorale  them  n-ith  mmpaitHi,  ing  to  ynur  fancy. 

SiicviTS  (.Vnj^ft).*— I'ut  three  quar-  Hiucuit  I'lale.* — Brrnlf  a  ijlarter  o( 

Mnofa  HHinduf  line  flour  to  a  pound  o[  a  liunilred  at  eggf,    wpara'e  the  yiilki 

feiciifteiltuvar;  (Ittlwlhtnsetlierlbree  and    irbit'9  ;   tti    the    lonner   put    tno 

ItaM.tbenadUi'ixegtnbfaten  well, and  poundu  of   pounded    and   sincd  au^ar. 

•IfooDralaf  rwM-water;  when  the  oven  ar.d  niKI  Tanilla,  or  any  other  aroiiintie 

b  anrly  hot,  l»ke  lliem,  but  not  toii  ingredient  you  please;  bent  them  irltha 

■Ct>  wnoden  spoon,   wliisk   ttir  whites  until 

BitcDrm,  ,Vnivfe#.*^MBkeBaniepu(r    preltrfirM,  and  then  put  tbem  lotiether; 

Ml«.ralliti]iittwoorthn!etime*nioi«  mix  in  a  pound  and  a  liatf  of  meal  by 

■■■  nainl.  then  apread  itin  tiTO  aquM'e  detcree^     Butter  mouldii,  and   put   in 

kfCta*  about  the  tliiclinea*  of  a  crown-  your  paste  ;   tprinkic  Bugar  oyer,  and 

fHce.jnitoncoFtb.'m  ii'ia  biikin(t-plate;  Eiakeinacaal  nven. 

rnktWilhaotDr cram iiiHtiiire,  ihvid-  BiKViTtqfFreirrvedFrintt.orSiafl- 

bl   <(  pi4laehiu4  pniinrlrd,   two    hitter,  nteo/i. — Take  dried  prewrved  Fruil.surh 

■aid  ■  handful  olflweetHltnaiid'.  blHnrlied  as  np.'ic-ita.  grapea.  plums, orauiies,  and  a 

ud  pounded,  a  little  t:reen  et  "piriieh,  little  nrance  llawi'r  niarinulade,   pound 

pcHNler-iUtfHr,  oiinije-flower  wiiter.  and  the  m  tUi.-ellier,  and  sift  riaBlc»ei  niijt 

two  efW*;  spread  this  I'li'inlly  over  llic  the   yo!k*  o(  new    Uiil   epi*,  and    litia 

yoltpule  luriin  inuli  llil<.-k;mvr'r  itwiih  punder  fl<iu:ir  lherewl.l>.  till  it  cnine*  to 

theother si^iMreo(paiie-.i/»re::audpiicli  apaate.  biit  not  ton  liiiuid,  bake  upon 

ft,  and   mark   it  in   dn-i^i'Hiti  of  tbree  |Kiner  in  a  moderaie  atru. 

^Awkniic,byoneundiih.-l(wideistrew  Itiari'iT:!   (JViNreu  v/Mf/f n).*— Put 

Mor  puwder-*n«r,  oraniw-tl'nTers  fra-  tlie  whiles  oFtwelreegifslnl'i  an  t'i>rtlu<ii 

■■-■-    --  '    -eet  almonds  c«  in  h'lpa;  pan.  wbisk  them  to  a  tbick  sr —    — "' 


them  In  a  moderate  oven,  and  wfien  add  to  liien)  eijilit  n 

d«Mdivid<tliemaei-or[l>ngtotlie>n.-irks.  lined  suirar,  poflndrd  and  si  .     .  . 

noiand  (erye  llii'niasan  miitmi'l^.  ui'xed  kbein,  put  in  thne  oiiiin"  of  flonr, 

BoKvit.lhr  Sa.K.~TitVt  llie  whites  BndlhreeulpowdorsU|EarFilteil,ibetpiit- 

rf  Mdtrc  p)[a>',au(l  beat  iliem  tu  n  (rolli :  ed  r1n:1  clone  or  Inn  leinuRii  and  Iia1(nci>t> 
'    -    ■     >nd.,  I.'       ■    - 


It  tbem  Willi  the  froth  nt  tlii^  wli 


■a  ,     ea  rin.i  ci 

nd     (eei'Up3( 


I  B|wc; 


it  li'ie*;  lien  tik»  the  yolk*.  '  notl08i._ _.._ ,. ...    . 

t«Dp:>Undii  of  fine  S'ltrir  ard   beat     of  ft  laiuer  size  than  llie  sweet  biiTUitB, 
"   "       "'         "'  ■ "  "'  "    "'      and  h:ite  Ibein  to   a   clear  brown  ir   " 


well  lujeili „    .__    _. 

me4M  with  the  suKiir  and  eiw',  tl:e:i 
i«  Ufa  pound  of  llinr.  wirli  the  peel 
tf bar  lemiiii  teraleil,  and  i.ome  eiiron 
itecd  airall;  put  the  mrnnn^itmn  m 
BnU  cake-panr     —-' 


ttiJ  whn 


1   l^ihe  tlien 


harden 


inilniii'ed, 
-e   bot- 


1   tl>< 


a  la  PariiienH'.* — Make  a 

M  directed  tor  lliiit  letd  d  la 
but  bake  it  in  a  phtin  mould  of 
WHlBcbea  iiiaineier;  when  fild,  cut 
it^Bt  an  iacli  (ram  tlie  edge  all  round, 
ktfetdeptkofthJ 


fiS.f 


Take  iliem  from  the 


n  cold  add 
r'aites,  nnl- 
spoonful  ot 


AiBVMidaarcal  part  u(  the  crumb;  '  about 


a  hali  n[ll3iir,a ; 
r,  the  whiles 
._  MiteiBWen 
.Tteedfl  hfriten  ai 
ixtheie  well  togelli 
tiiaMft  [HLite,  addi 
1.  Lay  this  paste  ~ 


Id'C" 


r  on  paper,  or  in  rrusW 
iraad.aatt  four  Inchea 


B  I  S 


(W) 


B  I  S 


long,  set  them  in  a  moderate  oven,  and 
wlicn  they  begin  to  turn  brown,  take 
tiiem  out,  and  lay  them  on  paper,  in  a 
dry  plcice. 

Biscuits,  Role  tic  Chmnbre,  —  Boil 
K)me  bugar  over  a  brisk  charcoal  fire  to 
cnramrl,  into  this  throw  blanched  street 
Hlmon(l«,  »tir  them  vrith  a  wooden  ftpoon 
till  covered  with  suKar,  then  lay  them 
on  a  sieve  to  dry  ;  take  care  to  separate 
those  wliich  stick  together.  Make  an 
icing  with  sugar,  wliites  of  eggs,  and  a 
little  orange- flower  water;  put  the  al- 
monds into  this,  cover  them  well  with  it, 
and  plHce  them  on  sheets  of  paper;  do 
not  lot  them  touch ;  put  them  into  a 
moderate  oven .  J^t  ihcm  bf  cold  before 
yoQ  irn.ovc  lliem  from  the  paper. 

Biscuits  (Savop).* —yVlup  twelve 
whites  of  eggs  toasro'.?;  beat  the  yulks 
with  a  pound  and  a  quarter  of  powder- 
sugar,  mix  ihem  together,  with  three 
quarters  of  a  pound  of  flour  and  the 
grated  rind  of  a  lemon,  into  a  pacto,  rnb 
vour  mould  with  melted  batter,  and 
bake  it. 

Bisccrrs  (Savop),  CW^/.*— TakealitOe 
more  than  liaif  a  pound  of  very  flne  dry 
flour,  one  pound  oi  very  dry  pounde<i 
^ugar,  and  fourteen  eggs ;  ra^p  the  peel 
(»f  two  lemons  or  oranges  nn  the  sugar, 
which  put  to  the  yolks  of  the  eggs,  and 
work  them  together  wiih  two  new  wooden 
spoonf*.  Whip  the  whites  in  a  separate 
vesv*!,  (with  a  small  pinch  of  calcined 
alum  to  prevent  their  turning),  when 
very  firm,  take  half  to  mix  with  the 
yoIkH,  then  mix  the  whole,  and  sift  the 
flour  over:  mix  all  together  gently  with 
a  whip.  Prepare  a  mould  as  above,  and 
put  the  bJHCuit  in.  a  little  at  a  time,  to 
prevent  the  bladders  at  the  top :  put 
poinc  aRhos  on  a  bilking  dish,  and  put 
the  mould  over  this  in  a  moderate  oven. 
One  hour  is  sufiicienr.  The  same  paste 
may  be  put  into  paper  cases.  Throw 
cnu  hod  sugar  over  l)eforc  baking. 

Bi.xCL'iTS  (SavftV),  with  Filberts,* — 
Blanch,  wash,  and  dry  your  Albert!),  and 
then  burn  or  roast  them  till  of  a  fine  yel- 
low t'uige.  When  cold,  pound  and  mix 
them  the  same  as  the  alinondi'. 

Finish  the  biscuits  as  before-men- 
tioneii.  Smaller  Savoy  biscuits  are  made 
in  a  similar  inannfr. 

If  you  should  not  be  able  to  procure 
pntatue-flour,  wheat- flour  may  lie  used, 
taking  care  to  dry  it  perfectly ;  a  larger 
quantity  of  the  latter  will  then  be  roqui- 
site ;  two  pounds  and  a  quarter  will  he 
equal  to  one  and  three  quarters  of  the 
potatoe-fluur. 

Biscuits  {Savoy)^  //o/.— Break  a  dozen 
eggs  into  a  vessel  over  another  contain- 
ing water  nearly  boiling;  beat  them  up 


in  it  with  a  pound  of  fine  sUted  sugar* 
When  the  eggs  are  no  longer  soft,  pat 
three  quarters  of  a  pound  of  flour  mio  a 
silk  sieve «  mix  the  flour  well  wiih  the 
eg»rs,  by  shaking  the  sieve,  then  add  two 
spoimsful  of  orange-flower  water.  Rab 
a  mould  over  witli  butter,  powder  Eome 
sugar  over,  and  pour  in  year  paste; 
sprinkle  more  sugar  over,  and  bake  in  a 
moderate  oven  for  three-quarters  of  an 
hour. 

Biscuits  (.Safwy),  Lor^tf.*  —  Takt 
fifiy-six  eggs,  four  pounds  of  siivar,  tkc 
zesics  of  lour  oianges,  a  pound  and  turee- 
quarters  of  potatoe-flour  sifted  ;  and 
make  your  biticuit  as  follows  :  gnte  the 
zcstca  of  the  oranges  on  a  piece  of  su^ar, 
and  as  soon  as  it  becomes  coloured » scrape 
itofl',  and  grate  again  until  all  the  seife 
iR  done,  then  dry  the  sugar  perfectly, 
cruMh  and  sift  it. 

Break  your  eggs  one  l^*  one,  (taking 
care  that  all  are  perfectly  fresb);  put 
the  yolki  and  whites  into  separate  ves- 
sels; mix  half  your  sugar  with  the  for^ 
mer.  stirring  it  in  with  a  spatula  until 
]>erfectly  smooth,  then  sdd  the  remain- 
der, and  work  it  well  for  twenty  minntes. 
Whip  the  Hhites  till  quite  firm,  putting 
in  »  smsU  quantity  of  pounded  alum; 
when  sufliciently  whipped,  which  may 
be  known  by  little  points  rising  when  the 
whisk  is  taken  out;  mix  a  little  with  the 
yolks ;  still,  however,  keeping  the  whites 
titirring;  then  i)Our  the  yolk's  on  them 
very  gently,  mixing  them  together  as 
you  iK>ur,  with  the  whisk:  sift  ever  the 
whole  a  pound  of  potatoe-flour.  stirring 
the  mixture  all  the  time;  when  ready 
to  put  into  the  mould,  your  paste  ehonla 
be  vrry  smootli,  anil  somewhat  of  the 
consistence  of  treacle.  Butter  tlie  mould, 
and  put  in  a  few  spoonsful  of  your  pusie 
at  first,  to  prevent  any  globules  of  ur 
appearing  on  the  top  when  baked  ;  pour 
in  the  remainder  carefully.  Cover  a 
baking-plate  with  h(>t  ashes,  lay  the 
mould  in  the  midst  of  them,  and  place 
it  in  a  moderate  oven  ;  keep  it  open  for 
an  hour,  that  the  biscuit  may  be  watched, 
and  if  it  takes  atlour  too  quickly,  cover 
it  with  paper.  In  three  hours  time  take 
it  from  the  ovsn,  and  if  it  be  o\  a  gcml 
colour,  and  Arm,  turn  it  on  a  baUing^tiiu 
tie  round  it  a  band  of  double  paper,  and 
replace  it  in  the  oven  for  a  quarter  of  au 
hour  to  dry. 

lain,  with  Almonds*  —  The  ingre- 
dients for  this  biscuit  arc  the  same  aa 
above,  with  the  addition  of  four  eggs, 
and  half  a  pound  of  bitter  almonds: 
blanch  the  almonds,  then  %rash,  drain, 
and  dry  them  in  a  napkin ;  pound  tlieni 
with  whites  of  eggs  in  tlie  usual  way.  la 
a  fine  paste,  pabs  it  through  a  %ieve,  and 
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mis  U  irith  the  ftdditional  eggs ; 
ttiii  to  the  lugftT  aod  yolkis  and  pro- 
.iasabore. 

BnciriT  &a,*i  la  Froficaije.— Mix 
■If  •  pound  of  flour  with  the  grated 
iM  of  •  lemon,  four  eggn,  and  a  little 
alt;  stir  them  with  a  wooden  spoon; 
hf  tbia  preparation  in  two  large  casesi 
wr«  and  bake  them  in  a  tolerably  hot 
When  done,  take  them  out  of  the 
M  whilst  liot,  and  cut  them  in  pieces 
of  a  little  finger ;  put  tbem 
into  the  oren  to  dry,  and  colour 


St. 


BiacuiTS  (^SMa//).^Make  a  paste  with 
qoarter  of  a  pound  of  flour,  three 
laful  of  fine  powder-sugar,  and  the 
*of  mannaUde ;  add  whites  of  eggs 
work  it  pretty  soft;  and  make  this 
■le  to  what  shape  and  size  you  please. 
BHCiri-n,  iS^'ce.— Take  tlircc  pounds 
flf  ionr,  three  pounds  of  almonds,  cut  in 
Ufi  tbire  ounces  of  cinnamon  and  mace 
pomded,  and  one  pound  of  powdcr- 
Mor ;  mix  them  all  together  on  your 
tab;  boil  three  pounds  of  Lisbon  sugar 
with  aome  water ;  make  the  abore  ingre- 
AmIb  into  a  paste  with  thi«,  and  roll  it 
ti  the  aiie  of  a  large  rolling-pin }  lay  it  on 
a  sheet  of  paper,  flat  it  down  a  little  wjth 

rr  hand,  keepintr  it  higher  in  the  roid- 
tban  at  the  ends ;  put  it  into  a  very 
hoc  oven;  when  done,  uke  it  out,  and 
while  hot,  cut  it  across,  in  filices  an  eighth 
of  an  inch  thick,  and  diy  thorn. 

Bisct'iTf,  Fine  S/xmife.  —  Break 
twelve  eggs,  s^'parate  the  yolks  and 
whites ;  to  the  t'ormtT  put  tiiree  quar- 
tan of  a  pound  of  powd«u'-sugar,  stir 
tbem  well  with  a  wooden  »i>oon,  till  it 
riaetin  large  bladders;  whli^k  the  whites 
ton  very  firm  froth,  and  then  mix  them 
voy  lightly  with  the  yolks  and  sugar, 
nil  when  incorporated,  add  ton  ounces 
if  fine  dried  and  itiftcd  flour.  Siir  them 
■Utogetlierweii,  and  pour  the  mixture 
bto  well -buttered  tin  moulds,  eift  sugar 
ever,  and  bake  them  in  a  moderate  oven. 
lUce  tbera  from  the  tins  whilst  hot. 
BiacifiTS  (.<^y/).*— Hi-eak  four  ovcgs, 

a  the  yolks  and  whites  into  separate 
la;  aidd  to  the  former  a  quarter  of  a 
Hondof  powder  sug^ir ;  having  grat<Hl  on 
It  tbe  zewte  of  a  lemrn.  mix  theeo  together 
wril  with  a  spatula  for  tea  minuU's ;  then 
wMp  the  wbitei«  to  a  frutlu  and  put 
~^  It  half  of  them  totlie  yolks,  and  when 
Uwell  mixed  in.  add  the  rest;  stir 
lightly,  and  i<iy  tlieni  witli  a spix>n 
_^pr,  make  litem  about  tliree  inches 
r«  ud  the  breadth  of  a  flngor.    Glazt^ 

■  with  powder-^uicar,  and  place  them 

M  fanldnfr  tin^,  and«  as  the  nugar  di:»- 
Mid  they  shine,  put  the  biscuits 
moderate  oven,  wluch  must  be 


kept  open  lor  seven  or  eight  ninates 
then  close  it  until  vonr  biscuits  are  of  a 
proper  colour.  When  cold,  detach  them 
from  the  paper  with  a  thin  knife-blade, 
and  lay  them  by,  in  coupler,  the  glazed 
sides  outwards,  till  wanted. 

BiscuiTs(5tretfO**— Take  half  apoiind 
of  fine  pounded  sugar,  and  sift  it  tbrdugh 
a  tammy.  Put  the  whites  of  twelve  eggs 
into  a  preserving- pan,  and  the  yolks  into 
an  earthenware  tureen ;  whip  the  whites 
to  a  snow,  and  then  carefully  pour  on  it 
the  yolks  and  sugar;  stir  them  gently; 
place  your  pan  over  a  chsfing-dish ;  con- 
tinue whipping  the  whole  for  a  full  half 
hour,  and  then,  if  the  drop  which  falls 
from  the  whisk  lays  a  little  while  without 
spreading,  take  it  from  the  Are,  and 
whisk  agaiii  till  it  is  cold ;  then  add  half 
a  pound  of  flnc  sifted  flour,  «tir  it  in 
gently  with  a  wooden  spoon.  Drop  them 
on  paper,  sift  sugar  ovei\  and  bake  ihem 
in  a  waim  oven  until  of^  a  deep  yellow ; 
take  them  from  the  papers  while  warm  ; 
bake  them  as  soon  as  poMible  after  they 
are  dropton  paper. 

Biscuit:*,  Swee (Mr at, -^ Cut  some  Na- 
ples biscuits  into  pieces  about  an  inch 
tliick,  and  an  inch  and  a  half  square, and 
just  crisj)  them  in  the  oven.  Make  some 
icing  with  whiter  of  egg5,  su»nr,  and 
orange-flower  wator ;  dip  one  side  of  tlie 
biscuit  into  it ;  cut  some  preserved  lemon 
and  orange-pi>el  and  angelica  into  small 
pieces ;  strew  them  over  the  biscuitK, 
and  dry  the  icing  in  the  oven. 

BiscriT  in'th  Swcrtmeufn.* — Prepare 
your  bitfcuit  as  a  la  Purigienne.  bake  it 
in  a  plain  round  mould,  six  inches  dia- 
meter, and  five  or  wx  high.  When 
quite  cold  cut  it  across  in  slices  thn^ 
quarter*  ol  an  inch  thick ;  cover  eacli 
t«lice  with  aprii-ot  manuHlade,  and  re- 
place tlipni  accordiuK  to  their  oricmal 
torm.  Have  ready  the  whites  of  three 
egg.«  whipped  firm,  and  mixed  with  a 
quarter  ot  a  pound  of  fine  powder  sugar, 
mahk  the  biscuit  with  this,  and  strew 
crushed  sugar  on  this  ;  put  it  in  a  slow 
oven  to  culour  it.    Jhtvc  it  cold. 

You  may  strew  over  the  icing,  either 
pistJichio>  cut  in  dice,  currants  mixed 
with  t:ugar,  and  uxe  any  marmalade  or 
jelly  yen  may  think  pro|H»r. 

Biscuits  (.v>ri/ij^'t').— Beat  a  i)onnd  ot 
ewect  almonds  to  a  very  flnc  paste.  moi!«t- 
ening  them  with  white  ot  egg, and  having 
{grated  the  rinds  of  six  lemons,  mix  them 
m  two  pounds  and  a  half  of  powder- r<ugar 
with  the  almund-paste.  Take  a  syrinir*' 
mould,  the  bottom  of  which  should  l>e 
flat,  and  a  star  cut  out  in  the  centre ; 
hall  fill  your  syringe  with  the  paste,  and 
pres'^  it  through,  on  toa  wolI-floui¥d  -^'.ab, 
cut  in  pieces  about  three  Incher^  in  Icngtl . 
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la;  them  on  three  sheets  of  paper  to  pre- 
vent thoir  burning,  and  bake  them  m  a 
brixkoven. 

BiRcuiT^,  Toad'in-a'Hole,  —  Beat  a 
pound  of  tweer,  and  an  ounce  and  a  Imlf 
of  hitter  almondt  to  a  fine  smooth  paste, 
moisten  with  water,  and  mix  the  paste, 
which  hhould  not  be  too  tliin,  with  a 
pound  and  a  quarter  of  Lisbon  sugar. 
Lay  a  sheet  of  writing-pnper  on  your 
bRKinK-piatc,  and  wafer-paper  on  that ; 
lay  the  biscuits  about  tlie  size  of  a  half- 
crown  piece;  put  a  dried  ciienv  in  the 
middle  of  each ;  siftsu^rar  over  and  bake 
tliem  in  a  moderate  oven.  When  done, 
cut  the  wafer-paper  round,  but  do  not 
take  it  away. 

KiscuiTS,  Ynrmouth, — Pick  and  wa*h 
half  a  pound  of  currants,  dry  them  well, 
rub  a  little  flour  with  them,  and  put 
them  with  half  a  pound  of  powdei-Rncar, 
three  q'lar tors  of  a  pound  of  sifted  flour, 
and  half  a  pound  of  fresh  butter;  mix 
them  into  a  prkI*»  wiili  thiee  epp^,  roil  it 
ont  to  tlie  tiiickneiui  of  the  eighth  of  an 
inch,  cut   Ih^m  into  wliat  ohanrH  you 

{»1ease.  Bake  them  of  a  light  colour  in  a 
jot  oven. 

Black  Coc^— Is  dressed  in  Die  same 
way  as  partridire;  a  smo'l  one  w''ll  take 
thirty,  a  full  giownone  forty  or  iifiy  mi- 
nutes to  roast.  i?ervcwiih  currant-jelly 
and  fried  bread-crumbs.  Gravy  and 
bread  saur?. 

BuicE  Piui'lings. — Bo'l  a  peck  of  in  its 
for  half  an  hour  in  water,  thro  diain  and 
i>nt  them  into  a  tub  or  pan ;  ihe  hog 
Iteing  killed, Kave tw.iqnarts  oitlie  b'ooii. 
and  stir  it  till  quite  cold,  w'lrn  the  giitn 
iva^r  be  niix<*d  with  it,  still  sii-  rint$;  Ken- 
mn  it  with  a  larKe  spoonful  of  fv't,  cloves, 
nutmeg,  and  mace,  a  qurrier  of  an 
ounce  of  eai*h.  pounded  and  dried;  fl,ivour 
it  with  winter  savory,  sweet  maijoam, 
thyme,  and  pcnny-i-oyal,  all  <  hooped 
fimall.  The  nextday,  cut  the  lenf  oFti^e 
hog  into  dice,  cleanse  the  enti ails  well, 
tie  them  at  one  end.  and  I>eg':n  to  HI  I 
them,  putting  in  plenty  of  fat  with  the 
other  ingredients,  All  them  alwut  ihree 
parts  full,  tie  the  otiier  end  of  the  s({in«, 
prick  and  boil  them  gently  for  an  hour ; 
then  tiike  them  out,  and  lay  them  on 
clean  straw. 

Black  Pttttding,Soak  a  quart  of 
wliole  k'Ht^  for  twelve  hours  in  as  much 
boiling  hot  milk  as  will  sirell  them,  and 
leave  half  a  pint  of  liquid.  Chop  some 
pennyroyal,  Kavory,  and  thyme,  salt, 
pepper,  and  alit«pire  pounded;  mix 
tliem  with  a  quart  of  blood,  ha>f  fill  the 
ekins  with  it,  and  add  as  much  of  the 
leaf  as  will  make  it  pretty  rich ;  boil  in 
a  large  kettle,  prickimr  them  as  they 
Awe//f  /est  they  bursL  When  suflicientiy 


done,  lay  them  in  clean  cloths  till  cold. 
When  to  be  used,  scald  them  a  few  mi- 
nutes and  broil  them. 

Black  Pudding^  Scotch  fr//|r.— Chop 
ofl^the  head  of  a  goose,  save  the  blood ; 
stir  it  till  cold,  then  mix  it  as  above  di- 
rected with  grits,  spice,  sweet  herbs, 
salt,  and  beef  suet,  chopped;  take  the 
t>kin  from  the  neck,  pull  out  the  wind- 
pipe and  fat,  fill  your  skins,  tie  them 
at  lK>th  ends. 

BLArKBERnv  /r/rie.— Put  full  ripe 
blarklwrries  into  a  large  vessel  with  a 
cock  in  it,  pour  on  as  much  bAillng  water 
as  will  cover  tiicm,  mid  as  soon  as  the 
heat  will  pe.  mit.  bruise  tluMU  well  with 
the  hand  till  ail  the  iM'rrie;*  are  broken; 
cover  them,  and  in  about  three  or  four 
days,  when  the  heriies  rise  to  the  top, 
di.iw  oil  the  cle.'ir  part  into  another  vei- 
sel ;  add  to  every  ten  (itiarts  of  the  liquor 
one  pound  ot  Mitrar.,  siir  it  well  in,  and 
let  iL  st'ind  a  week  or  t.r»n  days  to  work. 
Draw  it  o^r  throiiir)!  a  jelly-hag.  Steep 
fonroinuvs  of  i.-ioi;lii<.s  in  a  pint  of  sweet 
wine  tt)rtnelve  hours,  then  boil  itt>lowIy 
till  dissolved,  put  it  in  a  galhm  of  the 
black  berry  jiiiee.  lioil  th»*iii  t<vether,and 
then  put  ail  L^ethcr ;  let  it  stcind  a  few 
day«,an(l  l>otlle. 

JIlanc— A  mixture  of  butter,  salt, 
water,  and  a  slice  <^t  lemon;  also  as  fol- 
lows :— Cut  a  pound  of  bi-el  Miet,  and  the 
banic  of  lat  haeon  into  diee.  half  a  pound 
of  hintcr,  Ihejnici-of  a  lemon,  salt  and 
pepper,  one  or  two  (inion.*^,  a  hunch  of 
parsley,  a  little  thyme,  a  bay  leaf  and 
soice. 

Bi.  we.*— Take  half  a  pound  of  the  beef 
fat,  half  a  pound  of  b:icon,  a  quavterof 
a  pound  of  Iresh  butter,  two  carrots,  two 
onions  cut  in  hall',  a  bunch  of  sweet 
hei  bs,  a  few  bay  leaves,  the  juice  of  a 
lemon,  some  salt,  whole  pepper,  and 
tiTo  glasses  of  stock,  and  boil  tiie  whole 
for  some  time,  it  will  be  then  fit  for  use. 

Blanc.*— Put  one  pound  of  grated 
haeon,  one  pound  of  fat,  ha]  la  pound  of 
buLier.  two  lemons  cut  ui  slices,  and  the 
white  taken  out,  two  bay  leaves,  two 
cloven,  four  carrots  cut  into  dice,  four 
oniono,  and  a  very  small  quantity  of  wa- 
ter, into  a  saucepan,  and  bo'*  the  whole 
till  it  is  reduced.  Vou  mcst  like  care  to 
keep  stirring  to  prevent  youi  Unnc  from 
catchi>ig ;  when  all  the  moisture  is  suck- 
ed up  and  the  fat  is  melted,  moisten  it 
with  water  ^  add  some  c'arified  salt,  let  it 
boil  and  skim  it ;  it  is  then  ready  for  use. 

Blancnaxue.— To  one  ounce  of  picked 
isinglass,  put  a  pint  of  water,  lioil  it  till 
the  isinglass  is  melted,  with  a  bitof  ciik- 
namon ;  put  to  it  three  quarters  of  a  pint 
of  cream,  two  ounces  of  sweet  almonds, 
six  bitter  onef  blanched  and  bcateQi  a 
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kilorieiiMin-j|>ee]}  sweeten  it,  Btir  it  over 
Ae  fire»  let  it  boil,  itndn  and  let  it  cool, 
^Mese  In  the  juice  of  a  lemon,  and  put 
W9  monldt ;  garniflb  to  your  fanqr* 

Bboc^Riange  may  be  coloured  green  by 
liiiiig  apinach-juice ;  red,  by  a  bit  of 
«chiiieal  in  brandy,  let  it  stand  half  an 
feMBrwid  strain  itj  yellow  with  saffron. 
BftAve-  MANGE,  Ihahlothu  aHjtAveli'Hes,  * 
^ffbond  and  blanch  six  ounces  o(  Albert 
and  beat  them  up  with  three 
of  scalded  cream ;  squeeze  them 
_^  a  napkin  to  extract  as  much 
ad  possible  Irom  your  almonds;  then 

SdnaUy  pour  it  upon  two  large  spoons- 
of  rice  flour,  and  beat  it  well  toge- 
lh»i  taking  great  care  not  to  let  it  be 
hniipyy  adding  three  ounces  of  sugar  and 
avery  small  quantity  of  salt;  put  it  to 
tan  over  a  moderate  fire,  and  dry  it  for 
tarty  minutes  until  it  becomes  quite  a 
iMraick  paste ;  then  put  it  on  a  dish 
Md leave  it  to  cool ;  when  cold,  roll  it  into 
MripapCut  them  into  small  pieces  about 
the  aiie  of  a  filbert,  and  as  you  cut  them 
lall  them  into  balls  and  lightly  sprinkle 
wiih  flour.  The  whole  lieing  thus 
1,  place  some  of  them  in  a  small 
r«  and  put  the  cullender  into 
flo  hot  tiint  the  diablniins  will 
liately  catch  (this  tvilicr  should 
fane  been  standing  on  the  stone  for  two 
hour*),  and  become  of  a  nice  dark  colour 
la  almost  an  instant.  Then  take  your 
cullender  out  of  the  batter*  put  your 
balls  in  a  napkin,  roll  them  in  powdered 
wgw,  and  MTve  thf'm  on  a  very  hot 
pbie.  Fry  the  rem»indor  of  your  dia- 
Horinjiy  serving  them  hot  and  hot. 

Blanc-mange  (/>/r^'A).— Futa  pintof 
dcared  calfVfoot  Jelly  into  a  stewpan  ; 
with  it  the  yolks  ot  six  etrgs,  srtit 


firetand  whiHktill  it  begiuHtoboil; 
set  the  jpan  in  cold  watPr,  and  Htir 
the  mixture  till  nenrly  cold,  to  prevent  it 
Ipsni  curdling,  and  when  it  begins  to 
Ihlrhcn  fill  the  moulds. 

Bi*avr- MANGE   d   la   Francaise,  *  — 
BUach  one  pound  of  ^weet,  and  a  score 
flf  Mtter   almonds :  drain   them  on  a 
S  and  afterwards  dry  them,  by  rub- 
them  in  a  napkin;  pound  them  in 


%  Bortar,  continually  moistening  them 
vHta  hall  a  tPii-spoonfiil  of  water  at  a 
S   to    prcv*»nt   their  oiling.    When 


Ih^  are  pounded  as  fine  as  pos'^ibk. 
toki  them  out  of  the  mortar,  and  put 
ihia  into  a  pan;  then  with  n  silver 
■■■■«  beat  Dp  )*our  almnndi  gradually, 
VNh  ^ve  klassps  of  filtered  water ;  after 
#ii^  spread  a  na])k<n  over  an  oval  dish, 
ni  pat  your  almonds  upon  it ;  then 
fncr  np  the  corners  of  your  napkin, 
fsrinir  it  very  tight,  to  pretts  out  I 
milk  from  the  almonds ;  then  put  | 


into  tbit  milk,  twelTe  ounces  of  crystal- 
lisEed  sugar,  broken  into  small  pieces ; 
when  the  sugar  is  dissolved,  pass  the 
whole  tlirougn  a  napkin ;  and  then  add 
to  it  one  ounce  of  clarified  isinglass, 
ratber  wanner  than  lukewarm ;  and 
when  the  whole  is  well  incorporated 
together,  pour  it  into  ^-our  mould.  Your 
mould  should  be  previ-iusly  put  into  ten 
pounds  of  pounded  ice ;  tvhen  your  blanc- 
mange is  ready  to  serve,  (which  will  be 
in  two  hours  after  it  ha»  been  put  inm 
the  mould),  irou  must  take  it  outof  tbe 
mould  according  to  the  rule  prescribed 
in  rioletJeiiy. 

Blanc-mangb  Fritter8*'-'Vut  a  quar^ 
ter  of  a  pound  of  ground  rice  into  a 
stewpan,  mix  with  it  two  eggs,  a  |)into( 
milk,  and  two  ounces  of  sugar :  let  it  boil 
two  hours,  itirring  it  freqiiently ;  when 
well  thickened,  take  it  od,  and  add  a 
little  grated  lemon- pjel,  some  dried 
orange* flowers,  shied,  and  a  little  salt : 
the  whole  being  well  mixed,  spread  it 
upon  a  floured  dish,  shake  flour  over  it* 
and  when  cold,  cut  it  into  little  bits,  ana 
make  them  into  balls,  with  your  hands 
floured  :  fry  on  lard,  and  when  dark- 
coloured,  sugar  and  seive. 

Hlanc-manqe  Fritters  m  Gimbletics.* 
— Prepare  the  paste  tlie  same  as  for 
Blihc^manye  DiabtoHtut  aux  Adelines* 
When  it  is  cold,  cut  it,  and  form  it  into 
your  gimt'Uttea ;  cut  the  pieces  out  from 
the  middle  with  a  paste-cutter,  nearly 
two  inches  in '  dinmeter.  Then  ina»K 
these  little  rounds  (which  you  hhve  cut 
from  the  gimUettts)  all  over  with  crumb 
of  bread,  very  finely  grated  ;  this  must  be 
done  with  the  gieatent  ciire,  for  fear  of 
spoiling  their  shape.  After  having 
marked  them  in  bread-crumbs,  dip  them 
in  four  egtis  lieaten  up ;  th<Mi  drain  them, 
and  again  mask  them  in  bread-rrunilMi. 
In  the  same  manner  prepare  tht^  gini' 
hk'tfes^  placing  them  upon  plates;  and 
when  vou  wii*h  to  ser\*e,  fry  them  of  a 
nice  colour ;  then  sprinkle  them  all  over 
with  sugar,  and  place  your  little  rounds 
in  the  centre  of  a  dish,  and  arrange  your 
gimblettet  TOMVi^  them. 

13  LA nc-mangk  Frittert  en  VimbleHctj 
gl'tzetl  with  Sugar.*  —  Prepare^  your 
gimbleites  exactly  the  same  as  in  the 
preceding  receipt ;  and  when  you  wish  to 
serve  them,  fry  them  in  butter  as  usual. 
Then  drain  them,  after  which,  glaze 
them  in  caramel  eugsr.  You  inuy  if  you 
like,  as  you  take  them  outof  the  frying- 
pan,  strew  them  over  with  pistachio  nuts, 
cut  very  small,  or  dried  orange  flowers. 

[iLANc-3iANuc  iTiVA  fVuiY.  ^  Boil  au 
ounce  and  a  half  of  isingla.^^  and  when 
quite  dis<olved,  strain  it.  Let  it  cool  for 
half  an  hour,  skim*  and  potu:  it  free  from 
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j^^iliment  into  another  pan ;  t)icn  whisk 
vrith  it  a  tal)1e-8poonful  of  cedmt,  and 
half  a  pound  of  currant  jHly,  strawberry, 
or  raspberry  jhid  ;  and  when  it  bCi^ins  to 
jplly,  till  the  moulds. 

Hlanc-siaxge,  //o^*— Blanch  a  pound 
oi  sweet  aliiiondv,  wiih  ei(rbt  bitter  al- 
innnds  ;  pound  thorn  very  fine,  and  put 
them  into  a  stewpan  ;  then  put  the  mme 
guantity  of  cream  with  a  quarter  more 
into  another  stoivpan,  and  boil  it  with 
Bome  RU(?ar:  and  when  it  boils  put  in 
your  ahnonus  i^^ix  them  well  toKether, 
and  tiicn  pat<s  tliem  tlirough  a  bolting 
cloth ;  a  quarter  of  an  liour  before  you 
wish  to  Bcrvc  it,  put  your  preparation 
over  iJje  lire ;  tnroini;  it  the  pamc  as  a 
bouiUii*  ^  reduce  it.  and  continue  turning 
until  it  it«  thick  nod  keep^  to  the  spoun  ; 
then  pour  it  into  a  ttilver  disli,  and  cierve. 
B \.  \ xr-M  ANOE,  tftic  Italian  /Kiy.— Tak** 
ac()ld  ra|)on  that  has  been  either  boiled 
or  roiistcJ,  take  off  tlie  nkin,  mince  the 
moat,  and  then  pound  it  in  a  moilai* 
witli  bl:inche<l  aMuondx;  then  add  some 
capon  broth  and  gr.iied  bread.  Halt,  rose- 
water,  and  sugar,  previously  si  rained 
tbron^h  a  fiieve  ;  iheti  lh)il  tiie  whole  till 
it  \^  of  a  good  consisicnre ;  then  ciihcr 
put  it  into  a  paste,  nr  Rtew  it. 

Bh\sC'yiASi\%nithuKt  either  Ishiqliss 
or  /':iiiif.*—Vi'ci*nrc  your  almonds  in  the 
wirne  niiinnerafi  in  the  receipt  for  Blanc- 
mafitre  d  la  Frnm(ttse»  l)Ut  only  u»iing 
liali  lhequanli:y8|»eciti«'d  in  that  leceMit, 
and  likewiMc  leavint?  »:it  the  isinvilaAi^. 
Then  i)ut  into  a  pan  tlie  whites  of  four 
egrf-i,  and  whip  tlw-m  t>M  they  begin  to 
wlnten.U)Oi)  wdd  your  hianc-m:uii;ei',and 
j'lace  your  pan  ever  hot  ashes,  and  con- 
tiQue  to  whi(»  your  prejiaratinn  until  the 
e^iii  is  thoi-oiii^hly  mixed  with  the  al- 
monds, an(4  tlie  whole  I)e,j(in9  to  turn  to  a 
tiiick  cream ;  and  when  it  is  of  a  prof>er 
contii>*ien«e,  pour  into  liule  cups,  and 
BVivo  it  eitiicr  hot  or  eoUI. 

Wi)en  you  wrs.h  to  serve  this  entremet 
in  litUe  cups,  and  of  any  flavour  you 
ple.-.se,  you  must  only  make  use  of  two- 
thirds  of  thequanlity  of  almonds,  named 
in  iJje  receipt  for  Ulani>muui{e  a  la 
Frnu(,'(i{W. 

]i|.ANc-3liXGE«'/M  preserved  Orange. 
—  Kill  the  orange  with  blunc-mange; 
when  cold,  t*tirk  in  long  slips  of  citron, 
like  leaves,  ponr  blanc-mange  in  a  dish, 
and  when  cold,  plaire  the  orange  in  the 
middle ;  and  gju'nieh  with  dried  or  pre- 
served fruit. 

151anc-mjinge  may  he  put  into  any 
sliai>cd  moulds,  and  garnished  and  co- 
lo'intd  according  to  fancy. 

Blanc-manob  (/^y;AW).>-Put  into  a 
mould  wome  white  blanc-manger,  about 
two  inches  deep,  and  when  cold,  put 


alternately,  cleared  calvc's  fcet^  red  or 
Dutch  blanc-mange. 
Bi.Axc-M.\NOE  en  Sitrpriae.^-^TuVaiht 
crumb  from  a  rasped  prtin  a  ra/c  without 
injuring  the  crust,  which  ice  with  poi- 
der-sugar  and  orange-flower  water; 
place  it  a  minute  in  the  oven  or  stove 
to  dry  ;  fill  the  inside  with  blanc-mangf, 

Chire  it  in  a  dish,  and  cover  it  with  firm 
lanc-mnnge,  in  the  form  of  a  pyramid. 

BI.OND  (to  cUirifi'),  for  the  Table.^ 
Wiiip  the  wliites  of  four  eggs  in  a  large 
pipktn,  and  i>ut  the  blond  to  them ;  set 
the  whole  on  the  fire  on  a  stewpan ;  cm- 
tin  ue  to  whip  till  nenr  boiling,  wh^n  it 
will  have  become  white.  Tlien  put  it  in 
the  stove^  with  fire  over  and  under. 
When  quite  clear,  strnin  it  through  a 
sieve. 

Blond  orT'eal  6>ffp//.— Futa  few  slices 
of  lean  ham  into  a  thick  stewpan,  and 
lay  over  it  some  slices  of  lean  veal ;  hslf 
eover  the  meat  with  jelly-s*lock  ;  stew  it 
over  a  \)i\^k  fire,  takinur  care  it  does  not 
burn  ;  when  the  broth  is  reduced,  thrust 
a  knife  into  the  meat,  that  the  grary 
m:iy  run  out,  and  then  stew  it  more 
gently  till  brtiwn,  turning  the  meat 
freiiuentl  y.  Wiien  of  a  dark  red  colou^ 
mo<>ien  wiih  hot  block,  season  wfm 
slued  mu«itii-uom£,  parsley  nnd  areen 
onions;  when  it  ha<<  boiled  an  hour, 
s'.v'm,  and  su^in  it  through  a  tammy  lor 
use,  to  c'ai  'iV. 

BOA  K  L\/,i7v/.— Seawn  the  leg  of  a 
w'ld  boHr  well  (liayinsr  taken  out  the 
bone),  la-d  a  with  bacon,  seaftoned  with 
pe:)|tei-,  ginger,  and  nutmegs  pounded, 
or  lay  it  in  soak  two  day$,  and  parboil  it, 
put  it  into  a  good  thick  cl*n^t;  then 
Hirew  over  it  some  peppep,  ginger«  and 
nutmeg,  aU  pounded,  and  ^ome  whole 
cloves,  and  bay  lenvf^s,  slices  of  bacon* 
and  a  good  (jnaniity  of  butter;  than 
cover  w'th  i  rust  and  bake  it. 

BoAa's  /AW.— Let  it  he  well  slnge^ 
and  rubbed  w'th  a  piece  of  brirl:,  to  take 
od'ttie  hair ;  then  scraoe  it  with  a  knite, 
and  4'lean  it  well:  this  done,  bone  it, 
and  (Mt  out  the  two  jaw-bones,  and  cut 
ofl  the  snout ;  slit  it  underneath,  so  that 
it  ni^y  slick  to  the  skin  on  the  top,  and 
take  away  the  brain  and  tongue:  then 
take  Kome  saU,  and  rub  it  into  all  parts 
ol  the  flesh ;  put  the  head  together 
again,  and  wntp  it  up,  and  tie  it  in  a 
napkin  ;  then  put  it  into  alargeaauee- 
pan  ot  hot  water,  with  some  leaf  fat  (rfa 
tiog,  twi»  hay  leaves,  all  sorts  of  aweet 
herbs,  coriander,  and  aniseed,  salt,  nut- 
meg, and  cloves,  pounded, rosemary  and 
an  onion  ;  when  it  is  half  boiled,  add  to 
it  a  quart  of  wine,  and  keep  it  boiling  for 
twelve  hours.  Vou  may  also  boil  the 
tongue  in  the  same  liquor ;  when  U  ii 
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tndy,  let  it  cool  in  its  own  liquor ;  wlion 
«Dld»  put  it  on  a  dioh,  and  serve  it  cold, 
Mntr  whol^,  or  in  sliceti. 

BoAE,  fnid,  roatied.—lATii  It  with 
hrioot  of  bacon,  without  cutting  off 
cither  bead  or  feiet;  roast,  and  eat  it 
wlih  vinetrar  and  pepper,  or  orange,  salt 
vd  pepper. 

BOCKINGS.— Mix  three  ounces  of 
tack-w1i<*Ht  flour,  with  a  tea-rupful  of 
vann  milk,  and  a  spoonful  of  yeast;  let 
it  Mand  before  the  tire  about  an  hour,  to 
liw;  then  mix  tour  egK^^t  w^H  beaten, 
ndaff  Diiich  milk  as  will  make  the  batter 
the  oaual  thick ness  for  pancakeK,  and  fry 
dmn  the  Mime  way. 

BOILING.— The  operation  of  boiling 
BNAtv  ikaa  l>ern  too  cominooly  treated  »s 
ade^rtinent  of  tho  culiitHry  art— that 
icquired  no  art  at  all.  Hcnte,  we  may 
pOMibly  trare  in  the  slovenly  manaKC- 
nent  of  the  ;»/.  tiie  welUknown  adiige, 
ttat  a  le:f  »J  mvHoh  iHtHniy  is  a  l^tg  of 
wntUm  sji^tilvd :  wiiiiKt  wilh  due  dp:or- 
tnee  to  gciod  oUI  ^ayinuA, which  goncraDy 
hftve originated  in  truth  and  rxpepencp, 
•care  to  lie  nunihored  among  Uiose  wiio 
tMikaleg  of  mutton  boiled,  one  ofihe 
WMt  de)eciai)>e  n'ain  di^lles  liiat  iH*long 
totbe  old  Engii^h  school  of  uiiso(/h>st<- 
ated  cookery.  But  the  joint  must  Ik* 
judidouftly  ctiosfi).  sntVu*ii>nt!y  kept,  attd 
ildlfuMy  cooked — for  ttWiiple  rh  it  may 
ippear,  there  is  no  sniriil  ^<kill  reqniird 
in  the  iDHMiigemriit  uf  the  arcana  ul  the 
pot. 

Hard  water  is  improper  for  hoiling  moat 
aod  wb^:'e  Bo^t  wau-r  in  utit  to  Im>  pt-o- 
cured,  tlie  cook  c?tt>Mi)t  l»o  rxrwi'trd  to  do 
jwIIlc  to  lier  it^pntilion,  even  wkli  the 
gmlest  attrntirn  lu  her  hnsioeii-*.  So 
with  puUe,  a  pea:^>*  pudding  in  an  abo:iii- 
lation,  if  nut  iHi'.kd  in  M)it  ivater. 

It  IB  noK  nn  eptablishtd  point  anrioni; 
tke beat auiiuui lies,  that  the  meat  sliould 
be  imm^rK'd  in  tlie  p<it  ii(>on  the  fire, 
vUlst  the  wnter  is  rold,  K\y\\  it  ir.'iy  l)e- 
pnwrre!<*iveiy  liiMied  with  the 
•Ft  arid  tl;»'reby  yradujiHy  Iniiled ; 
lirby  not  immcrfii'ic  it  iri  \\\v  water  nn- 
iflhoCva.-^  of  ohi,  the  Midden  tnin^iiion 
Imb  cold  U>  heat  not  o.ily  lendfiod  the 
■est  dark  in  complexion,  hnt  touch. 

CnsAsa  ^ll0tlld  be  rsirelnl  it:  matiaK.inff 
Iht  form  of  certain  in*at  for  th*>  [M»tt 
by  skewfruM  i»r  lying,  wlieif  ne- 
for  sljap«*iertr  mannes  of  tl(*:«h,  ol 
BMHinhi  thirkneM*^,  raiiiiot  l>e  niunlly 
•rindf  B4  the  thinner  [arts  most  ol 
MBBHity  be  ovenione.  beloio  the  tliickor 
■■tioa  ia  equally  acli'd  upon  by  the 
MlDg  water. 

An  Bicat.4  are  lx"*t  conked,  wliothrr  by 
iknior  itninerBioti,  by  lieiiur  slowly  or 
feulj  Inilea ;  cuiiacquetitly  the  fire  must 


be  properly  attended  to,  and  a  vigilant 
eye  kept  upon  the  state  of  the  pot. 

Modern  experiments,  thanks  to  the 
enlightened  few  who  have  applied  the 
science  of  chemistry  to  the  improvement 
of  the  culinary  art,  have  proved  that  water 
for  all  the  purpofcs,  of  this  department  of 
rooking,  can  but  boil.  That  galloping 
bustle  of  the  pot,  and  flapping  of  the 
cover,  which  alone  satisfied  the  impatient, 
over-notable  housewives  of  the  last  agej 
ia  now  proved  to  have  bem,  mere 
*'  Hubble-bubble, 
Toil  and  trouble;" 
to  no  other  end  than  to  save  a  little  time, 
at  an  enormous  expense  of  fuel,  and  thus 
converting  excellent  meat  from  the  lar- 
der, into  an  execrable  dixh  for  the  table. 
Hence,  many  domestic  hruilt.  upon  un- 
fiucceshful  iHiils,  in  those  days  when  even 
the  potent  demonstrations  of  science 
were  vainly  oppoeed  to  tlie  prejudices  of 
the  l)oiling  put. 

Salted  meais  above  all  animal  alimentA 
should  be  slowly  boiled.  Indeed  for  these, 
the  pot  should  be  kept  in  a  nimmerinff 
stAie,which  canrmt  he.  managed  without 
vigilance,  as  it  is  indispcnsfdde  that  the 
lire  should  be  attended  to ;  for  one  act  of 
the  poker  by  an  impatient  hpnd.  may  set 
ihe  pot  \\\lo  a  loo  violent  si  ate  of  ebulli- 
tion, wh'iUt  too  low  a  liiO,  fnun  inatten- 
tion, may  nuiuce  the  lie.it  rf  the  water, 
?o  a<  to  injm  e  the  meat,  for  loo  low,  aa 
well  rs  too  hi':h  a  dewre  of  heat  will 
render  a"  hol'ed  rte«.h  hard  or  l^uirh.  It 
i«»  indi^Me.'isjhle  aUo  that  the  water 
shouM  cmiie'y  rover  ihemeflt;  roni>«»- 
qucnily  Jhediii)en»«ions  ol'lhe  r»ot  t^Lould 
he  Hiiiied  to  ihe  hulk  of  the  joint. 

Oiijer  evil  rDn-jequencos  ar-i>e  from 
iK)'t:in^  loo  vinlcni'y  ;  as,  hy  thr  force  of 
the  sie;«ni  the  cover  of  \\io  j)ot  is  I'on- 
slanl'y  liiiejl  up,  and  with  the  e.sra[»e  of 
ihe  Mieaoilhus  lilM^rnled.  the  more  \ola- 
lile  and  savoury  partirle>  oi  the  meal  es- 
cape also. and  tlie  meat  is  i  hereby  depriv- 
ed of  its  flavour, and  rendered  lessiMitri- 
liou'».  This  ronstanto|MMiin>?  and  shut- 
liuiT  of  the  lid  moreover  rerulen*  the  pot 
iiahie  to  the  admi'oion  of  nniokf ,  and 
soiiiciimes  even  ol  s.K)t.  whii  h  taint-*  the 
meat  and  broth,  beyond  enduranre. 

Lar^re  joints,  as  rumps  an«l  rounds  of 
beef,  ha'iis,  itc.  where  there  ii*  suitable 
eonv««nienr<',  are  tiest  Ixnlen  in  a  eopi>er, 
ah  it  i.**  Ie>!*  di  thru  It  to  regulate  the  heat 
of  a  coi>per  tire  than  that  of  a  kitchen 
raotre.  A  discreet  cook,  will  \w  known 
by  her  econnmy  in  the  management  of 
the  fire.  The  waste  of  fuel  is  an  evil  of 
nia^nitiide,  proportioned  to  the  means 
of  every  househuid,  it  beinu'  an  Hrli<'lc 
ofureat  expence  iu  uiobt  partb  ol  the 
kingdom. 
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BoiLjxo.  — Mpat  before  boUing  or 
roasting  ;)lioiild  be  washed,  and  it  h  iin- 
provod  in  colour  by  soaking.  ForroaRt- 
mg  or  baking,  bowcver,  before  it  w  put 
on  tiie  spit  or  in  the  oven,  it  should  be 
wiped  and  dried. 

It  ia  impoiisible  to  complete  tlie  opera- 
tion of  boiling  without  due  care  in  skim- 
ming the  pot.  The  instant  the  water 
approaches  boiling  heat*  the  scum  which 
riiM^s  to  the  surface  inust  be  cleared  oiT; 
and  ill  this  early  state  of  the  process, 
from  tlie  op'' ration  of  the  heat  disengag- 
ing the  coagulated  matter,  which  thus 
floats  the  skimming  muMt  be  patiently 
followed  up,  or  it  will  attach  itself  to  the 
meiit,  and  thereby  spoil  its  appearance. 
The  cojk  mu>t  not  neglect  to  skim  dur- 
ing the  whole  process,  though  the  coa- 
guluin  rises  Icfh  frequently  Uie  longer  it 
Iwils,  By  strict  attention  to  this  impor- 
tant part  of  the  process  of  boiling,  the 
cu»U^in  of  wrapping  the  meat  in  a  cloth, 
may  b<>  dispensed  with.  Indeed,  the 
only  reason  assigned  for  thip,  in  to  pre- 
serve its  appearance;  whilstt  if  the  pot 
l)e  carefully  skimmed,  the  meat  will  b'- 
cooked  clean  and  pure,  and  come  out  of 
the  vi'-'sr]  in  which  it  is  boiled,  still 
more  delicate,  white  and  firm,  than  when 
BO  wrapped  up— the  flavour  too  is  im- 
proved [»y  the  absence  o:  the  cloth. 

The  leainedinthe  art  of  l)oiling  re- 
commend different  periods  for  th*»  com- 
l^flotion  of  the  process,  f»ome  allowing 
hfteen  minutes  to  each  pound— others 
twenty,  and  *ome  even  more.  All  the 
l)est  authorities*,  however,  as  Dr.  Kit- 
cliiner,  Accum,  IVIrs.  Kundell,  and 
oiIhts,  Hirree  in  this,  that  the  longer  tiic 
boiling,  the  more  perfect  the  operation. 
The  French  cuisinier  may  claim  the 
honours  of  a  scientific  stew,  but  the  Eng- 
lish c'l-ifc  affainst  tlie  whole  world  for  a 
delicate  boil. 

It  is  nf  consequence,  as  before  said, 
to  suit  the  cooking  vespel  to  the  joint, 
for  tlipre  should  be  no  space  for  super- 
fluous water.  The  scientific  allowance 
iNMUfT  about  a  p<nt  of  water  to  a  pound 
of  nicar.  It  is  suiTicient  that  the  joint 
l)e  entirely  covered,  as  the  richness  of 
the  juicf'S  are  be«t  preserved  in  propor- 
tion to  the  least  quantity  of  water.  The 
liiiuo!-,  indeed,  thus  becomes  broih.  and 
should  be  conseauently  preserved,  to 
iif>e  for  that  useful  purpose,  as  by  thus 
Hlowly  boiling,  or  simmering,  it  imbibes 
no  inconsiderable  portion  of  savoury 
nutriment. 

As  the  water  wastes  whilst  boiling  by 
cvaporat'on,  the  pot  should  be  replenish- 
ed, for  the  water  must  constantly  cover 
the  meat.    A  little  cold  water,  too,  ac- 


celerates the  rising  of  the  scum  to  the 
sui  face* 

When  taken  from  the  pot,  the  neat 
must  be  carefully  wiped.  Some  use  a 
clean  clotli  for  this  purpose,  but  a  sponge 
previously  dipped  in  hot  water,  and 
wrung  dry,  is  more  convenient.  This  is 
done  Dy  wringing  and  clecinsing  the 
sponge  in  hot  water  prepared  at  hand. 
Be  careful  not  to  let  tlte  meat  stand,  bat 
send  it  to  table  with  all  conveniettt 
speed,  or  it  will  darken  in  eompleuon. 
and  Itecomc  hard.  Boiled  meat,  as  well 
as  roast,  cannot  be  served  too  hot. 

BOUCHEES  de  Damet*-yi\x  vilh 
six  eggs,  a  quarter  of  a  pound  of  tnpar* 
three  ounces  of  notatne-flour,  a  little 
salt,  ail  da  pinch  or  dried  orange  flowen: 
beat  them  together  well,  and  haviiit 
buttered  a  tin,  lay  your  paste  on  it,  aad 
bake  it  in  a  gentle  oven  for  a  (luaiteraf 
an  hour;  when  done,  cut  it  in  pieces, 
about  the  size  of  a  crown  piece,  and  glue 
them,  mask  them  according  to  your 
pleasure,  and  dry  them  in  the  oven. 

Boi'CHEEs  (/V//7/.'*),  de  Ihtmet^^ 
Take  two  ounces  of  ipiMm-btMcttii  puts, 
and  lay  it  on  paper,  about  the  size  of  a 
half-crown,  cover  them  with  sifted  sugar, 
and  put  them  in  a  moderate  oven  as  ■»■ 
as  the  sugar  dissolves;  take  them  out 
when  proi>erIy  done,  and  remove  them 
from  the  paper  and  and  let  them  cool; 
then  mask  the  unglazed  aide  (that  which 
was  next  the  paper),  witii  apricot  nm^ 
malade,  as  you  do  two,  jom  them  li^ 
gether ;  when  all  arc  done,  put  a  quarter 
ot  a  pound  of  sugar  and  the  white  ol  aa 
egg  into  a  pan,  and  stir  it  about  with  a 
silver  spoon  for  ten  minutes,  adding  nov 
and  then  a  little  lemon  juice  to  keep  It 
white;  ice  the  fjouch^e*  de  dames  all 
over  with  this  mixture,  place  them  w 
psper,  and  put  them  just  witliin  ths 
oven,  that  they  may  dry,  ttithout  cfauiffi 
ing  colour. 

Bough  FES  (Pettfet)^  (»7ffc«*e<.*— Roll 
some  pull- paste  to  about  the  eighth  of 
an  inch  in  thickness,  and  with  a  pbuB 
mund  paste-cutter,  of  two  inches  dian^ 
ter,  cut  out  as  many  cakes  s»  yoia  may 
require;  then  with  a  smaller  cutter,  take 
out  the  middle  of  half  the  number,  son 
to  make  ring««  of  them:  moisten  the 
edges  of  the  former,  and  lay  the  rings 
on  them  ;  wet  them  also  as  you  lay  them 
down,  sprinkle  them  lightly  with  powdfi^ 
sugar,  and  bake  them  in  a  brisk  oven. 
These  (touchvca  require  great  attention 
in  baking,  as  the  sugar  is  apt  to  dissolve 
and  colour  too  quickly ;  when  done,  they 
should  he  of  a  reddish  tinge.  Fill  them 
with  sweetmeats,  preserves,  or  whipped 
cream,  according  to  fancy. 


BOO  (7 

Tbtj  Diiy  be  eat  Into  *qn>r«a,  vnla, 
ksen^fs,  8fC.  if  you  think  proprr. 

BoL'CHEER  de  ifmneur.*— Pound  a 
■tick  ol  Tuoilln  wicb  too  dudc«i  of  paw- 
der-eugar,  and  tlien  aifciti  mtltnthit 
seven  add]  tin  ml  ouneta  of  dr*  pcwder- 
euRar,  and  half  h  pound  of sItiedBour; 
add  to  IbwibeThitei  of  tour  eggt,  whip- 
ped lirm,  ind  work  them  together  till 
the  p*ite  is  very  amooth  and  mft.  Heat 
two  copper-platfn,  rub  Ihein  over  with 
inu,  and  then  wipe  tbrm ;  vben  cold, 
laythepa-ite  with  a  knife,  in  piece*  about 
tbe  lize  of  k  filbert,  iliaped  quit«  round, 
lekve  tbrfe  quart*™  o[  an  inch  epace 
betweea  each  ;  when  the  plates  are  full. 
'  them  on  (tooln  in  an  oven,  ao  that 
r  can  receive  no  heat  from  below, 
Umh  put  a  atove  with  hot  coaii  on  the 
top  ot^lhe  oven,  and  let  tbem  renain  in 
thu  (tate  for  twaaly-four  houn;  then 
put  them  for  6fteen  or  twenty  minutes 
iiito  a  moderate  oven.  Take  ihem  fnim 
the  plate*  whilst  hot,  and  as  soon  aa  cold, 
Gnian  tbem  in  the  same  way  a*  iouchiet 
dc  damet ;  giaie  them  with  cbocoUte,  li 
lannc,  with  pidtachioi,  orange,  cedrat, 
&c.  Sic.    Th- '-  ■- -'■-- '  -■■••- 


Uie 


a  iPcli 


'  also  be  masked  widi 

jrnints,  &c. 

ei).  Mfringiitei  mx 


k  the  /flwArVj  lightly  Willi  ii 

glue  them  with  sugar;  having  tt 
' —  -'  T  pound   of  piatikdiiiJ 


Hanched 


iauelien  Itke  a  crewn;  and  each  pi 
•fthepialacKios  being  placed  on  ibe 
flide,tMirtiiuid  out  from  the  edge  oF 
iaithie:  Ibii  process  being  linii^ii 
pot  them  in  ilio  oven  a^ain  a  tew 

remains,  and  make  with  it  half  aa  man) 
nten'ngvtct  as  you  have  bouebfti,  sprtn- 
kte  them  with  sugar,  and  colour  both 
sidea  of  ihrm  in  ■  slow  oven ;  and  when 
the  boiicKeci  are  ready  for  table,  fill 
tbem  with  whipped  cream,  with  pistn- 
diios,  and  cover  each  with  halt  a  mi- 


it  lifted  sugar,  and  when  very  smooth, 
tnask  your  *oHcArc»wilh  it:  then  takf 
MHM  while  of  egg,  and  wiih  thepobit  of 
a  hnife,  drop  teem  in  pearU  atraot  Ihi^ 
■ite  of  a  grape-atone,  round  each  bon- 


fA/e,  halfsn  inch  apart,  spriiikle  them 
lightly  with  sugar,  and  dry  the  egg  ia 
ihe  oven,  taking  care  they  do  not  low 
iheii  whiteness. 

When  cold,  place  between  eachpearL 
^amalleroneof  red-currant  jelly.  Fill 
I'our  bouehlet  with  apricot  marmsUdei 
iipple-jelly,  &r. ;  it,  however,  the  jelly, 
or  whatever  else  you  may  use,  be  of  a 
red  colour,  your  intermediate  pearla 
luld  be  composed  of  light-coloured 


BoccBEES  {.Petiiti),  Pralinett.'  — 
Having  prepared  the  boMchia  as  usual, 
iurez  and  bake  them  In  a  moderate 
oven ;  when  they  are  of  the  proper 
inlour,  mask  them  with  whites  ef  ^gt 
mixed  with  sugar,  and  almandi  minced 
?erj  small ;  replace  them  in  the  oven  a 
minute  or  two,  and  then  atrew  red,  or 
nny  other  culoured  sugar  on  them,  bnt 
not  so  thick  as  to  cover  the  almonds  en- 
tirely.   Fill  the  houchiii  a*  usual. 

BoDCREEs  (Pftilei),  d  la  Heine.*— 
The  same  as  above,  only  the  paale  must 
be  cut  thicker,  and  before  you  dorrt,  let 
them  stand  a  tew  miDutes.    Bake  in  a 

BOL'CONS.— Take  the  lean  ot  a  fillet 
of  vesi,  cut  it  into  long  and  thin  slices, 
and  lay  them  oo  stable  ;  place  some  bin 
ot  t>acon,  such  as  you  use  in  larding,  and 
as  many  of  raw  nam,  one  fat  and  one 
lean,  the  length  of  your  slices  of  veal : 
then  strew  tnem  all  over  with  shred 
panley  and  civet,  and  season  them  with 
jpices  and  sweet  herbs  ;  then  roll  tb« 
tlices  of  veal,  bacon,  and  ham,  up  very 
handsomely,  and  stew  them  4  la  braite  ; 
when  they  are  stewed,  drain  the  fat  from 
them ;  put  to  Ihem  s  gocd  rullis,  and  a 
ragout  of  mushrooms,  truffles,  Sic.  and 
serve  them  hot. 

BOUILLON  de  SoaM.-Pul  into  a 
(tock-pot  sin  pounds  of  iKef.  balfahen, 
and  a  knuckle  ot  vesl.  Moisien  with 
co)d  water.  Let  it  boil  so  tlist  tbe  scum 
rises  only  by  degrees,  skim  itwell,  then 

hend  ot  celery,  two  onions  stuck  with 
three  clover,  and  three  turnips.  Let  the 
whole  simmer  gently  lour  hours.  Put 
in  a  little  salt,  and  take  off  all  tbe  fat. 

BOUQUEt/Fo(rr.— Take  the flswer* 
otwhita  lilies  and  Spanish  jessamine,  of 
each  hnlf  a  pound  ;  orange,  jonquil,  and 
pink,  flowers,  of  each  four  ounces;  da- 
mask rose  leaves,  one  pound  ;  let  all  be 
fresh  gathered,  and  pot  Into  an  alembic 
with  a  gallon  of  proof  spiri  ' 


I  giD  to  rii 
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BOURGUIGNOTTE.  —  Cut  Pome 
trufHfs  into  ballK  the  size  of  a  nutmeg] 
take  some  small  round  mushrooini,  ana 
]>ut  about  twenty  of  each  into  a  small 
Btewpan :  pour  over  them  a  pint  of  red 
urine,  with  a  bmall  lump  of  sugar:  re- 
duce Uie  wine  to  a  glaze.  Then  throw 
into  the  stewpan  six  spoonsful  of  espag" 
noff't  and  two  of  ronsomtna.  Boil  the 
wholo  for  half  an  hour,  taste  it,  and  if 
tvell  seasoned,  serve  it  up. 

BOUTONS.— Makeagood,  well  fea- 
Boncd  gwliveau;  lav  tl)is  upon  broad  thin 
aliros  of  bacon^  Hurii  as  will  wrap  up  your 
whole  bouton ;  put  to  it  a  good  ragout 
of  veal  sweet- breads,  mushrooms,  arti- 
choke bottoms,  truffles,  and  asparagus 
tops,  dressed  with  white  sauce;  then 
cover  this  with  another  layer  of  godi- 
veau,  and  slices  of  bacon  ;  then  bake  it 
either  between  two  fires,  or  dress  it 
otherwise  ;  when  it  is  done,  take  otr  the 
fat;  add  Bon\e  lemon  juice,  and  gaminh 
with  fnrctfd  rolls,  frincandeaux,  and 
marinades. 

You  may  make  boutons  of  fish,  by 
making  the  godivcau  ot  earn,  tench,  eel. 
or  what  fish  you  please,  well  minced  and 
seasoned. 

BRAISE,  (/o.)*— This  is  a  method  of 
<lrcssing  meat,  poultry,  &c.  &c.  without 
its  undergoing  any  evaporation.  It  is 
done  by  lining  a  b^ai^>ing•pan  with  thin 
^lices  ofbacon,  beef,  or  vim),  upon  which 
place  whatever  you  may  intend  to  braise, 
and  also  kdd  carrots, onions  lemcns,  bay- 
leaf,  herb?,  pepper  and  valt. 

BKAISIMJ  Pan.— A  deep  well-tin- 
ned copper  vessel,  with  two  ears,  the  lid 
of  which  must  close  hermeiically,  and 
liavc  a  ledge  round  so  that  coals  or  hot 
ashes  may  l)e  placed  on  the  top  nhen 
nerf*s8ary. 

BRANDY  rW'ffyn.— Boil  two  dozen 
blanched  sweet  almonds,  an«J  three  bit- 
ter pounded,  ina  little  milk.  When  rolH. 
add  t(»  it  the  yolks  of  fi\'e  eggs  well 
beaten  in  a  little  cream,  sweeten  and  put 
to  it  two  glasses  of  the  best  brandy,  and 
when  well  mixed,  add  a  quart  of  thin 
cream ;  j^et  it  over  the  fire,  but  do  not 
let  it  b)'.l ;  f^tir  one  way  till  it  tliickens, 
then  pour  into  glasses.  When  cold  it 
will  b**  r«»i!fly;  if  you  wish  it  to  keeji, 
fcald  tlie  ciejm  i)reviou:>ly.  A  ratahu 
drop  iniiy  be  added. 

Brandy  Pwliling, — Line  a  mould  with 
iar-iai-iiii"  atoned,  or  dried  cherries, then 
liiy  thin  e-lice.^  of  French  roll;  next  put 
a  layer  ot  ratafias  or  niacttroons,  then  the 
fruit,  roll",  and  e.ikeis,  in  Kuccesifion,  un- 
til the  mould  be  full,  (lourinicin  at  time;) 
two  glas>eA  of  brandy.  B<rat  four  eggs, 
yolks  and  whites  separately,  put  to  them 
a  pint  ol  milk  or  crc«m,  lightly  swecten- 


rd,  hfilf  a  nutmffr,  and  the  rind  of  half  ■ 
lemon  grated.  Pour  it  into  tliemoutdf 
and  when  the  solid  has  imbibed  it  alli 
flour  a  cloth,  tie  it  light  over,  and^boil  u 
hour;  keep  the  mould  the  right  side  up- 
ward  A 

BRAWN,  to  naAe.'-Tzke  nw  lean 
brawn,  and  the  same  quantity  of  At  ba- 
con, mince  tliem  >niall,  then  pound  tliem 
in  a  stone  mortar,  with  a  handful  of  sage, 
seasoned  with  salt,  pepper  and  pinteri 
add  the  yolks  of  eggs,  and  some  vineiari 
then  put  the  brawn  into  a  oold  paitFy 
lay  on  butter  and  bay  leaves,  make  your 
pie  round  and  bake  it.  To  be  eaten 
cold. 

Brawk  (  JforA-).— Take  four  cow-bedfc 
clean  and  wash  them  thoroughlyf  and 
boll  in  plenty  of  water  till  very  tioideri 
then  tawe  them  out  and  shred  them  in 
long  pieces,  which  put  in  a  stewpan,  juit 
cover  them  with  ptock  and  let  tbem  itew 
a  little;  have  ready  chopped  a  bandhl 
of  capers,  half  as  maii^  gherkins,  and 
one  glass  of  vinegar^  stir  them  in  witli 
the  heels  ;  put  all  this  into  a  mould,  and 
when  rold  take  it  out. 

Brawn  iMor:k).^Bo\\  two  pair  of 
neats'  feet  very  tender,  and  pick  tlie 
flesh  entirely  from  the  bones ;  take  the 
Itelly-piece  of  pork,  and  Ml  \U  wbra 
nearly  done,  Iwnc  and  roll  up  the  meat 
ol  the  feet  in  the  pork  very  tight  j  thea 
wrap  a  coarse  cloth  tightly  round  it,  and 
tie  It  with  tape.  Boil  it  very  tendcTi 
and  hang  it  in  a  cloth  till  cold,  then  put 
it  in  some  sousing  liquor,  and  keep  it  for 

Uf-C. 

Brawn,  to  Sotuc^ThVe  a  brawn 
about  three  years  old,  cut  oflf  the  bead 
cl«)he  to  the  fcHtts  of  the  ears,  and  cot  a 
fine  collar  ofl' the  side  hoiie  and  hindcf 
legij),  an  inch  deeper  in  the  lielly  than  on 
the  back,  bone  them;  bind  them  up 
equally  at  both  ends,  let  them  lie  In 
water  to  ^oak  a  night  and  a  day,  pot 
them  into  boiling  water,  keeping  ihem 
continually  skimmed,  and  after  the  fiitt 
quick  boihng,  lessen  ihe  fire  by  dr greet; 
let  them  stand  over  it  a  whole  night, 
then  take  them  olT.  put  them  into  deep 
hoops,  and  bind  tnem  with  tape ;  and 
when  they  arc  cold,  put  them  into  a 
marinade  of  oat-meal  and  bran  boiled  in 
water;  strain  it,  when  it  is  cold,  through  a 
sieve  ;  put  w  vinegar  and  salt,  and  clou 
up  the  vessel  tight,  and  keep  it  for  nie. 

Bkawn  {Soutefor). — Boil  a  quarter  of 
a  peck  of  wheat  bran,  a  sprig  of  tiay,  1 
Hpi  itt  of  rosemary,  in  two  gallons  of  watrfi 
with  four  ounces  of  salt  in  it  for  half  ui 
hour,  strain,  and  let  it  get  cold. 

BREA  D.— Ovens  should  Le  conatracl* 
ed  of  a  circular  form,  and  not  lower  from 
the  roof  than  twenty  inches,  nor  higher 
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Ihn  two  feet.  The  mouth  should  not 
li  eveo  an  inch  wider  than  is  requisite, 
I  iron  door  to  shut  close ;  one  so 
wUl  require  less  fuel,  and  retain 
hMU  much  better  than  an  oven  of  a 
form  and  higher  roof,  and,  conae- 
illy,  will  bake  every  thing  more 
MBfleielf  •  Those  lamUieii  who  reside 
m  UM  ooantrjr,  where  wood  is  more 
•■ilr  procured,  have  the  advantage  over 
fkk  LMidon  bakeA^  for  although  neces- 
dkf  hift  introduced  the  custom  of  using 
~  for  baking  in  ^rreat  cities,  ovens 
wood  alone  is  used,  bake  to 
It  perfection,  and  with  more 

BBCaow^Put  a  qiuutem  of  flour  into 
ft  lifVe  basin  with  two  teaspoonsful  of 
nit,  flMke  a  hole  in  the  middle,  then 
PK  1b  a  basin  Cuur  table  spoonsful  of 
■tod  yeast,  stir  in  it  a  pint  of  milk 
fafcawann,  put  it  in  the  bole  of  the  flour, 
Mir  it  jaat  to  make  it  a  thin  batter,  then 
ikew  a  little  flour  over  the  top,  then  set 
llaa  OBeiide  of  tlie  fire,  and  cover  it 
•nr;  let  it  stand  till  next  morning, 
than  make  It  into  a  dough ;  add  half  a 
■at  more  of  warm  milk,  knead  it  for 
■a  miautes,  and  then  set  it  in  a  warm 
■taea  by  the  Are  for  one  hour  and  a  half, 
ttta  knead  it  again,  and  it  is  ready 
■kher  Cor  loaves  or  bricks ;  bake  them 
fiom  one  boar  and  a  half  to  two  hours, 
aoBording  to  the  size. 
3wBADl6roum)  Ice, — Grate  stale  brown 
bread  aa  fine  as  posbible,  soak  a  small 
Bfoportioa  in  cream,  for  two  or  three 
Boura,  sweeten,  and  ice  it. 

BaCAD  (brown)  P adding. -^UdAt  a 
poand  of  stale  brown  bread  grated,  the 
same  of  currants,  and  of  shred  suet,  a 
knle  nutmeg  and  sugar,  mix  with  four 
enis  a  spoonful  of  brandy,  and  two 
Monsfnl  of  cream,  boil  in  a  cloth  or  ba- 
■■  three  or  four  hours. 

BacAD  amd  Butter  Pudtling.— Cut  a 

Cay  loaf  In  thin  slices  of  bread  and 
Bar,  aa  fur  tea«  butter  a  diah.  lay 
over  it,  strew  currants  on  them, 
lay  the  tnead  and  butter,  strew  cur- 
,  and  so  on  till  the  dish  is  full.  Beat 
eggs  with  a  pint  of  milk«  a  little 
Hit,  aatmeg  and  sugar,  and  pour  over 
Aa  padding.  Lay  a  pufl-psMtc  round, 
■d  Cake  it;  half  an  hour  will  be  suf&- 


BaBAD  ieommon)  Cout^.— Take  the 
■■allty  of  a  quartern  loaf  from  the 
iiagkf  when  making  white  bread,  and 
iHad  well  into  it  two  ounces  of  butter, 
lia  of  Lisboa  sugar,  and  eight  of  cur- 
OMk  Warm  the  butter  in  a  teacupful 
tfaaod  milk.  Bake  in  acakf^  tin. 

luiAD  (Diet)  C'tf^f.— Break  nine 
tieparate  the  yolks  and  whites,  take 


their  weight  in  sifted  sugar.  Whisk  the 
whites  to  a  firm  froth,  add  the  yolks, 
well  beaten,  and  then  whisk  them  to- 
gether ;  put  the  sugar  and  the  weight  of 
five  eggs  of  floar  and  a  few  carraway 
seeds.  Mix  all  well  together,  and  bake 
in  a  hoop. 

Bbbad  CAeesecaAes,— Slice  a  large 
French  roll  very  thin,  pour  on  it  soma 
boiling  cream:  when  ci)Id,  add  six  or 
eight  eggs,  half  a  pound  of  butter  melted, 
some  nutmeg,  a  spoonful  of  brandy,  a 
little  sugar,  and  half  a  pound  of  currants* 
Put  them  in  pufT-pastc  as  other  cheese- 
cakes. 

Bread,  (to  terve  with  Coffee.)*— Whip 
up  the  whites  of  ten  cggit  to  a  thick  snow ; 
add  to  them  the  yolks  beaten  with  eight 
ounces  of  powder  sugar,  place  it  over  a 
charcoal  bre,  and  whip  it  for  lialf  an 
hour,  then  take  it  from  the  fire,  and 
whip  again  until  cold.  Mix  in  eight 
ounces  of  sifted  floor.  Have  ready  but- 
tered two  moulds  lined  with  paper,  pour 
the  paste  into  them,  and  bake  them  in  a 
moderate  oven :  when  done,  take  them 
out  of  the  moulds  and  remove  the  paper ; 
when  cold,  cut  tliem  in  alice s  about  the 
size  of  a  finger.  Place  them  on  a  plate 
of  coppor,  over  a  charcoal  fire, and  when 
one  Aide  is  brown,  turn  them  and  brown 
the  other  side.  These  if  kept  dry  will 
be  (rood  for  a  long  time. 

Bread  (rich)  to  terve  with  Coffee,* — 
Make  yonr  paste  as  above,  but  when  you 
have  mixed  in  your  flour,  add  to  it  the 
rind  of  two  lemons  grated;  candied 
lemon  and  orange  peel,  of  each  two 
ounces  chopped;  stir  them  in  with  a 
woiiden  spoon,  and  finish  as  above. 

Bread  Crumbs  Fried,  —  Rub  bread 
that  \\\Mi  been  bciked  t^o  diiyit,  through 
an  iron  nie  ve  or  cullender ;  put  them  into 
a  stewpan  with  two  ounces  of  bucter; 
place  it  over  a  moderate  fire,  and  i^tir 
them  with  a  wooden  spuun  till  ot  a  fine 
gold  colour ;  spread  them  on  a  »iove,  and 
let  them  s^tnnd  ten  minutes  to  drain, 
turning  them  often. 

Bread,  French, — f^ay  half  a  bushel  of 
the  beMt  Uertfordxhire  white  fiour  at  one 
enu  of  ihc  trough,  and  make  a  hole  in 
the  middle  of  it.  Mix  a  pint  of  good 
small-beer  yeast  with  three  quarts  of 
warm  water,  put  it  in,  and  mix  it  up 
well  till  it  id  tough,  put  a  flannel  over  it, 
and  let  it  riee  la  high  as  it  will ;  watch- 
ing carefully  that  it  doe:*  not  fall.  When 
it  is  at  its  height,  take  six  quarts  of 
skimmrd  milk,  blood-warm,  the  bluer 
the  better,  provided  it  be  sweet,  and  one 
pound  of  salt.  Be  careful  not  to  put  an v 
milk  with  the  yeast  at  first,  for  that  will 
prevent  the  yeast  from  ri-^inu:,  as  any 
greasy  substance  will  have  ttiaC  efl«ct.« 


L- 


Tli«n,  initead  o(  irorWing  it  witli  tho 
Lanil",  HI  U  donp  villi  iloiixli  lor  Engliib 
brrail,  iiut  tliB  cntli  ol  your  Rn^rn  to- 


wliicli  tine  Ihc  duuiih  will  be  r»dr' 
Lay  Ibe  <Iouk)i  oh  tlie  drcSMr,  and  in- 
nrad  a[>  foiDinoii  knite.  Lave  one  iiudc 
like  ■  cljD[>[)ing- knife  tn  cut  It  witb. 
Then  make  it  up  into  rolls  ur  bricks  al 
I^ensurp.  The  bricks  (of  the  cammon 
sizr)  wlU  TMuirc  an  hour  and  a  btlt  to 
bake,  thf  nllB  only  half  an  hour. 

UrAw  (hem  out,  and  either  rup  theio 
with  a  napi  ur  chip  them  witli  a  knite. 
Snnic  pcnani  break  in  tvro  ounces  of 
butter,  wbeoworlunii  up  witb  the  lecond 


slab,  make  a  hole  in  the  centrr,  in  which 

Sut  two  ounces  ot  yenit;  make  your 
Dugli  with  warm  water,  to  Hbout  the 
C)Ui«t!tCIica  o(  brioche  ;  vorU  it  up  well, 
MldinK  two  ounces  o[  sail,  dinolved  in  e 
little  »-arm  water ;  cover,  and  set  it  in  ( 
warm  place  to  rite  ;  on  this  part  of  the 
oppration  depends  the  quality  o(  the 
bread.  Havmpleltthe  dough  oneor  two 
hour",  {according  to  the  neaaon),  bncad 
itanaio.  and  leave  U  gs  bnfc 


ile,.hea 


oven,  divide  ijiie  dough  into  right  e^ual 
part*,  of  which  form  umany  luavea,  into 
any  sTiape  you  please ;  puithem  into  the 
oven  RK  quKkly  as  pussiblc.  As  soon  ai 
tliry  are  diini>,  rob  the  craati  with  a  little 
butter,  which  will  give  It  a  fine  yellow 
coliiiir. 

HuKJ^Jti French),  or  flfl/fa.'— Take  half 
A  bu'b'l  or  six  pounds  of  sifted  flour, 
knciul  it  intodouKh,  with  iwoquarcsof 
mitk,  three  quartern  of  a  pound  uf  warm 
butter,  half  a  pound  of  yeiut.  and  two 
Minces  o(  salt;  wlieo  the  whole  is  well 
workc-d  up,  cover,  and  leave  it  to  rise. 
In  iwu  tiours  time,  [urni  it  into  tollii,  and 
lay  them  on  tinned  plate*.    Place  them 

M'hen  they  have  been  in  an  hour,  put 
tliein  into  a  very  hot  oven  for  twenty 
minutrs.  Rasu  them  ag  suon  aa  they 
■re  baked. 

tlHBan  Fritlfra.*—n<iii  half  a  pint  of 
milk  till  reduced  Ui  MI.  witb  a  little 
»u|nir,  wll.  half  a  epoonlul  of  oraniic- 
flower  water,  and  a  little  lemon-peel 
ahrcdfine;  have  ready  Piime  pieces  of 
crumb  o[  bread,  cut  about  the  s'rze  of 
tlillf-e^own^  but  thicker:  put  tliem  into 
the  milk  to  Mukalittte,  then  drain, flour, 
and  fry  them.  Glaze  ihem  withaBgar, 
And  pass  the  ulamander  over  them. 


6)  BRE 

BnEin,  GSUanx.'—OttiUititanali 

ofa  frchh  loat,  thruw  itintobcnlinKCreaM, 
keep  utirrinK  it  over  the  fire,  and  lei  it 
boil  some  time  longer;  then  add  tolta 

Ceel,  and  currants,  if  you  think  proper; 
utter  a  stcwpan  well^  pour  the  bread, 
Sec.  into  it,  and  place  it  on  a  stove,  with 
lire  on  tbe  lid  also.    When  the  vdbsw 


Breio,  d  taGrecgut.'^PafiXfOatA 
of  sifted  Sour  intoa  large  pan,  let  itia 
the  oven  for  about  an  hour,  that  itair 
be  tolerably  warm,  then  mix  with  U 
■' "       ""  "'yeast,   two  o * 

.  _  watertomake  i. .  .__ 
itifT).  Having  kneaded  il 
and  set  it  on  tbe  oten  or  in  a  stove;  aner 
it  bfiB  »toml  three  houm,  divide  it  iM) 
eight  parts,  nut  them  into  ai  many  bd> 
tered  tinn,  place  tliem  immediately  IMO 
a  very  hot  oven,  and  when  nearly  dOBf, 
tnke  then  out  of  the  tins  and  plaMthfl* 

the  crust,     irran  them  in  flannel. 

Bhead,  tojic/iw.— To  make  Londan 
bread,  put  a  biinbel  of  joud  flour  whidi 
haa  beon  ground  a  manti  ■  six  weeks.in 
one  end  of  the  trau^h,  make  a  bolt 

in  the  middle  otil.  ■        ■  ■- of 

warm  water,  and  ni^v    ■  ■■. .r;  .j:iirt 

of  good  yeast  (  put  il  ;..i,i  U.;'  i',  j;j.  .lud 


ibich  will  take  abixi 
luartcr.  IVatcb  it^;, 
i,alehei«ht,anddoiK 
.henmakeupthedoii    ' 


t' 


Halt;  work  it  well  iri 

then  cover  iloverwi 

coarse  cloth.  Put  ihc  hre  into  tueoven; 

heat  it  tlioroughly,  and  by  the  tima  itil 

hot.  tbe  dough  will  be  ready. 

Next  make  the  dough  into  loaTCi,  not 
exceeding  four  or  Ave  pound*  M(h, 
awci'p  out  tbe  oven  rlean,  and  patiadw 
loaves.  Shut  the  oven  close,  and  Ibtf 
will  be  baked  in  about  two  bourauda 
half:  then  open  tlie  oven,  and  drmv  the 


a  hard  frost,  however,  the  water  aboidd 
be  at  hot  BB  the  hand  could  bear  it 
though  not  EulEcirntly  hot  toacaldttc 
yeast,  an  that  would  spoil  the  whole  batch 
of  bread.  Uther  quantities  ol  bread  lie 
made  in  the  name  projiurlion. 

BRK:in,  il/nnAriui.*--Takeaix«poont- 
fulofflour,  tlirecof cugar.halfaoounee 
Of  gre«0  uiise,  and  a  little  salt  j  main  It 
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Mo  ft  firm  piste,  with  two  eggs,  ind  roll 
iliito  piecesabout  a  ftiot  long,  and  rather 
■ora  than  an  inch  thick ;  lay  them  on 
fcatleicd  tins,  dureM  and  mark  them  with 
Mm  foiat  of  a  lniiGe«  and  put  them  into  a 
kac  oven ;  when  done,  cut  them  in  pieces 
iorwe. 

BnaaD  JPmMVm.*-— Cut  two  or  three 
fniL  rolls  in  sliceSi  and  soak  them  in 
a  pint  of  cream  or  good  milk ;  bmt  op 
M  yolks  of  six  eggs  with  them,  and  add 
MttTa  orange-flower  water,  three  pound- 
MBoearoons,  and  a  glass  of  white  wine ; 
rii  ft  np  in  a  basin  or  buttered  cloth,  let 
tiM  water  boil  when  vou  put  in  the  pnd- 
diBCt  and  boil  it  for  naif  an  hour.  Serve 
nta  wine  sauce. 

BasAO  (little)  PmMingM.—Slctp  the 
owmb  of  a  penny  loaf,  grated,  in  about 
a  pint  of  warm  milk ;  when  soaked,  beat 
■p  sht  eggs  and  mix  with  it ;  add  two 
MBoes  of  warmed  butter,  sugar,  orange- 
lower  water,  a  spoonful  of  brandy,  a 
KUle  DQtmeg,  and  a  tea-cupful  of  cream. 
Bmt  all  well  together,  and  bake  in  but- 
iHod  tea-cups ;  a  quarter  of  a  pound  of 
cvnat^  orange  or  lemon  candied  may 

LD  filsiiee.-— Cut  in  slices  the  crumb 


if  a  French  roll,  to  which  add  a  few  pep- 

"t. 


one  whole  onion,  a  little  sal 

boiling  milk  enough  to  cover  it;  let 

k  timmer  gently  by  the  side  of  the  fire 
lOl  the  Inread  has  imbibed  the  whole  of 
the  milic ;  then  add  a  little  thick  cream, 
take  out  the  onion,  and  rub  the  whole 
throDitli  a  sieve ;  make  it  very  hot,  and 
■exre  m  asauce-boat,  either  for  game  or 
fowls. 

Bacao  Sippett,  fried.— Cut  a  slice  of 
Ibrcad  a  quarter  of  an  inch  tliick,  cut  it 
into  pieoes  about  two  inche:)  square,  and 
shape  them  to  your  fancy ;  make  some 
wy  dean  (at,  not  in  a  frying-pan,  and 
by  the  bread  in  it :  when  of  a  delicate 
Unt  brown«  take  them  up  with  a  fish- 
WK,  and  drain  them,  turning  them  oc- 
casionally. 

BREA>f  4  to  dress, — After  your  bream 
is  Mied  and  drawn,  notch  the  bide  of  it, 
dip  it  in  melted  butter;  make  a  brown 
•MMB  with  anchovies,  capers,  cives,and 
■sriley.  tossed  up  in  a  8auce|>an  with  a 
Mile  batter:  then  put  in  a  little  finh- 
IraCfc,  and  thicken  it  with  acullis  that 
it  to  be  poured  on  the  tiih;  but  du  not 
pallile  anchovies  in  till  you  are  going  to 
stf?e|  when  it  is  iM-oiled  enough,  serve 
hap  with  the  aforc^uiid  sauce. 

It  any  also  be  served  with  a  white 


i«  Is  stew. — Scale  and  well  wash 

.  preserve  the  blood  to  stew  it 

h|pat  to  it  two  glasses  or  more  of  claret. 
aiNik  ginger,  the  pulp  of  half  a  pound 


of  prunes  boiled,  and  strained  into  the 
stew;  salt,  vinegar,  two  anchovies,  some 
roots  of  horse-radisb,8tamped  and  strain- 
ed, and  a  small  bunch  of  sweet  herbs ; 
let  there  be  no  more  liquor  than  will  just 
cover  the  fish,  and  other  ingredients; 
when  it  iH  enough,  make  a  i^uce  with 
butter,  a  little  of  the  bream  liquor,  beat 
them  up  together,  then  dish  your  fish, 
pour  the  sauce  upon  it.  Garnish  with 
lemon  and  barberries,  and  serve  it  up. 

BRENTFORD  Jiolls,—M\x  with  two 
pounds  of  flour  a  little  salt,  two  ounces 
of  sifted  sugar,  four  ounces  of  butter, 
and  two  egi^s  beaten  with  two  spoonsful 
of  yeast,  and  about  a  pint  of  milk ;  knead 
the  dough  well,  and  set  it  to  rise  before 
the  fire.  Make  twelve  rolls,  butter  tin 
plates,  and  set  them  before  the  fire  again 
to  rise.  When  of  a  proper  size,  bake 
them  for  half  an  hour. 

BRETTONNE.*-Take  twelve  larpc 
onions,  and  cut  each  of  them  in  hall ;  be 
particular  in  taking  out  the  germs ;  cut 
them  into  small  pieces,  and  brown  them 
over  the  fire ;  then  put  them  into  a  stew- 
pan  with  a  quarter  of  a  pound  of  butter, 
a  little  bay,  garlick,  thyme,  salt,  and 
pepper,  an«l  let  them  cook  over  hot 
ashes,  put  ashes  on  the  cover  of  your 
stewpan;  when  they  are  sufliciently 
done,  add  a  little  sugar,  a  little  vinettar, 
and  reduce  the  whole  to  a  ^laze  with  a 
little  love-apple  sauce;  sprmkle w ith a 
little  water,  and  add  a  large  spoonful  of 
bloHC,  then  pa$.4  it  through  a  buliinu- 
cloth;  afterwards  put  it  into  a  stewpan 
with  some  mure  Aianf^  and  a  quarter  of 
a  pound  of  butter,  and  let  it  simmer. 
Serve  with  a  white  harico. 

BREWING.— Much  indiffen'nt  beer 
is  made  in  private  famiIio:«,  even  where 
there  is  no  sparing  of  materials,  for  tho 
mere  want  of  hystem  and  economy  in 
thf^  management. 

In  the  fii*st  place,  attention  sliould  be 
paid  to  the  state  ot  the  utensils  used  in 
the  operation,  and  all  necetisary  prepa- 
rations made  the  day  before  the  act  of 
brewing  commences ;  on  which  day,  lee 
the  water  be  hented  in  the  copper  that  it 
mav  be  well  cletinsed  ;  also  cleanse  the 
casks,  mash-tub.  coolers,  &c.  When 
this  business  is  dispatched,  fill  the  cop- 

!)er,  and  prepare  all  things  in  readinessi 
or  next  moming. 

The  allowance  of  malt  for  Strong  Beer 
must  be  ten  bushels  to  the  hogshead. 
For  ^4le^  nine  bushels  to  tlie  hogshead. 
The  copper  for  making  a  hoiishead  of 
beer  or  ale  should  contain  full  seventy 
gallons,  because  the  hogshead  of  beer 
measure  holds  sixty-three  gallons,  and 
there  should  be  the  surplus  measure  al- 
lowed (or  the  liops,  and  the  working  them 
H3 
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about  to  advantage  when  the  water  boils, 
to  prevent  waste.  With  this  copper  four 
boilings  will  afibrd  two  hogi^heads  of 
strong  beer  or  table  ale,  and  two  of  table 
beer. 

The  malt  should  be  ground  four  or  five 
days  before  use,  and  be  kept  very  clean. 
The  necessary  ingredients  being  ready, 
the  water  must  be  made  to  1x>tl  rapidly, 
wtiioli  done,  the  copper  fire  must  then 
be  damped.  The  malt  having  been  pre- 
viously put  into  the  mashing-tub  (re- 
serving naif  a  bushel)  as  soon  as  the 
steam  from  the  boiling  nvater  begins  to 
subbide,  the  water  is  poured  upon  it  to 
wet  the  malt  so  as  to  render  it  of  a  con> 
Bisicnce  stiflf  enoHgh  to  be  mashed ;  it 
should  then  remain  covered  over  for  a 
quarter  of  an  hour,  when  more  water  is 
added  and  it  is  mashed  as  before;  let  it 
stand  for  a  few  minutes,  and  then  add  the 
wliole  quantity  of  water,  accordingly  as 
it  is  intended  to  have  the  beer  more  or 
less  strong.  Whilst  the  water  is^  lading 
on,  the  mash  must  be  kept  stirring  with 
a  pole.  When  well  mashed,  run  the  big 
pud  «f  the  mash-oar  through  the  middle 
f>f  it  to  give  it  air,  then  put  the  spare 
half  bushel  of  malt  upon  the  mash ;  and 
rover  the  tub  over  with  sacks  to  keep  the 
steam  and  spirit  of  the  malt  in,  and  let 
it  remain  two  hours;  then  let  it  run  into 
the  receiver^  and  mash  again  for  the 
second  wort  m  the  same  manner  as  the 
first,  excepting  that  the  water  must  be 
rooliT,  and  it  must  not  stand  more  than 
half  the  time. 

Both  these  wort^  are  now  mixed  toge- 
th(>r,  and  the  quantity  of  hops  determined 
iiIK>n  are  added,  when  the  liquor  mHSt 
\}o  put  into  the  copper,  which  being 
closely  covered,  let  it  boil  gently  for  two 
hours,  then  let  the  liquor  into  the  re- 
ceiver, and  the  hops  be  strained  there- 
from into  the  coolers. 

When  cool,  the  Ixu-m  or  yeast,  which 
should  be  white  and  sweet,  is  added,  and 
the  liquor  well  stirred  from  the  bottom 
with  a  wooden  bowK  turniatf  it  up  topsy- 
turvy in  the  middle  of  each  tub,  which 
occiisions  the  beer  to  fennent.  If,  how- 
ever, it  happens  that  in  about  two  hours 
the  fermentation  is  not  favourable,  it 
huA  l)een  checked ;  in  which  case,  put  the 
ni'uth.oar.  &c.  across  the  tubs,  and  cover 
thorn  with  sacks  to  encourage  the  fer- 
mentation ;  when  the  last  thing  at  night, 
and  tlie  first  in  the  morning  should  be 
the  stirring  them  well  up  again.  Be 
careful  that  the  tubs  be  not  too  full  to 
work  over  in  the  night. 

The  next  mominjs,  skim  the  greater 
part  of  the  yeast  oflfV  and  prepare  lo  tun 
it.  Let  the  casks  be  taken  quite  clean 
and  warm  into  the  cellars,  which  pro- 


motes the  beer's  working.  It  is  reeoai- 
mended  to  fling  a  gallon  or  two  c»f  botliaf 
water  in  each,  and  turn  it  out  agaia. 
Examine  the  cork  and  vent  hold,  and 
when  the  casks  are  filled,  reserve  mnm 
spare  beer,  that  as  It  works  in  the  caiki 
you  may  fill  them  up  in  the  ceJlenfDr 
the  waste.  As  soon  aa  full,  take  two 
pounds  of  fine  wheat  flour,  and  beat  it  op 
smooth  with  aome  of  the  new  beer  ia  a 
pail,  with  a  wisp,  and  divide  It  between 
the  two  casks,  keeping  it  well  atlrzed  vp 
near  the  bottom  for  a  quarter  of  an  boor. 
The  flour  thus  prepared,  gives  to  beer 
and  ale  a  fine  soft  quality,  and,  wfaiie 
under  fermentation,  adds  to  its  flavoDr, 
its  mantling,  &c. 

When  this  flour  is  put  in  thecMhi» 
each  should  be  stirred  with  a  long  stidi 
for  a  fe«r  minutes ;  then  put  the  tin  oooop 
into  the  upper  cork-hole  for  the  beer  to 
work  through,  and  attend  to  it  three  or 
four  times  a  day,  particularly  the  last 
thing  at  night,  and  first  in  the  momiiM; 
and  when  the  fermentation  is  done  wont- 
ing, which  is  usually  an  operation  of 
three  or  four  days,  clean  the  outsidcs  of 
the  casks,  and  put  in  the  beer,  the  bops 
saved  in  the  pail,  equally  divided  into 
each,  stirring  them  about,  which  opex^ 
tioB  fines  all  beers,  and  then  bung  them 
tight  down  with  a  piece  of  coarse  linsa 
doth  under  the  bung,  if  completely  dooe 
working,  but  not  else. 

For  small,  or  table  beer,  there  most  be 
a  third  mashing.  Reserve  a  pail-ftiU  of 
the  strong  beer  to  add  to  the  small. 
IjCt  the  water,  already  heated  in  the  cop- 
per, when  within  a  few  minutss  of  bou* 
ing,  be  poun>d  on  the  malt,  keeping  it 
mashed  as  before ;  then  add  the  pail  ef 
strong,  and  cover  it  over  with  sacks  ss 
before  mentioned,  with  the  raaah  osr 
standing  in  the  middle,  and  let  it  remain 
sn  hour.  Then  fill  the  copper  with  the 
liquor,  and  let  it  boil  very  gently  lor  an 
hour.  Tlie  same  preparation  of  floor  and 
beer,  should  in  the  like  proportion  be 
added  to  the  table  beer. 

For  good  substantial  strong  beer  or  ak, 
and  of  fine  flavour,  there  should  be  si* 
lowed  one  pound  of  hops  for  every  bushel 
of  malt. 

Hops  that  are  good,  and  entirely  fine 
from  adulteration,  should  be  of  a  fine 
sweet  smell,  full  of  ripe  seed,  of  a  dear 
pale  yellow  colour,  and  clammy,  which 
evinces  their  strength  ;  such  an  artida 
ameliorates  and  preserves  all  beers.  The 
best  hops  arc  those  produced  in  Kent- 

The  great  secret  of  fining  all  beers,  t» 
render  them  of  a  clear  brilliant  colottr. 
is  to  take  out  three  quarters  of  a  pailfol 
of  the  hops  from  the  copper,  when  they 
have  boiled  an  hour;  for  this  simple 
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i§  fuperlor,  and  more  congenial 
to  toer  than  all  tbe  aru  that  are  prac- 


JCp  hamvwtTf  beers  remain  etabbom, 
'  bom  bad  cellars  or  weak  hops,  or 
Ul-managprneat^  then^  in  order  to 
beer  or  ale  transparent  and  fine, 
ma  may  be  uaed,  which  may  be 
prepared  ;  if  for  fining  a  hothead, 
a  quarter  of  a  poand  of  isinglase, 
pal  it  into  a  quart  of  the  liauor 
fpam  the  cask,  and  let  tnem 
simmer  over  a  slow  fire  for  half 
in  a  clean  vessel.  Pour  this 
i  of  tbe  beer,  and  put  it  into 
Ika  caak,  stirriog  it  with  a  long  stick  for 
a  f  Murter  oC  an  hour,  and  six  hours  after 
haig  tbe  cask  close  again.  It  is  a  bad 
Micdre  to  pot  raw  hops  into  beer^  as 
tbn  an  ept  to  become  musty. 

Beerenre^not  unfireqnently  sick  and 
ott  of  condition ;  when  this  happensi 
Ikty  alKHild  again  be  put  into  a  new  fer- 
iMBtatkin '  and  then  balls  made  of  a 
of  fine  wheat  flour,  mixed  with  a 
I  quantity  of  treacle,  will  pro- 
tbeir  Drisknesa.  This  composition 
mil  been  to  the  'greatest  advan- 


luBinr  Alb.— For  making  of  But' 
iMt  or  ridi  H^eUk  Ales,   In  lieu  of  boil- 
ing tiie  wort  two  hours,  let  it  boil  only 
MC  boor, .  but  without  ceasing  for  the 
time.    Have  ready  six  pounds  of 
which  must  be  thrown  into  the 
,  this  adds  to  the  strength  of  the 
and  gives  great  richness  to  tbe 

of  the  ale.    The  liquor  must  be 

iKpt  well  stirred  up  the  whole  time,  and 
Mfftknlarly  from  the  bottom :  but  as  this 
■  aoi  brewed  for  keeping,  three  quarters 
if  a  pound  of  hops  to  every  bushel  of 
will  be  snfiicient. 

it  is  tapped  (which  may  be 
in  three  or  lour  months),  fine  it  as 
dcacribed  with  the  hops,  when  it 
vOl  be  foond  to  possess  that  rich,  full 
for  which  Burton  and  Welsh 
so  much  esteemed.  This  has 
tly  been  brewed  in  the  early  part 
iCiibrcb,  and  dmnk  in  perfection  at  the 
iNlerend  of  the  June  following.  Indeed, 
an  veil  l>rewed  ales  and  table  beer,  at 
and  four  months  old,  are  ripe  and 


Uimhmrgh  Oat  y;/c«.  —  Should  be 
from  the  best  white,  heavy,  sweet 
S^  made  into  malt  the  same  as  barley 
Ih  The  Scotch  oats  are  preferred,  and 
lie  ale  made  thereof,  is  said  to  be 
af  A  ^mt  eoft  healing  quality,  and  is  of 
lemite,  particularly  in  England, 
Jt  knot  common. 

^  this  ale   requires  a  greater 
'  €f  maltf  it  is  urcwed  at  a  less 


price  than  others,  as  ten  bushels  will 
make  a  hogshead  of  fifty-four  gallons, 
nch|  soft  and  delicious,  as  no  table  beer 
is  taken  from  it.  From  four  to  six 
months  old  it  will  become  fit  for  use* 
either  in  bottles  or  cask.  It  must  be 
brewed,  hopped,  &c.  in  the  same  man- 
ner as  Welsh  ales. 

Some  persons  who  grow  their  own  oata 
in  England,  make  this  ale,  with  a  part 
of  oat  malt,  and  a  part  barley  malt. 

PoRTEB. — It  is  generally  held  that 
porter,  to  be  good,  |must  necessarily  be 
brewed  in  large  quantities;  this,  how- 
ever, is  a  popular  error.  Excellent  por- 
ter may  be  brewed  in  private  familiee. 
and  by  proper  management,  so  ordered, 
that  ample  time  between  each  brewing 
may  be  allowed  for  it  to  refine  for  use. 
Those  families  therefore  wbo  have  con- 
venient utensils  for  brewing  strong 
beers  and  ales,  and  who  are  acquainted 
with  the  process  for  making  them  suo-' 
cesefully,  may  also  add  porter  to  the 
cellar  stock,  and  thereby  supply  theur 
tables  with  that  truly  Engliflh  beverag^ 
and  regale  their  friends  with  a  tankar-d 
of  that  cool,  refreshing,  and  wholesome 
liquor,  pure,  genuine,  and  free  from 
those  pernicious  adulterations  which  are 
sometimes  practised  by  the  public  brewer 
and  toe  often  by  the  publican,  by  whose 
cheating  rapacity  the  health  of  his  cuo- 
tomers  is  destroyed,  and  the  reputatkin 
of  the  brewer  who  serves  his  tap  sufiers 
accordingly.  It  is  well  known  that  the 
excisemen  are  instructed  to  keep  a  vigi- 
lant eye  upon  the  breweries^  to  prevent 
the  use  of  deleterious  drugs,  in  the  conk- 
position  of  beer,  which  instructions  they 
more  readily  obey,  as  a  heavy  penalty  n 
attached  on  detection  of  such  mal-prao- 
tises  ;  whilst  the  publican,  who  is  com- 
monly the  most  culpable,  for  his  share 
in  the  adulteration  of  beer,  is  generally 
allowed  to  escape  detection.  It  tv'oula 
be  well,  therefore,  that  the  publican 
should  be  liable  to  an  equal  penalty  with 
the  brewer,  as  his  risk  is  less,  and  his 

Krofits  certain,  a  very  liberal  allowance 
eing  granted  to  all  retailers  of  London 
porter. 

Tlie  brewing  of  porter  is  nearly  by  the 
same  process  as  the  brewing  of  ale.  The 
mash,  however,tmu8t  be  made  of  a  fine, 
high  dried,  sweet,  full  malt,  (which  is 
cheaper  than  the  pale  malt  used  tor 
brewing  the  titrong  beer  and  ale) ;  and 
full,  fine,  sweet,  brown  hops. 

It  is  not  necessary  for  a  porter  brewer 
to  give  from  ten  to  twenty  shillings  per 
hundred  weight,  for  colour  or  appear- 
ance in  hops,  when  in  actual  value  and 
I  strength  they  may  be  thirty  per  cent,  in- 
I  ferier  for  his  purposes  *,  such  bright  and 


hit  bopt  being  only  neceBiuT  in  the    barrel)  ii  the  iiioit 
brewing  of  the  dclicaie  and   «iperior    (liip-bMn].    Foric 


The  hop  then  Miected  Tor  the  brewing 
oTporter,  muitbeiLout,;Tpw,  end  thtric 
though  it 


■In. 
Thi 

be  dull  tn  coiour. 

AipedetoTbopiadniirBblirwell&dapt- 
ed  lor  tbii  purp(Me,iB  met  with  in  Kent; 
it  ii  the  produce  of  the  pUnC  Htumlut 
trerauuHcui'  Hop*  of  lliit  deecripUon 
are  most  pr.>per  [i>r  the  purvoK,  becauK 
time  Bhuuld  be  giten  them  lo  iccllow  ; 
and  the  pecalinr,  soft,  full,  bittfr  requi- 
tlte.  w^ll  be  Mcured  to  them  <f  kept. 

The  nece««»ry  tiller  cannot  be  ei- 
tracted  Irom  ihe   new   hop.   unaccom- 

giniri  byhanhneuand  unpleiuanlnest. 
Dod  breirera  (Ihoae  who  brew  oni  a 
large  Kale)  give  their  hopa  ei^cht  or 
even  twelve  rnonths  age,  and  then  they 
vork  eight  or  tea   pounds  of  hope  per 


„  ,_,_, jilB  Hbould  be  pro- 
cured from  tbe  ironmongera,  for  they 
•hifl  np  and  down  ijt  tbeauKlvea,  ai  the 
beer  requires. 

AIiT  ilir  jiorter  Ii  fined  in  tliemuaK 
□r  Ilie  iitht^r  lieen,  with  good  liOM.to 
ri^ut^eit  curry  uBna  bead,  lower  theluiad 
in  ilniwlTiki  it,  Mine  diacance  from  the 
rnrk.iiiid  letitiun  down  the  aideoTtfae 
iBiikariJ,  Ii'nving  lip  room  on  the  top> 

II  priviiip  fTimiliei  woulil  have  good 
r.irl,--.  siiH  i<!  aa  unibrm  Hiie,  none  are 
more  durable,  perhapr,  than  the  Iron* 
bound  rum  punchcona,  which  genetlllf 
hold  about  one  hondred  and  twentrsal- 
luns,  which  iinearlTtwohogsbraita.Deer 
meaiHre,  and  mnv  be  purclitoed  M'Mlf 


a  the  copmr  {for 
pound  of  bruised 


augar,  o 


If  new  cUHkii  be  purcLaaed,  IhOM  Ot 
tbe  bell  >hape  are  preferred.  All  new 
ciuka  inuHt  be  lillcd  with  ftetb  cold 
warer,  and  left  tfl  stand  three  or  four 
days,  and  tlifn  well  scalded  belon  beer 

In  ctraniniicns1<*,they  m 


_. .  lo  ntop  up  tht 

—   ,  and   cork-bole  light. 

will  be  the  means  (<f  keeping  them 


When  tbe  wort 
have  ready  ti  pu 
every  bogs bead) 
liquorice  root,  cut  shorl, 
pound   of  Spanish   iiquorii 
pounds  of  coarse  brown  moi 

liie  same  quantily  ofueacle,  _ „ ., 

proportion  for  cverycask.    He  careful  with  cold  water:  and  nothing  k   ..  .. 

lu  put  in  these  ingredienis  when  tlie  efficoeious  and  senrcliing,  in  getthig  tbe 

wort  and  hops  are  boilinK,  and  let  them  dirt  out  of  all  nxdera,  nukH,  Sir.  than  a 

uently  boil  tor  two  houn,  itetning  the  lump  of  unslackrd  linie  tlnng  into  the 

liquor  Hell   stirred  (roui  the  sides  and  water  ;  when  well  snaked,  tliecDiuat  be 

bottom,  llic  whale  time  :  and  tlien  Strain  carefully  scrubbed  and  cleaned  irlth  a 

llie  hopKOlI'.  and  put  it  Into  the  cooler*  blrcb  broom. 

the  some  as  the  otlirr  beers.    Put  inlu  If  the  casks  should  happen  to  become 

some  of  tbe  warm  wort,  half  a  pound  of  mu!<ty,  employ  a  cooper  to  iinbead  them 

it  becomes  a  l>lni'k  thick  liquid,  and  then  ticcomes  empty,  take  a 

ndd,  before  it  is  cold,  a  pint  o[  tbe  warm  bun^,  a    ' 

potter,  with  a  spoonful  of  suit  of  t-tct\,    wbicli  w...  „ 

and  mix  them  well   together:  this  U  sweet.    ThecockiishouM  be  lakeDlrwn 

what  Iheporterbrewerscalt  co1our,and  einpTy  casks,   and    immediately  dean 

illnqualily  between  a  bitter  and  sweet,  scalded    itith   boiling  water,   and  put 

which  gives  to  the  liquor  that  flne  mel-  awayinadrv  place. 

b»r  taste  and  colour  uanally  admired  in  I'lie  fnltoiring  suggestions  and  notice* 

good  porter.    In  six  months  It  will  be  lit  cannot  fail  to  lie  useful : 

lor  use,  and  will   have,  when  drawn,  a  Hops  of  every  quality  should  be  kept 

fine  ohuliflnwer  bead.    A^  no  ttUe  beer  in  a  dry  chaniljet. 

is  required  fruni  Ihis  eight  buphela  of  The bopa  thatnreinltnded  tubenKd 

mall,  and  eight  pounds  oi  bops  will  be  wln'n  brewing,  should  be  wetted  thus ; 

sufficient.  let  ibe  tub  stand  under  the  cock  of  tbe 

Baoir.\  Stout.— To  brew  brown  slour,  copper,  m  bich,  half  turned,  enaUei  yo« 

liorter.  or  strong  beer,  to  go  abroad,  to  moisten  them  gradually.  Itieyshoilld 

nlk)w  (en  butibels  to  Ihe  hogshead,  and  i[  be  rubbed  between  the  bands  lo  acpa- 

Intended    l^r    a    hot    climaie,    (ourleen  rate  them,  and  t^reak  tbe  lamp*. 

strong,  peifsctly  To   cleanse  musty  casks,   dissolve  a 

pound  o[  bay  salt,  and  half  a  pound  ot 

is  brewed  for  long  alum  in  water,  thenadd  a*  much  duns 

milking  cow   as  wilf  rrnder  It 

III  not  more  so  than  will  allow 

w  throudh  n  tunnel  i  placa  fton 


pounds  of  bi 

Dwcet,  andfiiii  m  >itu 

All  malt  liquor  that       ..      _  „  

voyaifGS  at  sea,  should  be  perfectly  ripe  from  a  i 

and  fine,  helbre  it  is  put  on  berrd,  and  thick,  hi 

riuuldbe  tr--  '-  •"-- ..!-■-  ^^  .. 


luDoedia.    A  tbtrt)'-sLi  gallou  cark  or    a  fire,  and  stir  it  with  a  Btick  unUI  it 
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■euty  boilt,  then  put  it  into  the  cask ; 
bang  it  dose*  shake  it  about  for  a  few 
■iauUSf  and  let  it  remain  two  hours— 
take  out  the  bang,  and  let  the  va^- 
escape ;  fasten  it  down  af^ln,  give 
■BOlher  shaking,  and  let  it  remun 
t«o  hours  more.  After  this,  cleanse 
tte  OMk  thoroughly  with  cold  water,  not 
CVibig  until  it  comes  out  perfectly  clean 
■id  vntainied.  lliis  done,  have  ready 
e  liquor,  made  with  half  a  pound  of  bay 
■ritt  and  two  ounces  of  alum  boiled  in 


urn 


— M ;  wash  the  cask  well  with  this, 
■id  deense  the  cask  as  before  with 
^efterwhich  the  cask  will  be  fit 


Tas  Cellar.— A  good  brewer,  ccllar- 
■n,  &c.  will  take  delight  in  the  well- 
eHmngof  the  cellar.  Attention  must 
be  Mud  to  cleanliness  both  in  his  person 
MS  bHeiness ;  every  thing  in  the  cellar 
eoBieqoently  should  be  kept  in  due 
erder.  The  brewer,  or  cellar-man  to  the 
adHemin,  or  gentleman,  who  maintains 
e  Jbuce  establishment,  should  occupy 
Weflf  every  roomiag  in  the  cellars. 
The  fnUowing  duties  are  incumbent— 

Dnrine  the  summer  months,  ha\'e  the 
heer  oeUars  and  stairs  clean  washed 
weddy^and  particularly  under  the  casks. 
BbipCy  the  tap-tubs  daily,  into  a  cask 
hipt  nr  the  purpose  of  containing  the 
■In^  nod  grounds ;  for  tlie  cellars,  on 
opeDlng.should  always  smell  pure  and 
ewvet.  By  attention  to  these  oinces,  the 
cellar B  are  not  only  pleasant  to  enter, 
tat  the  beer  is  kept  fine  and  cool  during 
the  hot  months;  wiiereas,  by  inattention 
lodeenltnesB,  a  filthy  cellar  will  cause 
the  beer  to  turn  sour. 

Daring  the  winter  months,  scraping 
■id  tweeping  out  the  cellars  once  a 
week  will  be  sufficient.  Observe,  all 
wHirs^  in  the  winter,  cannot  be  kept  too 
ckee  end  warm,  for  without  great  atten- 
tioo  on  this  point,  the  liquors  cannot 
thrive. 

The  following  necessaries  should  be 
yravided  for  cellars  to  large  establish- 
■ents.  Those  families  who  brew  on  a 
^oeJier  soile,  will  apply  their  uses, 
aeeording  to  their   proportionate  con- 


SeltaUe  shot,  and  lead  canister*  with 
Mce  in  bottom,  and  two  cloths  to  wash 
brttlefv  to  be  kept  in  tlic  bottle  rack. 
Two  enitable  tubs  for  washing  bottles 
■dVf  with  a  form  to  stand  on.  six  strain 
•mIdi»  bungs,  corks,  vent  pegs,  and  a 
■rilet.  A  pair  of  pliers,  to  draw  pegs, 
ad  cork  drawer.  A  leather  boot  to 
bHfcleon  the  knee,  to  contain  the  bottles 
corking  them,  for  if  the  bottle 
the  boot  tavet  the  liquor.    A 


strong,  heavy,  mahogany  cork  driver. 
Six  strong  pnckles  to  be  kept  in  a  dry 
place.  Coarse  linen  to  put  under  the 
Dungrs;  the  old  ho^  sacks  will  serve. 
Six  tin  spouts,  the  size  of  a  beer  cock, 
made  at  the  lower  end  as  broad  as  a 
banker's  shovel  at  the  bottom,  for  the 
beer  to  work  through,  from  the  top  cork 
hole,  with  brown  paper  round  the  top. 
A  strong  iron  skewer  to  raise  bungs 
with.  A  middle  siied  cooper's  gimblet, 
the  size  of  the  small  spigots  and  faucets. 
A  quire  of  strong  brown  paper  to  put 
round  cocks,  and  another  quire  to  make 
hop  bags  with.  Two  large  strong  sponges 
to  clean  the  outsides  of  the  casks,  &c* 
A  pair  of  slings  to  grapple  the  casks 
with,  to  take  into  the  cellars,  for  rolling 
them  will  cause  dirt  to  hang  about  them, 
&c.  A  pair  of  strong  folding  steps.  Half 
a  dozen  mahogany  spigots  and  fauceta, 
about  the  size  of  the  little  finger,  to  be 
had  of  the  best  turners,  (being  much 
superior  to  pegs,  which  arc  wasteful),  to 
try  all  liquors  if  they  ate  fine,  8cc,  A 
strong  hammer  and  iron  driver,  such  aa 
the  coopers  use,  to  drive  down  the  hoops 
with,  which  have  loosened  from  tobs, 
casks,  &c.  Two  split  sticks,  for  cellar 
candlesticks.  Six  iron-bound  tap  tube, 
and  brush  to  clean  them  with.  A  whisk, 
for  the  yeast,  wine  finings,  &c.  A  six 
gallon  tub  for  the  yeast,  and  pour  the 
beer  from  it  daily,  then  whink  the  yeast 
up  in  the  tub,  and  it  will  be  fit  fur  use. 

Delph  labels  to  hang  on  the  tops  of 
all  the  liquor  bins,  as  claret,  clmmpaign, 
sherry,'  calcavella,  porter,  cider,  perr)*. 
port,  rhenish,  &c.  A  pewter  crane,  and 
valench.  Four,  or  six  ice  pails,  for 
wines,  &c.  in  summer.  A  wine  basket, 
made  to  hold  the  bottles  that  are  crust- 
ed on  their  sides*,  to  bring  from  the  cellar 
in  that  position.  A  raising  jack,  to  raise 
wine  in  castks   upon  their   stands.     A 

Sulley  and  ropes  to  let  wine  and  liquor 
own  into  the  cellars.  A  wine^  bit  of 
various  sizes,  to  bore  the  ca^ks  with.  ^  A 
flogger  to  beat  op  the  wine  bungs  with. 
Two  strong  iron-bound  pails.  A  Gun- 
ter'sguagerule.  A  stamped  bushel  mea- 
sure, to  measure  the  malt,  with  a  strike. 
A  small  cooper's  adze.  A  pair  of  stil- 
yards  to  weigh  the  hops,  or  scales,  with 
stamped  lead  or  iron  weights,  to  be  kept 
dry.  Two  tin  funnels,  to  put  in  spare 
bottles  when  bottling  ofT.  A  large  wood 
ditto,  for  all  beers.  Two  low  stools  to 
sit  on.  A  leather  apron,  with  a  pocket 
before,  for  pegs,  &c.,  and  bib  to  button 
up  on  the  waistcoat.  A  flannel  bag,  with 
hoop  on  top,  made  ss  a  jelly  bag,  to  run 
the  lees  of  all  wine  through.  A  common 
corkscrew*   An  iron-bound  wine  can, 


br fInlnEwlne* tn.  A boe, a  ipkile,  six 
giioi  Hin  birdi  broonu,  and  Uic  wmc 

number  of  HtrnnK  rag  map*. 

Tlie  UM  or  Che  irun  gkewrr  )■  to  r&iie 
up  iJiG  bung  by  drgreei,  lint  Kivinjl  it 
vpiir,  [urdraningilupTith  the  Iiuid4is 
K  danguroiiR  npenittan. 

Have  B  Ur([e  cupbourd  made  Knd  fixed 
in  the  crilu',  or  near  ir,  >□  ■  dry  vpot, 
lo  liutd  moat  of  the  smiill  toala,  bo  tint 
Pvf  ry  thing  may  be  at  hand  when  muiied. 
Such  loDlaa*  are  ten  lame  for  the  cup- 
binrd,  may  be  kept  In  the  brev-houTC. 

Malt. — In  choo^init  the  malt,  take 
Mpecia!  care  that  it  i9  notpeat,  oritniw- 
dned  :  and  prtMure  it  of  a  palf  eolour, 
lurtbey  are  the  br^t  of  all  malt*,  and 
more  balsamic,  aleo  iiutt  andsmooth,  and 
hinhly  agreeable  to  the  palate. 

EriTy  itentleman  who  itiidlee  hia  own 
IntFTea!,  would  do  wisely  topurcliase  the 

taction  of  knawinK  ibat  it  Ik  not  adul- 
tonitiMl,  but  there  ia  nnntheradvantafr, 
tor  of  ten  bualieli  of  mnlt  in  tlie  gram, 
tlicrc  will  be  a  aavinic  of  nearly  two 
buKhrlr. 

Malta  ahoutd  not  be  grtiimd  Inn  fine, 
but  on  the  contrairy,  broke  or  made  Into 


namely  by  chewlnfiUi  lor  it  well  mad( 
itwill  beneartysa  aweel  m  auirar,  dt 
lightfiil  to  ihe  smell,  of  a  mellow  QavDui 
round  body,  nntl  thin  skin. 
Hor,'..— When  hop. 


"% 


.  prracrvrs  them. 
careful  tliat  na  loap  or  grraae  Eela 
about  tlie  tuba  or  paila,  for  either  will 
prevent  the   beer  tvam   irorlilDg,  and 
wa'te  the  whale. 

NpveraulRrthe  brewhouae  to  be  uiied 
but  for  the  operation*  bclonsinft  to  the 
I)rewiTy,  nor  any  of  the  tiihn  and  paila 
for  other  purpo>e«.  nor  euller  them  to 
be  tHki:n  from  the  brewhouie. 

T.ike  care  that  the  liquor -a  tan  da  be 

Sulti'  Btfady,  for  if  Ihey  rock  they  injure 
le  brer.  They  alioufd  be  made  sufli- 
rientlyltout,  and  of  oak,  when  they  will 
laat  lor  many  years. 

Fmc  Btrong  beer  br  botlling,  should 
be  ait  months  old.  Observe— never 
bottle  in  the  cellar,  either  wire,  beer, 
cider,  &c.,  but  on  a  fine  elrar  day.  Let 
the  bottlra  be  well  inspected.  Bud  u>e 


la-leoflhem. 

Beer,  cider,  and  p 
lumption,  iboold  ii 


B  R  I 

ail  or  eight bonra  before  lliey  are  coiMi 
Cider  and  perry  should  have  the  coriM 
wired, and  packed  in  ■  bin  with  taail 
the  beer  atiould  t»e  well  corked,  ud 
packed  in  a  bin  with  dry  deal  law-diut, 
Some  boars  require  Co  tic  wired. 

Uottled  lieer  for  sending  a  >nyft, 
should  be  drawnin  the  bottlei,  and  l«lt 
to  stand  Ibrly-eigfat  boun  to  Hatten,  be- 
fore it  is  corked,  and  then  wired  witk 
brass  wire,  cut  for  the  purpose  iutopHK 
per  lengths. 

As  cool,  fine,  bottled,  tntnapucnt 
table  beer  is  esteemrd  in  the  beat  of 
summer,  alwsra  during  that  sraaon,  have 
some  bottled  atT,  and  packed  )n  dry  dad 
aaw-dusti  the  old  cork*  will  serv«.  It 
ia  best  to  use  two-quart  bottler  (Scotch 


It  is  the  cualom  with  the  butler  «f 
cellarman  Ht  great  liousea,  where  Ik* 
family  pride  tliemaelve*  OK  the  aaperior 

qualily  of  their  matt  liijuora,  a  ton- 
night  before  ale,  alrons,  or  table  beer  ii 
used  Ht  the  master's  dinner  table,  to  fen 
ataBk.ortwo,  of  eaili,  in  order  lo  Mbtt 
thuaeoflhe  best  i]uality  and  flavour  (te 
every  catk  Is  npt  te  dll)>-r.  (mm  som 
hidden  canse.  though  brewed  alikel) 
and  two  Or  three  days  before  it  if 
wanted,  let  it  )i<.'  tti|>t>(il.  and  draw  at 

greatly  help  to  (in»  it;  nmki'  Ufc  at 
«trsiner  rocks,  anii  keep  the  vent  pep 
tight  in.  In  the  Bummei' month  a,  however, 
tliey  m  ly  be  rssed.  particularly  if  the 
beer  frets;  and  never  nealect  to  han 
n  tap-tub  under  each  cock.  By  atten- 
tion to  these  rulea.  the  butler  may  t^ 
cure  to  his  masterllie  proud  satiahctiHi 
' '  '  has  long  been  tlie  bo.-i>t  ot  o~ 


ffir- 


la  dresaed  in  the  u 


nRI0CHE>-Dlvl'^ehal(aqu>i1M 
of  flour  Into  three  parte,  ami  knead  ints 
one  of  them  half  an  ounce  of  yeaitanda 
little  warm  water,  wrap  it  in  a  cloth  and 
set  it  by,  in  summer  tioie  for  a  quarter 
lit  an  hour,  and  in  winter  for  a  wMl 
bour.  When  it  has  rbien,  put  it  to  the 
remainder  of  the  flour,  with  a  pound  and 
a  hair  of  butter,  ten  eggf,  half  a  glaaa  d( 

them  tOKctlier  with  your  hand  thDronglH 
ly,  and  then  wrap  il  in  a  clean  cloth,  and 
leave  it  nine  or  ten  hours.  Cat  tUt 
paatainto  theaizeyoii  wiih  tohavcroar 
cakei,  mdsten,  and  nit  them  in  you 
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,  flatten  the  top. and  gild  thein  with 
oik  of  an  egg.  Half  an  hour  wUl  be 
ncnt  to  bake  the  small  onei;  Urge 
s  will  require  an  hour  and  a  half. 
tiocHE  Friffert,*— Cat  some  small 
:he  caket)  in  halves,  take  out  the 
lie,  and  put  in  some  Vtnd  of  sweet- 
;,  or  made  cream ;  put  the  two  halves 
cb  together,  so  that  they  may  ap- 
whole ;  dip  them  in  a  pdste  made  of 
,  a  little  oil,  salt  and  white  wine,  fry 
of  a  gold  colour,  and  glaie  them 
sugar,  pass  a  salamander  over. 
lOCHE  Fn'«w*.*— Cut  your  brioche 
into  sru-cs  or  whatever  thickness 
may  think  proper,  soak  them  in 
,  sugar,  and  orange-flower  water; 
let  them  drain ;  dip  in  batter,  or 
alone,  and  fry  them. 
iiocRE  au  rromage- — When  you 
i  the  brioche,  cut  some  Swiss  cheese 
Jice,  and  throw  them  into  the  paste 
it  is  liquid,  and  bake  as  before. 
ocoLi.— Strip  oil'  all  the  little 
:hes  till  you  cume  to  the  top  one. 
with  a  knife  peel  away  the  hard 
]e  skin  from  the  stalks,  and  throw 
into  water.  Have  ready  a  stewpan 
.ter,  throw  in  a  little  salt,  and  when 
ils  put  in  the  brocoli.  Wheu  the 
B  are  tender  it  is  done.  Pat  a  piece 
isted  bread  in  a  dish,  lay  the  brocoli 
.  Serve  with  melted  butter. 
other  tray.— Prepare  them  as  above, 
tew  till  tender,  with  pepper  and  salt. 
ocoLi  and  Eggs.^aoxi  brocoli  as 
,  reserve  a  large  bunch  for  the  mid- 
Toast  a  piece  of  bread  and  lay  it  on 
h;  beat  up  as  many  eggs  as  you 
proper,  put  them  in  a  saucepan 
a  piece  of  buttt*r  and  a  little  salt, 
beating  them  with  a  spoon  tiil  thick 
rb,  and  then  pour  them  on  the  toaht. 
le  large  bunch  of  brocoli  in  the  mid- 
nd  the  other  pieces  round  it.  Gar- 
the  dish  with  nprigs  of  brocoli. 
>coli  mav  be  dressed  exactly  the 
as  cauliflowers. 

lOlLING.*— The  amateur  of  a 
who  would  secure  a  chop  or  steak, 
*i  to  perfection,  is  recommended  to 
his  way  to  the  neighbourhood  of 
on*f  Royal  Exchange,  where  the 
id  mystery  of  that  summary  pro- 
f  savoury  cookerv.  has  long  attained 
Itimatum  of  excelleuce.  There  the 
urns  with  never  ceasing  brightness, 
•idiron  hasnottinte  to  cool,  and  the 
iient  commercialist,  to  whom  time 
perty^  is  never  doomed  to  wait, 
tain  It  is,  that  a  chop  or  steak  is 
ten  eaten  in  perfectkm,  at  the  table 
rivate  family,  though,  there  is  no 
tent  reason  why  it  should  be  so;  for, 
boiling,  80  in  broilhig,  the  diflicul- 


ties  of  the  art  vanish,  where  attention  i< 
not  wanting.  The  process  is  more  sim- 
ple than  that  of  any  other  method  of 
dressing  meat,  the  operation  is  quick,  and 
the  object  under  the  hand  and  eye  of  the 
osok,  Irom  the  moment  of  its  buing  put 
upon  the  gridiron,  to  that  of  its  comple* 
tu>n. 

The  cook  must  prepare  her  fire  for  the 
operatk>n  in  due  time;  when  ready,  it 
should  he  clear  and  brightr-to  free  from 
black  ooal  or  smoke,  that  the  chop  or 
steak  m^y  come  from  the  gridion  with- 
out blemish  or  taint  of  sulphur  or  smoke. 

The  best  fuel  for  a  broil  is  composed 
of  charcoal  and  coke,  as  litUe  smoke  is 
emitted  from  either,  even  on  commenc- 
ing the  fire ;  and  when  well  ignited,  it  la 
entirely  fi  ee  from  it.  Coke,  added  to  a 
brisk  coal  fire,  also  burns  bright,  and  is 
well  suited  for  the  operation;  though 
with  care,  a  proper  fire  may  be  made  of 
good  sea-cooJ. 

Ceruin  unqualified  declaimers  upon  a 
broil,  hold  various  opinions,  touching  the 
proper  thickness  of^  a  steak;  though  at 
the  most  celebrated  chop-houseb,  the 
cooks,  unless  expressly  dctdred  other- 
wise, confine  the  cut  to  somewhat  more 
than  half,  yet  less  than  the  thick nrss  of 
three-quarters  of  an  inch.  This  adjust- 
ment of  the  proportion  of  the  stratum  of 
the  delicious  rump,  is  moreover  accord- 
ing to  the  statute  law  ol  the  thrice  learn- 
ed conclave,  tlie  Bet^  Steak  Club: 
amongst  whose  members,  from  the  epoch 
ol  its  original  founds,  George  Lambert^ 
and  his  distinguished  convives,  to  the 
present  day,  may  be  numbered  the  most 
accomplished  gtmrnuinda  of  this  renown- 
ed land  of  good  cheer. 

***  The  choicest  steak,  moreover,  be 
it  hereby  known,  on  the  authoritjr  of  one 
of  the  best  informed  butchers  in  this 
great  metropolis,  who  served  the  Beef 
Steak  Club,  the  last  season,  is  cut  from 
the  rump  of  a  prime  Norfolk-fed  Scot ! 

There  is  this,  aniongHt  other  disadvsn- 
tages,  in  cutting  too  thick  a  steak,  the 
outKidc  is  likely  to  be  scorched  to  h  'my 
hardness,  before  the  interior  is  half- cook- 
ed ;  hence,  to  say  nothing  of  the  misery 
of  tnose  who  have  not  the  advantage  of 
capacious  mouths,  the  oisappointed  epi- 
cure must  either  wait  until  it  is  put  again 
upon  the  gridiron,  or  instead  ol  eating  it 
rare,  be  constrained  to  eat  it  raw. 

No  gridiron  should  be  used,  but  those 
with  fluted  tiars,  which  forming  channels, 
the  greater  part  of  the  fat,  which  other- 
wise falls  into  the  fire  and  scorches  the 
•teak,  is  drawn  off  into  a  gutter  at 
the  bottom.  The  gridiron  should  be 
thoroughly  heated«  and  the  bais  rubbed 
with  beef  or  mutton  tnet,  previously  to 
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:  •houldbcWp 


putlintc  on  tke  steak,  lopRT«nt  it!  being 
marked  liy,  or  adlicrir-  —  ■'-  '• — 

AvigllHKteyf  "houl 

«ttnk,tnwatefillie  tiil _ „ 

it,  wliicli  it  reppBiedly  done,  durinulhc 
[irocftH.  liroiling-lonm  o(  cunvcnienl 
size  should  be  used,  with  which,  liy  h 
little  pnii'.iicc,  tlir  (teak  miy  be  tuned 
with  euv  nno  derpaldi. 

Thecoukmuit  linve  her  dieh  thorough- 
ly hcatdl,  to  receive  the  broil  vhendnne, 
and  (he  cowr  hot,  to  place  upon  it  in- 
stantly. Even  when  ibe  hu  accomplii ' 


wUI  hi 


e[oi.i 


tliih  scarcely  endurable  lo  tlie  vuraciou 
appetite  ofa  hniikhrd  hunter. 

BRUN DADE.— Take  a  piece  of  fin 
atocli  finli,  let  It  loali  Tor  (bur  and  (went 


In  the  niean  tiuic,  pick  and  cut  llie  stock 
1L>h  into  auiall  pirCM,  put  itintutlie 

<»ucepan.  and  m  it  thirkeDH.  pour  in  a 
Eittio  butler  or  milk.  Keep  stirring  un- 
til tlie  li>li  iH  nieltcd  to  a  sort  at  cream, 
i'uundcd  fplnage  may  be  used  to  make 

IbkOUM  llHd;  la  Pickle.~Gi.it,ft 
:.h<>  liuds  Ivfoiv  they  grow  yellow  on  the 
lopi  mix  »ult  and  water  until  completely 
tncltedi  tlH>n  put  in  the  buds ;  stir  tliem 
■everyday  until  they  sink  to  the  bottom, 
and  then  faerp  them  closely  coi'ered. 

BROSG,  (S^otJ.-TliiA  isgenerally 
made  oT  tlie  Ihiuot  meat  has  been  boiled 
iu;  of  which  put  as  much  in  ■  porringer 
.'IK  n'ill  mix  half  a  pint  uf  oatmeal  into 
the 


little  tliirker.  [.asily.  t 


'in  the 


'uivitie,aiideBt  it 


BitOTH.— I'lit  the  moute  round  ol 
l-eet,  a  knuckle  bone  of  veal,  and  a  few 
»banka  of  mutton,  into  a  deep  pan,  and 
•-oviT  it  clone  with  a  dihli  or  eoar*e  paste. 
I'ut  a  sulhrieiit  quantity  ol  water  10 
n'ver  the  meat,  and  bake  it  till  tender. 
1Vhi>n  cold,  letii  nuind  in  mcool  place, 
covered  ehiKc ;  flavour  it  as  yon  ptean. 

Ilncnjr.  f'uf.— Hail  part  of  a  round 
.inil  Ifijul  beef  witliothrrmeat,and  take 
(luc  the  grary  and  bii>tli,  and  Mrnin  il 
through  a  napkin ;  then  boil  tlicm  i 
second   Ume,  and  take  out  the  lutill 


Lirkey-poulu,  veal,  s 

Capon  or  veal  hrotb  ought  to  ^ 
1  Boak  young  pigeons  for  litqnt; 
ith  the  broth  of  the  biaquM.  ■  i 
lay  ba  made  for  soup  d  la  rf' —    ~ 


:-a 


,  ... .  The  broth  of  (arced  meata  «iS 
Iff  e  to  make  a  cullia  For  the  same  NfM 
meat;  as  >'aung  turkies,  and  pnllelh 
nuckli^s  of  veal, and  other  sonsMDtNlii 
lat  ought  to  be  (arced  and  parbnlt^L 
Tbe  WTOnd  wrt  of  broth,  U  to  be  ftf 
..ito  brown  KoupK,  ol  duckt.  tMl,  rabU^ 
wood-plgpona.  pheasants^  &c.  oroCTCin 

with  the  same  broth. 
iioTH,  i-ViA.— Take  tench,  cup,  pW 
cell,  prepare  them  (ur  bolliiip,  CM 
n  in  pieces,  and  put  them  into  a 
le  with  water,  uit,  butter,  an  onkl 
k  with  clover,  and  a  bunch  of  iwetl 
M.  Let  it  boil  an  hour  and  •  baK 
I  Btniin  it  through  a  napkin,  uA 
At  it  Into  three  lenaer  ketue*.  Ink 
nf  Ibem  put  muihroona,  aitd  atnli 
n  thruu^b  a  sieve,  with  a  collii,  ■ 
'd  lemon,  and  soma  fried  wheatn 

ROTK,  ^I'lA.— Set  water  over  tbe  In 
kettle  proportioned  to  the  quantlb 
of  broth  lo  be  made  ;  put  in  the  looiaM 
parttey,  parFninn,  and  whole  imfamk  a 
lagEot  oiFwcet  herb*,  n  bunch  afpuiirT 
nndsorrrl,  and  tiutter  ;  let  Iba  *Mile  b* 
well  jeaeoned;  Ihcn  put  in  the  bone*  lol 
carcafses  o[  the  fish,  thefletb  of  wUdt 
you  have  used  (nr  farces;  and  klao  ikt 
tripc«o(them,beingthoro«igbIr  (deaitiedt 
with  Mime  tails  of  emy-fish,  pouiMMIa 
a  mnitar,  and  Tour  or  five  spoaiMlOlrf 
llie  juice  of  onlonx.  Let  these  all  be 
n-i-ll  «enMnrd  and  boiled,  then  itntaed 
tbrough  a  sieve;  put  It  back  into  tte 
kettle,  and  keep  it  hot,  to  simmer  nor 
...   .  ......  ,  .        ....    ..|f 


auif.  to  boil  your  fish,  and  ol 
BKOTH,>7fA.-;.Cul  onions, 


piece  of  butter,  aad 
with  juice  of  oniaok 
rown,  put  them  inis 


pamnipe,  ii 


a  clear  piirfej  then  put  In  a  buiua  n 
l>arrley,  cive*,  Hweet  faerbi,  clove*,  and 
'hroDma.    f-et  all  these  boll  to- 


gether for 
through  a 


;  then 


inullier  kettle,  and 
se  II  10  Hinmcr  nsn-soup.  Note,  that 
arp  ia  the  bent  Gi>h  to  make  flih.brolh. 
HH0TH,./r'/v.— IVikcaJnintofmutlUD, 
capon,  a  fillet  of  \-eal,  and  three  qmili 
Fn-atcr;  puttbe«eiDtoaneartbeni«n. 
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boil  them  over  a  gentle  fire  till  re-  with  a  scoop,  eisbtorien  ^jlden  pippin?, 
id  to  lialf;  then  squeeze  all  together.  ;  put  them  mto  a  scewpan  with  a  trill  oi 
■train  the  liquor  tbroui^h  a  napkin.  '  dweet  vrine  and  foar  ounces  of  i^ifced  loaf 
Bbotb,  Mfinore^  fur  Soup  with  H»tU.  1  su«ar,  a  bit  of  lemon  p-el^a  htile  cinoa- 
—Bet  on  a  kettle  of  water,  put  in  two  or  I  mon  and  m.'uy ;  ttew  them  over  a  s^low 
tees  crusti  of  bread,  and  all  «ort5  of  .  tire  till  the  applet  are  tender :  when 
paid  herb^ ;  seaRon  with  »ali ;  pat  in  ;  cold,  put  them  into  a  very  li.-ht,  or  ni- 
MKr*  and  a  bunch  of  swert  herte ;  boil  i  av-vfnt  paste,  and  psur  round  themiome 
kbr  an  liour  and  a  half:  ihcn  ntrain  it    eon«i  c-i<iard. 

Ilwough  a  sieve,  or  napkin.    This  will  \  ~  BRrsOLGS.— Take  some  beef  steaks. 
lerre  to  make  lettuce  Houp,  aspiragus  >  hf.it  them  and  put  them  inM  a  tstewpan 

;  with  thin  slicesof  bacon  laid  u'^d 


MMPa  aovp  lie  sanfe,  &c.  with  herbs. 


id«>rneath ; 


BwoTH  of  Ka0/«.— Take  a  quart  of  i  strew  over  th^m  chopped  ch'^jb^Ls,  par- 
i«  boil  them  till  tender;  bruise  them  l  s!ey  and  spic^;  then  an 


another  layer  of 
»a  aa»h.  put  them  into  a  boiling  vessel  ,  steaks,  anil  strew  them  ov!»r  i.^  !i«fore  ; 
tkat  will  hold  four  irftUons  of  water ;  i  ih»n  o>v^r  them  al!  with  hroa«i  dices  of 
haw  it  over  the  fire  for  an  hour  and  a  ^  btcon.  and  cover  the  ^te^rin  ciuse.  and 
lalT;  then  take  it  oll^  and  let  it  settle;  ;  put  fire  underneath  ami  it  t^p.  ^VhfR 
Am  take  a  len-uir  kettle,  and  strain  the  ;  they  are  rent^y,  pr^p^re  a  cuiLl^  with  tiie 
dear  BNrtfc  into  it«  throuuh  a  sieve :  then  .  crircisse^  of  ptrtridxes ;  then  w^e  nff  kii 
■at  intn  it  a  bunch  of  carrots,  tmlf  a  !  the  fat,  lay  tfiem  in  a  disti,  and  psur  the 
mcb  of  parsnips,  and  a  bunch  of  pars-  ■  cull  is  ov«*r  them. 
ky-raoca,  and  six  onions,  a  bunch  of  pot-  I  Bl'BBLE-AND-SQL'EAK.-Sprinkle 
"^  "te,  an  onion  stuck  with  cloves,  and  j  some  slices  of  cola  Wiied  *\\iit*i  beef, 
DO  it  with  salt.  Bull  all  tii<'>e  to-  i  with  pepper,  fry  them  with  a  bit  of  but.er 
ler;  then  add  a  bunch  of  chervil,  |  of  a  Jitcntbron-n.  Bo!lacn:i}*V.s.^'^eez<* 
Kherof  sorrel,  and  two  spoonsful  of!  it  quite  dry  and  chop  i*.  sri.VI:  tak-s 


grtlier 

Hother 

the  juice  of  onioas.    Thiv  broth  is  of  use 

to  nmmcr  all  sorts  of  6oups  made  of 

VBKfrtables. 


the  bref  out  of  the  fry'.n---p*r..  an  J  ;ay 
the  cabbaire  in  it,  sprinkle  a  I'r.i'.e  pepper 
and  flalt  over ;  keep  the  p^n  m':vin^over 
-'  -  '     '        •         ■    ^     .    T^y  tie  CAD- 

e  di«ii.  and  tiie 


Broth,  /F&<7#'.— Boil  a  ftvvl.  and  when  the  fire  for  a  few  minutes 
it  ia  enough,  take  it  up,  and  put  it  into  a  !  bajce  in  the  middle  of  th 
diah ;  then  boil  your  cream  with  a  blade  ',  beef  round  it. 

•f  mace,  :iiid  thicken  it  witii  omu;  then  ;  BUCKTHORN  (S,r>ip  Vj.— Oathe 
pflt  in  the  marrow  of  one  IxM.-f  bone,  and  '  the  berries  in  the  h*"at  or  Iho  day.  ar.i 
some  of  the  bnith,  and  min»r]e  them  j  set  in  an  earthon  ve<>el  in  ih 


jither 

1 

«  oven  ; 


BROWN  C'jhftrimi  for  Mmir  Dijf/tfS.  \  j^not^,er  tray. — Take  l-.r-e  j  :%rt«  ci 
—Take  four  ounces  ol  8  Uifar,  Ih -at  it  fine  ;  ■  the.iuice  of  clarified  b-;.:t:i"Tri  b-rri^*". 
irtlt  1nh»  an  iron  fry  in  fif- pan,  or  earthen  .  and  four  pourjfisof  Ifr-'-wr.  *.:--:r;  m^iwe 
pipUfl  t  act  it  over  a  clrar  fire,  and  wh^n  '  ihi»m  into  a  >y  r.ip  '^■v^r  a  »'»'.l.  :•  :>•?,  a*.  1 
the  su^r  is  m'»lted,   it  will  hi*  frothy ;  .  while  warm,  mix  wiih  it  h  I'^rrirn  •■/  ■.:;•; 

Ct  it  higher  frttm  the  fire,  nniil  it  in  a  !  distilled  oil 'jfcloire!>,di.>s^ive':-«r:  a:  i::.? 
e  brown  ;  keep  it  stirring  all  the  time,  I  of  *ji.rar. 


;  pour  it  in  a  basin  till  it  is  cold,    is  to  he  used. 

bottle  it  f««r  u«e.  BULL.\CE  Chfrsr  f>r,f/,  th»  J.-'hm},^ 

BRL'NOISE.— Cut  Rome  carrots,  tur-        Bake  or  b^jil  the  fruit  i'l  h  -tone  jar  on 

•i^  &c.  into  dice  ;  if  summer  lime,  Irv  j  a  hot  hearth,  or  in  a  "aucepan  of  water. 

in  butter,  il  the  winter,    blanrfi     Pour  ofl*ime  of  il.*-  j-.irp.  and  to  every 

fro  pou.'id'*  of  frizit,  fei^'h  haif  a  piju  d 
of  sugar.  Set  the  fniit  ir.  n  pan  ov^r  tl.e 
fire /let  it  boil  quiciily.  till  it  b*»f'r-'Tfi 
ioo^-  dry;  tike  otit  tMe<icr>n*a,  aoi 


^  ^heii  fried  without  having  lost 

tteir  original  colour,  nioi.sten  them  wit'ti 
rich  broth*  seasoned  with  salt  and  a  little 
amv,  and  let  the  whole  t»nil  for  an  hour. 
flinen  peaae,  Hi«p*.ragu9  tt^p^,  &c.  may 
Itadded.  Skim  oil*  the  fat,  and  put  in 
■■e  crust «  of  bread,  cut  thin,  and 
■rfvd  previous! y  in  broth,  and  serve. 
BftUNSWICK  7cir/.-Pare  and  core 


si:tfar,stir  it  in  well  and  -immT  it*I.'-  v.;- 
f.»rlwo  lioiirs;  then  b  il  it  qviicJiiy  r.  ^.' 
an  hour.  The  jam  m^iy  then  oe  {•  >i:-  2 
int"  |iotiin«-pan!i. 

BlTLLlCE  i'h*:^Se{mt\',jitff'        *..    ..   * 
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Bake  or  boil  the  fruit  as  above ;  bat, 
instead  of  taking  out  the  juice,  beat  the 
bullaces  through  a  coarse  sieve;  then 
proceed  as  before,  crack  the  stones  and 
Iwil  the  kernels  with  the  jam.  The  su- 
gar must  not  be  added  until  the  juice  has 
evaporated. 

Bullaces  (to  prciirw).  — Prick  the 
fruit,  throw  them  into  scalding  water  for 
A  minute,  take  them  clear  from  the  water, 
strew  over  them  powdered  lump  sugar : 
the  next  day  pour  ofTthe  Fyrup,  boil  and 
skim  it,  puur  it  over  the  bullaces,  and 
let  it  stand  a  day  or  two;  boil  the  syrup 
again,  put  in  the  fruit  and  boil  them  to- 
gctiier  (be  careful  not  to  mash  them), 
and  then  put  the  preserve  into  jars ; 
when  cold,  put  brandy  papers.  To  a 
pound  of  frH it  allow  half  a  pound  of  sugar. 

BUNS,  CommoH.^Rub  fourouncesof 
bu'.ter  into  two  pounds  of  flour,  four 
ounces  of  sugar,  a  few  Jamaica  peppers, 
and  a  few  carraway  seeds.  Put  a  spoon- 
ful or  two  of  cream  into  a  cup  of  yeafit, 
and  as  much  good  milk  as  will  make  the 
above  into  a  light  paste  ;  set  it  by  the  fire 
to  rise.  They  will  bake  quickly  on  tins ; 
you  may  add  nutmeg. 

Buns  (('/7>m).— To  the  above  mixture 
put  one  ounce  and  a  half  of  ground  all- 
spice, cinnamon  and  mace,  mixed,  and 
when  half  proved,  press  the  form  of  a 
croKs  with  a  tin  mould  in  the  centre,  and 
finish  as  above. 

Buns  (/'/«/?//).— To  two  pounds  of  the 
filaiii  bun  paHtc,  put  half  a  ))Ound  ol  cur- 
raiitH,  a  quarter  of  a  p^iund  of  candied 
orange-peel,  rut  into  small  piect^!),  half 
a  nutnkeg  grated.,  half  an  ounce  of  mixed 
sp1c<»,  such  as  alUpice,  cinnamon.  Sec. 
Mould  them  into  buns,  jag  them  round 
the  edges  with  a  knife,  and  proceed  as 
above. 

Bins  {Richer). — Put  four  pounds  of 
fine  tlour  in*o  a  wooden  bowl ;  net  a 
sponge  of  it  with  agill  of  yeabt  and  a  pint 
of  warm  milk ;  then  mix  with  it  one 
pound  of  sifted  suurar,  one  pound  of  oiled 
lre«h  butter,  coriander  seeds,  cinnamon, 
and  mace,  a  small  quantity  of  each, 
pounded  fine.  Roll  tiie  paste  into  buns, 
set  them  on  a  baking-plate  rubbed  with 
butter,  put  them  in  a  moderate  oven  to 
pmvc ;  tiien  wash  them  with  a  paste- 
lirush  (lippoil  in  warm  milk,  and  bake  of 
a  gDod  colour. 

Bl'xs  {S^etl), — Take  two  pounds  of 
plain  bun  dough,  and  mix  in  one  ounce 
of  carraway  seods ;  butter  the  insides  of 
tart-pann,  mould  the  dough  into  buns, 
and  j)ut  one  into  each  pan  ;  set  them  to 
rii«e  in  a  warm  place,  and  when  sutli- 
tiently  proved,  ic«  them  with  the  white 
ef  an  egg  beat  to  a  froth,  lay  some  pound- 
ed sugar  over  that,  and  dissolve  it  with 


water  splashed  from  the  iciogr-bmilu 
Bake  ten  minutes. 

BUNTINGS,  Poweton  qT^Haviiif. 
singed,  blanched,  and  trusted  the  bnntp 
ings,  lard  them  and  fry  them;  put  than 
into  a  Btewpan  with  some  erood  sraYyor 
broth,  and  when  tender,  add  awee^ 
breads  cut  in  pieces  ana  fried ;  a  few 
mushrooms  ancf  morels,  and  ten  or  ad^ 
zen  chesnuts  blanched,  season  with  nit, 
pepper,  and  nutmeg.    Put  into  another 

{»an,  a  quarter  of  a  pound  of  butter.  • 
landful  of  flour,  two  onions,  andapiat 
of  gravy,  brown  them,  and  then  putinYbe 
birds,  &c.,  and  stew  the  whole  together 
sometime.  Take  itofTandsetittocool; 
line  a  saucepan  (having  buttered  it  wcU) 
with  thin  slices  of  bacon,  cover  thtB 
with  forcemeat,  half  an  inch  thick«  €■ 
this  niace  the  buntings,  the  breast  dovn* 
warcfe,  with  the  restof  the  ragoOt,  takiof 
away  ttie  bacon  and  onion,  and  squene 
the  juice  of  a  lemon :  cover  the  whole 
with  a  layer,  an  inch  thick,  of  forcemnti 
press  it  close  and  smooth  it  wiih  a  kaifs, 
brush  it  over  wi  th  egg,strew  bread-cnunbt 
over,  and  buke  it  an  hour.  When  wanted 
for  table,  loosen  it  from  the  saucepan  with 
a  knife,  and  turn  it  on  a  dish.  Squccie 
the  juice  of  an  orange  on  it,  and  servk 
BUKNKTVJNEGAR.-Fill  a  wide- 
mouthed  bottle  with  fresh  green  bunwt 
leaves,  cover  them  with  vineicar  and  1ft 
them  stand  for  ten  dajrs.  To  make  it 
very  stning,  strain  the  liquor,  pat  it  on 
fiesh  leaves  to  steep  fourteen  dayi 
longer. 

BUSTARDS,  to  Ao»7.— Take  off  the 
skin,  but  leave  the  rump  and  legs  wbde, 
with  the  pinions,  then  mince  the  flesh 
raw,  with  beef  suet,  season  it  with  salt, 
pepper,  nutmeg,  and  sweet  herbs,  shred 
small,  and  mix  all  together  with  the- 
yolks  of  raw  eggs,  the  bottoms  of  boiled 
artichokes,  roasted  chesnuts,  blanched 
marrow,  and  boiled  skirrets,  cut  small: 
then  fill  their  skins  with  this/ifrre,  and 
prick  them  upon  the  back ;  put  them  iaio 
a  deep  dinh,  with  strong  broth,  white 
wine,  large  mace,  artichokes  boiled  and 
quartered,  marrow,  salt,  barberries, 
Krapes,  and  some  of  the  meat  made  op 
into  Imlls;  cover  your  dish,  let  them 
Ktew,  and  when  they  are  enough,  serve 
them  upon  bippets,  broth  them,  andgar^ 
nish  with  slices  of  lemon,  run  it  over 
with  beaten  butter,  and  garnish  the  dish 
with  chesnut-i,  mace,  and  yolk^of  eggi. 
Bustard  Pk\ — Bone  your  bustard« 
parboil,  and  lard  it,  season  with  aaltt 
i>epper,  and  nutmeg,  lay  butter  in  ibe 
tN>tti)m  of  the  pie,  add  a  few  beaten 
cloves,  then  lay  m  the  fowl,  strew  mote 
seasoning  over  it,  lay  on  a  sufficient 
quantity  of  butter,  close  it  up,  bake  itf 
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vhcn  cold,  fill  it  up  with  clarified 


BUTTER.— The  milk  intended  for 

fhould   aund   for   twenty-four 

«  in  the  suminert  and  double  that 

in  the  winter  neaaon;  nkim  the  milk 

jc  the  aim  luu*  warmed  the  dairy*  as 

fcalKiuM  be  kept  during  the  whole  of  the 
•■encioii  aa  cool  as  possible.  If  the 
CMm  can  be  placed  in  a  tub  of  water  it 
viU  stTe  comiflteoce  to  the  butter.  When 
ihe  mitter  w  come,  pour  off  the  butter- 
iilk«  put  the  butter  into  a  dean  |>an, 

Gr  water  on  it,  and  let  it  become  firm 
fc  yoa  woik  it;  change  the  water, 
Md  beat  it  well  with  flat  boards,  chang- 
hg  the  water  frequently.  When  the 
iHiaof  tlie  butter-milk  is  quite  gone, 
ad  Ch€  water  quite  clean,  work  a  little 
■b  into  it,  weigh  and  make  it  up  into  the 
pnper  forms,  and  put  them  in  cold  wa* 
Urmlonn  earthenware  pan  with  a  cover. 
If  not  eonvenieat  to  chum  daily,  tlie 
tiMinalnnild  be  put  into  very  clean  pans 
wtiltbe  next  churning.  Butter,  bow- 
Tb  ought  to  be  made  twice  a  week,  at 
;;  in  liot  weather  it  requires  much 
working  tlian  in  cold,  and  not  the 
>— t  flavour  of  the  butter-milk 
ihoohl  be  auffifred  to  remain.  Persons 
I  liave    not  naturally  a  cool  hand, 

lid  never  attempt  to  make  butter. 

In  winter,  when  toe  cows  feed  on  tur- 
■tpay  the  butler  has  an  unpleasant  fla- 
lOur,  to  prevent  which,  wfien  the  milk 
if  brought  into  the  dairy,  put  a  quart  of 
boiling  water  to  every  two  gallons  of 
■Ilk,  and  let  it  «tand  as  usual  for  cream. 
AquartPr  of  a  pint  of  warm  spring  water, 
in  which  nitre  has  been  dissolved,  put 
la  ten  or  twelvcof  new  milk,  will  also 
Hnleract  the  above  flavour. 
BvrrBR  BiscuUt*^M&ke  a  paste  as 
te  awcet  liiscuits,  and  when  you  have 
fOt  in  the  flour,  pour  over  it  eight  ounces 
tf  nelled  butter,  after  it  has  cooled  a 
litle ;  mix  them  together  a  short  time 
nidi  a  wooden  epoon,  and  put  it  into 
battered  moulds,  which  must  only  be 
d  three  part*,  as  the  paste  puffs  up 
riderably,  and  would  rise  from  the 
_jSda,  without  care. 
BuTTcn  (Black)  •'-Put  half  a  pound 
tf  batter  in  a  saucepan  on  the  side  of 

a  stove,  so  that  it  may  just  heat  suf- 
tly  to  colour  it;  do  not  skim  it. 
kiB  a  large  glass  of  vmegar  put  all  sorU 
tf  aveet  herbs,  two  or  three  cloves,  salt, 
f^pfcr,  and  a  sliced  sbalot,  reduce  this 
•RTtfae  fiie  toone-foarth  of  thequan- 
Ittgf  add  it  to  the  coloured  butter,  rack 
~  !  whole  off  clear,  and  pam  it  through 
e.    Vtiff  aa  wanted. 

ABkick)*-Fry  a  piece  of  but- 

IvIb  afiryuig-pan  until  it  u  quite  black, 


Ukinfr  care  not  to  burn  it ;  skiei  and 
pour  It  over  whatever  you  wish  to  serve 
it  with ;  put  your  frying-pan  again  on  tlve 
fire,  and  put  a  little  vinegar  into  it  with 
a  little  imlt ;  when  it  boils,  pour  it  over 
the  butter. 

Butter  (Black), — ^Three  pounds  of 
fruit,  currants,  gooseberries,  raspberries, 
and  ch^rries^  to  a  pound  of  coarse  vugar, 
boiled  till  quite  thick.  It  must  waste  to 
half  the  quantity. 

Butter,  Bordera  cf.* — Take  some 
Montpelier  butter  Teither  green  or  red) 
and  spread  it  equally  over  two  saucepan- 
lids,  layiag  it  about  three-eighths  of  an 
Inch  in  thickness;  place  the  lids  on 
pounded  ice,  and  when  the  butter  is  con- 
gealed remove  it  with  the  blade  of  a 
knife,  and  lay  it  on  a  napkin ;  then,  with 
a  tin  paste-cutter,  or  stamp  of  wluitever 
figure  you  may  choose,  cut  the  butter, 
and  place  them  in  borders  according  to 
your  fancy.  Take  care  to  dip  your  stamp 
in  cold  water  frequently,  as  that  wiU 
enable  you  to  keep  the  edges  of  the  but- 
ter sharp. 

Butter  (Bor</ers,  Tomwow).*— If  you 
luiveno  Montpelier  butter,  take  a  c^uar- 
ter  of  a  pound  of  fresh  butter,  work  it  up 
well  with  a  knife,  mixing  with  it  either 
of  tJic  following  colouring  materials : — 
for  Rote-colour ^  a  little  infusion  of  car- 
mine, or  any  vegetable  red ;  Green,  spi* 
nach  juice ;  Yellow^  an  infusion  of  saf- 
fron ;  ^7o/ef.  a  little  Prussian  blue  added 
to  the  red ;  Orange ,  the  red  and  yellow 
joined  together;  the  remainder  of  the 
operation  is  performed  as  above. 

Butter  (Bumt^  Savce).— Fry  some 
butter ;  when  it  begins  to  smoke,  throw 
into  it  some  chopped  parsley ;  when  suf- 
ficiently done,  add  pepper,  salt,  and 
vinegar. 

Butter,  Burnt,  for  Sorwce.— Put  some 
butter  nvftr  the  fire  in  a  saucepan,  and 
let  it  boil  till  it  is  as  brown  as  you  wish ; 
then  shake  in  flour,  stirring  it  all  tlie 
while ;  then  use  it  for  any  sauce  tliat  is 
too  thin. 

Butter  Caket. — Beat  a  dish  of  butter 
with  your  hands  to  a  cream,  add  two 
pounds  of  sifted  sugar,  three  pounds  of 
dried  flour,  and  twenty-four  eggi«,  leam 
out  half  the  whites,  and  then  beat  all 
tourether  for  an  hour;  when  you  are 
going  to  put  it  in  the  oven  add  a  quarter 
of  an  ounce  of  mace  and  a  nutmeg,  a 
little  sack  and  brandy,  seeds  and  cur- 
rants, if  you  think  proper. 

Butter  {to  elartfy).-Scnpe  off  the 
ontJ>ide  of  the  butter  you  may  require, 
and  then  put  it  into  a  stewpan  by  tlie 
side  of  a  slow  fire,  where  it  must  remain 
till  the  scum  rises  to  the  top  and  the 
milk  settles  at  the  bottom ;  carefully  with 
I  2 
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A  spoon  Ukc  ofTthe  scum.    When  clear, 
it  is  tit  for  nBe. 

Butter  (i^f/iciOM*).*— Lay  open  tliree 
clean  coarse  cloths,  one  over  the  other; 
put  H  pint  of  thick  cream  in  the  upper 
one,  tie  it  up  in  them  as  close  and  tight 
as  possible.  Bury  it  in  the  earth  in  a 
dry  place,  eighteen  inches  deep,  for 
twenty-lonr  hours.  The  next  morning 
put  the  cream  into  a  cool  earthen  pan, 
and  Mtir  it  up  with  a  wooden  spoon,  for 
five  minutes  in  the  summer,  and  a  quar- 
ter of  an  hour  in  tiie  winter,  when  you 
will  have  a  lump  of  cool,  fresh,  and 
moAt  delicious  butter,  for  the  breakfast 
table. 

Butter  i>rfl!ju».— Take  three  eggi». 
leave  out  half  the  whites,  half  a  pound 
of  Hour,  half  a  pound  of  sugar,  a  quarter 
of  u  pound  of  butter,  two  spoonsful  of 
roi*»-water,  a  little  mace  and  seeds. 

Butter  (f  aiVj/).— Beat  the  yolks  of 
two  liard  eg^t^  in  a  nwrtar,  with  a  Urge 
spoonful  of  orange-flower  water,  and  two 
mpoonsful  of  tine  sugar ;  bent  all  to  a  tine 
paste,  add  an  equal  quantity  of  butter, 
lret«h  from  the  churn,  and  force  all  to- 
(tether  through  a  fine  strainer,  full  of 
little  holes,  into  a  plate. 

BiTrEKEO  //(M/{>etf.— Beatiip  the  yolks 
of  a  dozen  eggs,  with  half  of  the  whites, 
and  half  a  pint  of  ^^ast :  strain  them 
into  a  dish,  season  with  salt,  and  n  little 
powdered  ginger,  then  make  it  into  a 
hiah  paste  with  flour  ;  lay  it  in  a  warm 
cloth  for  a  quarter  of  an  hour;  then 
make  it  up  into  little  loaves,  and  bake 
them,  melt  a  pound  and  a  half  of  butter, 
withanaarter  of  a  pint  of  white  wine, 
and  half  a  pound  of  sugar,  and  liquor 
tliom  with  it. 

Ji utter  dc  Monfpeliier,*  —  Put  the 
yolks  of  twelve  hard  eggs  into  a  mortar, 
with  a  green  ravig^ott  scalded,  (see  Jiavi* 
goto),  six  anchovies,  a  handful  of  capers 
picked  and  washed,  six  pickled  cucum- 
hers,  some  salt  and  pepper  ;  pound  all 
the^c  well  together,  until  they  form  a 
paste ;  then  add  the  yolks  of  two  raw 
ctTi^M,  brui'^ing  them  with  the  pet*tle,  and 
then  gradually  pour  upon,  and  mix  witii 
your  ingredients,  a  pound  and  a  half  of 
oil  of  olives,  and  a  little  vinegar,  until 
the  whole  becomes  of  the  con^istenre  of 
i\ew  butter,  then  pass  it  through  a  sieve ; 
if  your  butter  is  not  sufliciently  green, 
you  must  add  a  little  spinach  juice. 
Butter  de  MoHtpcUier  is  commonljy  used 
lor  cnld  etitrCes  :  and  a  little  garlic  may 
be  added,  according  to  taHte. 

Butter  {Preserved),  fw  fVinter  IVe. 
— Take  two  parts  of  the  best  common 
salt,  one  part  of  good  loaf-sugar,  and  one 
imrt  saltpetre;  beat  them  well  together. 
To  !$ixteen  ounces  of  butler,  thoroughly  I 


cleansed  from  the  milk,  put  one  ounoeof 
the  above  composition ;  work  it  well,  and 
put  it  into  pots,  when  quite  firm  and 
cold. 

B  utter  (Prottf#ifa/(r),  Sauce.* — Pond 
a  few  cloves  of  garlic^  pass  them  through 
a  double-hair  sieve  mto  an  earthenwaie 
pan  ;  pour  some  good  olive-oil ;  Mir  ihea 
together,  until  they  form  a  lump  like 
butter.    Salt  it  tu  your  taste. 

Bitpter  {to  roatO*— Lay  a  pound  0( 
butter  in  salt  and  water  for  two  or  ihite 
hours;  put  it  on  a  spit,  and  rub  h  all 
over  with  crumbs  of  oread,  mixed  whfa 
grated  nutmeg ;  put  it  to  the  fire,  and  ai 
it  roasts,  baste  it  with  the  yolks  cf  two 
pggs,  and  crumbs  of  Ivread ;  stew  a  piat 
of  ovKters  in  their  own  liquor,  and  wmb 
the  Wad  has  completely  imbibed  all  the 
gravy,  brown  it,  and  lay  it  in  a  divb,  with 
the  stewed  oysters  under  it. 

B4JTTER  <S^fMe.— Put  nearly  half  a 
pound  of  good  fresh  butler  into  a  sauce* 
pan,  with  a  quart  of  sauce  tourHfe^  pro- 
perly reduced ;  stir  till  they  are  well 
mixed  together. 

BiirrcR  {Thickened).* --yitW.  wfart 
quantity  of  butter  you  mayreqaire;  be 
careful  not  to  colour  it;  beat  up  the 
yolks  of  eggfl,  and  then  pour  tbem  lu 
the  butter,  beating  tliem  all  ihe  while. 
Put  them  on  the  tire ;  add  a  little  lemoa- 
juice. 

Butter  and  Sweet  Iferlft,*'-^Ttiat 
some  chervil,  hall  the  quantity  of  pin- 
pernel,  chives,  tarrai;on,  and  cress  ;  sesld 
and  chop  the  whole  very  small,  then  mix 
it  with  some  good  frc^h  butter. 


CABBAGES  a  I'Jilemande.-^T^ 
some  very  smsll  headed  4*abbages,  aad, 
after  blanching, cut  them  up  rather  smalli 
and  turn  them  a  few  times  over  the  fine 
in  a  stewpan,  with  a  sufficient  quantity 
of  melted  butter  or  lard ;  when  nearly 
done,  moisten  with  a  little  gravy  or 
jelly-broth,  and  serve  with  bacon  or  eaa- 
sages. 

Cabbage  ff /I// /?(?co/t.*~Blanch  a  cab- 
bage, cut  it  in  quarters,  and  put  it  into 
a  stewpan,  witii  a  piece  of  streaked 
bacon ;  season  it,  moisten  with  water, 
and  give  it  a  boil,  then  let  it  stew  over 
a  moderate  fire  ;  when  done,  dreit  thi 
cabbage  on  a  dish,  with  the  bacon  over 
it ;  reduce  the  liquor,  and  add  to  it  A 
little  butter,  worked  nith  some  flunr« 
and  then  serve  it  over  the  bacon  and  cab* 
bafre. 

Cabbage  {to  6oii). — Having  cut  yoor 
cabbage  into  quarters,  boil  it  in  plenty  of 
water,  with  a  handful  of  salt.  When  it 
is  tender,  drain  it  on  a  sieve,  but  never 
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lvnj%  and  greens  are  boiled 
I  manner ;  but  they  ahoold  ai- 
led by  tbemaelvea. 
,  if  you  please,  chop  it,  and 
h  a  pieoe  of  buttery  pepper, 

a  (Boiled  and  Sfeuwin^-Cab- 
generally  simply  tied  round, 
.  If  you  wish  to  stew  them, 
Kf  into  four ;  boil  it  a  quarter 
irith  a  piece  of  streaked  oaoon, 
ts,  and  the  rind  on.  Afler^ 
ge  it  in  cold  water ;  squeese 
tie  each  quarter,  that  it  may 
nn.  Then  stew  it  with  sose 
and  pepper,  a  btinch  of  pars- 
en  onions,  aoves,  a  little  nut- 
or  three  roots,  and  the  meat 
:  to  serve  with  it ;  when  both 
nd  cabbage  are  done,  wipe  off 
,  and  dish  it  for  table,  the 
icon  on  it*  and  senre  with  a 
3d  cull  is,  agreeably  seasoned, 
nt  parts  of  meat  that  cabbages 
liled  with  are,  veal  tendons, 
leef,  a  bit  of  round  of  beef, 
rling[s,  a  slioulder  of  mutton, 
tied  mto  a  round,  or  a  trussed 
haterer  meat  the  cabbage  is 
h,  should  be  previously  iwiled 
ites  in  water,  to  talce  off  the 

s  i  Id  Baurgeoi&e.^^Takt  a 
Mige,  boil  it  during  a  quarter 
',  and  then  shift  it  into  oold 
aeeze  ir,  taldng  care  not  to 
leaves,  which  you  must  take 

one,  spreading  over  each  a 
*-meat,  made  like  that  for 
:k.  Pat  the  leaves  again  one 
ber,  that  they  may  appear  as 
age  was  entire;  secure  tliem 
lack- thread,  and  stew  them  a 
I  tlie  fame  manner  as  neat's 
amningto  your  taste.  When 
e  i^  done,  press  it  lightly  in  a 
,  to  take  off  the  fat ;  cut  it  in 
Hit  it  on  a  dish,  pouring  over 
ali'is. 

:  d  la  Bom'gemse.^Ta,](e  out 
i(  some  large  cablwges,  parboil 
I  then  stun'  the  centre  of  tlie 
between  each  leaf,  with  the 
ituffing :  mince  tlie  white  part 
Itry,  or  game  with  seme  bacon 

if  ynu  have  no  fkoultry,  the 
ficient ;  thicken  with  the  yolks 
«s ;  tie  up  the  cabbage  that 
he  stuffing  may  (all  out,  and 
ome  stock,  with  the  sancepan- 

!  a  h  Oflsie.*— Wash  your 
ery  clean ;  boil  it  in  water, 
e  salt,  then  leave  it  to  drain 
afterwards  cut  it  in  middling 


sized  pieces,  and  brown  them  in  butter* 
adding  salt,  pepper,  and  grated  nutmeg  • 
moisten  witli  cream,  then  reduce  it  over 
a  gentle  fire,  till  it  becomes  of  a  very 
thick  consintence. 

Cabbaub  d  la  Creme, — Wanb  and  boil 
the  cabbage  in  water  witli  a  handful  of 
salt ;  when  soft,  take  it  out,  squeeze  it, 
and  put  it  in  a  stew-pan,  with  some  but- 
ter. Bait,  pepper,  nutmeg,  and  a  spoon- 
nil  of  flour,  moistening  with  a  little 
cream. 

Cabbage  Cream.  —  Put  a  gallon  of 
milk  over  the  fire,  and  skim  it  as  long 
as  any  froth  rises,  then  empty  it  into 
eight  or  ten  bowls,  as  fast  as  ^-ou  can 
without  making  it  froth ;  then  set  them 
in  a  place  where  tlie  wind  may  blow 
upon  them:  when  the  milk  is  ratlier 
cooled,  gather  off  the  cream  with  your 
hands,  crumple  it  together  and  lay  it  on 
a  plate ;  when  you  have  laid  four  or  five 
layings,  one  upon  another,  then  dip  a 
feather  in  rose-water  and  musk,  and 
stroke  it  over  it;  then  sift  some  tine 
sugar  and  grated  nutmeg  over  it,  and  lay 
on  three  or  four  layers  more ;  then  set 
all  the  milk  on  the  fire  to  boil  again, 
and  when  it  rises  up,  distribute  it  an  you 
did  befcire  in  your  Iiowls,  and  use  it  in 
the  like  manner;  this  do  for  four  or  five 
times,  laying  on  your  cream  a;)  before, 
one  upon  another,  till  it  irt  as  high  and  as 
round  as  a  cabliage.  Lot  one  of  the 
bowls  stand,  because  it  will  be  thickefit 
and  moot  crumpled,  and  lay  on  that  last 
on  the  top  of  all ;  strew  loaf  sugar 
pounded  over  the  whole,  and  8«*rve. 

Cabbaoe  d  la  FlumaMt/e. *^Cui  a  cal»- 
bage  into  quarters,  parboil,  and  thfn 
change  it  into  cold  water ;  squeeze  it, 
takeout  the  heart,  and  tie  it  round ;  then 
stew  it  witli  a  piece  of  butter,  some  good 
stock,  seven  or  eight  onions,  a  bunch  of 
herbs,  and  a  little  salt  and  coni-tte  pep- 
per;  when  almost  done,  put  in  some  Nine- 
gar :  and  when  the  whole  is  sufficiently 
cooked,  take  a  crust  of  bread,  rather 
larger  than  the  palm  of  your  hand,  fry  it 
in  butter;  and  put  it  in  the  bottom  of  the 
di«h,  upon  which  place  the  cabbage  and 
sausaaes,  with  the  onions  round,  taking 
care  that  the  fat  be  well  dried  off  tlie 
whole ;  then  skim  the  sauce,  add  a  little 
cnllis  to  it,  and  serve  it,  neither  too 
thick,  nor  too  thin,  pour  over  the 
whole. 

Cabbaobs  (to  A'«v).— Small'close  c nb- 
bages,  laid  on  a  stone  floor  liefore  tho 
frost  sets  in,  will  blanch,  and  be  vory 
fine  after  msny  weeks  keeping. 

Cabbaoe  and  Milk  Soup, — Boil  a  l»rpre 

white-hearted  cabbage  in  wat^r;  wflpa 

half  done,  put  to  it  a  quarter  of  a  ponod 

of  butter,  seasoning  to  your  taste ;  whm 

I  3 


I 


CAB 


(90) 


CAB 


it  is  well  boiled,  takeout  three  parts  of  1 
the  water^  Bubatituting  the  same  quan-  | 
tity  of  boiling  milk;  pour  it  into  the 
tureen  alter  it  baa  ooce  boiled  up,  put- 
Hntr  the  cabbage  also  into  the  tureen 
whole;  serve  quick. 

CAunA0E(/f^t7<f.PtcA/^).*— Slice  your 
cabbage  tnin ;  tbeu  lay^  it  in  salt  for 
twenty-four  hours;  strain  it  very  dry, 
then  put  it  in  a  stone  jar ;  with  allspice, 
luace  and  ginger:  b«il  your  vinegar, 
and  pour  it  on  boiling  hot ;  tie  it  very 
i-)u:(e,  repeat  the  vinegar  tlirae  times, 
and  it  will  be  fit  for  use. 

Cadbaqb  Soup  a  la  Provencale. — Boil 
ditlerent  norts  of  vegetables  together, 
including  half  a  peck  of  peas,  anda  cab- 
bage hUnched,  cut  in  quarters,  and  tied 
with  packthread.  Add  a  wine  glass  full 
of  the  best  oil.  When  the  vegetables  arc 
bulled,  and  your  broth  properly  salted, 
Ntrain  it,  then  leave  it  on  to  slew,  serving 
it  lip,  garnished  with  cabbages. 

CABBAQEundCAeese  Soup  d  la  Proven- 
('«/<!'.— Cut  a  lar(^  cabbage  into  quarters, 
and  after bIanchmg,boil  itin  water;  when 
three  parts  done  add  a  quarter  of  a  pound 
ol'  butter  and  the  requisite  seasoning. 
( J  rate  half  a  pound  of  gmyere,  or  par- 
inesan  cheese.  Prepare,  also,  some 
very  thin  elicef^  of  bread,  and,  two  hours 
before  dinner,  make  the  soup  in  the  fol- 
lowing manner.  Take  a  metal,  or 
earthenware  tureen  that  will  Htand  the 
tire,  and  that  can  be  used  at  table;  first, 
put  into  it  a  layer  of  grated  cheese,  then 
<.me  ol  cabbage  leaves,  previously  bailed 
and  dried  on  a  cloth ;  next,  some  of  tbe 
Hlicea  of  bread,  then  those  of  cheese, 
ommencingaizain  with  the  cabbage,  &c. 
alternately,  the  upper  layer  of  all  Iwing 
of  sliced  cheeMC.  Having  thus  filled  the 
tureen  within  two  fingers'  width  of  the 
top.  j>our  on  its  contents  about  half  a 
(lint  of  the  water  in  which  the  cabbages 
(after  being  blanched)  were  boiled, 
making  the  cabbage  broth  penetrate  to 
tlie  l)ottom  of  the  tureen,  by  piercing  its 
i-on tents  in  several  places  with  a  knife; 
then  place  the  tureen  on  a  stove  of  mo- 
derate heat,  letting  the  soup  simmer, 
without  stirring,  for  more  than  an  hour. 
When  the  soup  is  ready  for  table,  the 
cabbage  brotli  will  luive  been  all  ab- 
^o^bed ;  some  persons,  consequently,  add 
more  hotbrotn  to  it  at  the  moment  of 
berving:  but  the  true  method  of  serving 
it  a  la  Protfen^ale,  is  to  send  it  up  dry, 
u<ing  with  it,  at  table,  only  the  finest 
oj]. 

Cabbaoe  PiM/cftfi/?.— Take  two  pounds 
d  beef-suet,  as  much  of  the  lean  part  of 
aiegofve^I;  take  a  little  cabbage  and 
rcaid  if,  then  bruise  the  suet,  veal  and 
cabbage  together  in  a  marble  mortar; 


season  them  with  mace,  nutmeg,  ginger, 
a  little  pepper  and  Ndt;  some  green 
gooiteberries,  grapes,  or  barberries '^-rln 
winter,  some  verjuice ;  mix  then  all  veil 
together,  with  the  yolks  of  four  or  fiie 
eggs,  well  beat ;  wrap  up  all  tof^ether  in 
a  green  cabbage  leaf,  tie  it  in  a  cloth ;  to 
hour  will  boil  it. 

Purple  Cabbage  to  PiV^frlr.— Take  two 
rauliflowera,  two  red  cabbages,  haU  a 
peck  of  kidney  beans,  six  sticks  with  rii 
cloves  of  garlic  on  each  stick  :  wish  all 
well,  (rive  them  one  boil  up,  then  strata 
them  in  a  sieve,  and  lay  them  leaf  by 
leaf  upon  a  large  table,  and  salt  thcM 
with  bay  salt;  then  lay  them  to  dry  in 
the  sun,  or  in  a  slow  oven,  until  as  dry 
as  cork. 

Cabbage  Aaffv^/.*— Take  tbe  half  of 
a  middling  sized  cabbage,  boil  it  for  half 
an  hour,  and  then  change  it  in  cold 
water,  Miuerze  it  well,  and  take  out  the 
heart ;  cut  the  cabbage  into  small  picoH. 
and  put  it  in  a  stew-pan  with  a  slice  of 
good  butter;  turn  it  a  few  times  oter 
the  fire,  and  shake  in  Home  flour ;  put  in 
sufficient  gravy  to  give  colour  to  the  in- 
gofit ;  let  it  boil  over  a  slow  fire  till  the 
cabbage  is  done,  and  reduced  to  a  thick 
t*aucc  ;  season  it  with  salt,  coarse  pep- 
per, and  a  little  grated  nutmeg,  aerre 
under  any  meat  you  think  proper. 

Cabbage  Rago(it,—ScB\doDe  cabbage 
cut  into  quarters,  (savoys  are  best); 
drain  the  water  auite  out,  tie  them  with 
piu'kthread,  and  nraze  in  a  good  bcaie ; 
serve  with  a  fine  thick  cullis  sauoe, 
pi^tty  high  of  pepper. 

Cabbage  RagoQi.— Divide  a  cabboge 
in  the  middle,  blanch  it  in  hot  water, 
squeeze  it,  tie  it  with  packtliread,  and 
put  it  into  a  stew-pan,  and  stew  it  a  la 
braize;  when  it  is  stewed,  drain  ir,  un- 
tie it,  cut  itin  little  slices  into  a  sauce- 
pan, and  let  it  dimmer  with  some  cullii 
of  veal,  and  ham :  afterwards  put  in  some 
cullis  of  veal  and  ham  to  thicken  it,  and 
serve  it  with  roasted^  boiled,  or  stewed 
meat. 

Cabbage  IietL*—Bo\\  your  cabbage 
for  a  short  time,  then  take  out  the  heart, 
and  cut  it  into  pieces ;  then  put  it  into 
a  stew-pan  with  a  piece  of  butter,  some 
salt  ana  pe^pper,  and  let  it  stew  over  a 
moderate  fire,  stirrinfr  it  very  frequently 
whilst  dressing,  to  mix  it  well  with  the 
butter. 

Cabbages  (Aei/).— They  are  mostly 
stewed  to  eat  with  ham,  bacon,  or  smckea 
sausages,  though  sometimes  without  any 
meat ;  they  are  very  strong  eating,  ana 
should  be  first  scalded,  then  stewed  with 
butter,  pepper,  salt,  and  cloves ;  and 
vinegar  added  to  it  just  before  serving: 
they  are  reckoned  wholesome  in  ml 
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for  contumiitionB  ;  bat  are  mott 
liippar  for pickliiw, asgherkioip &c 

CUjiAAeB  (iM)»  ^  FlamaHde.*^T9kt 
Igm  fed  cmbtem,  cut  tbem  Iq  quartert ; 
toke  oat  the  neartSp  and  cut  tbem  in 
Ba,  blanch  tfacm^  then  put  them  into 
wacer,  after  which  put  them  into  a 
•pan  with  a  piece  of  butter»  a  bay 
an  onion  stuck  with  cloves,  some 
salt  and  pepper ;  stir  them  about,  so  that 
Ac  cabban  may  be  well  mixed  with  the 
baner;  plaoe  your  stew-pan  on  the  fire, 
pot  fire  u|Mm  the  lid  of  the  atew-pan ; 
■id  let  it  simmer  for  three  or  four  hours; 
taUB  tlie  cabbao«  frequently,  and  be 
cBclbl  not  to  let  it  bum ;  when  the  cab- 
baga  is  done,  take  out  the  bay  leaf  and 
Ibe  anion  ;  add  a  little  more  butter ;  and 
serve  liot. 

Caaaju>B(/2nO  i^'cifr/M.*^Takeabout 
ftqaarter  of  an  ounce  of  cochineal^  and 
pMlato  a  little  bag,  and  boil  it  with  as 
WBch  vinegar  as  you  think  sufficient  for 
tba  cabbafe,  with  a  little  salt  and  bay 
«lt ;  when  it  boils,  scald  the  cabbage 
widi  it,  then  boil  it  up  again,  and  put  a 
fittk  finger  and  pepper  into  it ;  tbcn 
pat  it  u  something  to  cool ;  wlien  cold, 
pat  tbe  cabbage  into  jars,  and  put  the 
picUe  upon  it,  and  tie  it  down. 

€abbaoe(/M)  j^re</.— Slice  a  small, 
orlialfaUrge,  red  cabbage;  wash,  and 
pot  it  into  a  saucepan,  with  pepper,  salt, 
DO  water  but  what  hangs  about  it,  and  a 
laaoe  of  butter.  Stew  till  quite  tender ; 
and  when  going  to  8rr\*c,  add  two  or 
three  spoonsful  of  vinegar,  and  give  one 
boil  over  the  fire,  berve  it  for  cold 
neat,  or  with  sausages  on  it. 

Cawiaoe  {Retl)  .S/^uee/.^Sbred  the 
cabbage;  wash  it,  and  put  it  over  a  slow 
fim,  with  slices  of  onion,  pepper,  and 
salt*  and  a  little  plain  gravy.  When 
qaiie  tender,  and  a  few  minutes  before 
•cnrinfft  add  a  bit  of  butter  rubbed  with 
Soar. and  two  or  three  spoonsful  of  vine- 
gar, and  boil  up. 

CiBBiuB  ( Red)  Stewed,-~Cui  the  cab- 
bigc  verr  tliin  ;  and  put  it  into  the  stew- 
paa,  with  a  small  slice  of  ham,  and  half 
n  OBDce  of  butter  at  the  bottom,  half  a 
pint  of  broth,  and  a  gill  of  vinegar.  Let 
tt  stew  covered  tliree  hours.  When  it 
is  very  tender,  add  a  little  more  broth, 
irit»  jpeppcr,  and  a  table-spoonful  of 
■sondcdr  sugar.  Mix  these  well,  and 
isii  tlieni  all  till  tlie  liquor  is  wasted : 
then  put  it  into  the  dibh,  and  lay  fried 

CAnBAGB(ii^  Staccd'-TMke  a  fine 
ffrfttMrrcT.  cut  it  into  thin  slices  cross- 
«B|e»and  tlien  into  Kmall  bits  \  put  them 
innatewpan,  with  a  pint  of  rich  gravy, 
nd  of  sausages,  and  three  or  four 
of  ham  or  bacon ;  cover  the  stew* 


pan  down  doee ;  set  it  on  a  moderate 
fire,  let  it  stand  luUf  an  kiour,  then  un- 
cover it;  ekim  oflf  the  Cst,  shake  in 
some  flour,  put  in  two  spoonsful  of  vine- 

Gr,  and  cover  it  up ;  set  it  on  again,  and 
;  it  stew  foar  or  five  minutes  longer* 
take  out  the  sausages,  and  pour  the  rest 
over  it. 

Cabbaob  (RetQ  Syntp  <i^.— Cut  and 
wash  a  large  red  cabbage,  put  it  into  a 
stewpan  and  boil  it  ia  water  thrre  or  four 
hours,  till  there  remains  no  moi-e  than 
a  pint  of  liquor;  put  the  cabbage 
into  a  sieve,  squeezing  it  till  )-ou  have  ex- 
pressed all  the  juice ;  let  ii  eettle,  and 
DOur  it  off  clear ^  then  put  a  pound  of 
Narbonoe  honey  into  a  sauceiMUi,  with  a 
glass  of  water ;  let  it  boil,  skimming  it 
olten ;  when  the  honey  is  very  clear  put 
it  in  the  cabbase  juioe^  and  boil  them 
together  till  of  the  consistence  of  syrup, 
like  all  others. 

Cabbaoe  Salad. — Boil  a  Savoy  cibbage 
in  water;  drain,  and  dress  it  as  you 
would  a  salad,  with  salt,  pepper,  some 
Provence  oil,  and  vinegar,  adding  one  or 
two  anclmvies,  and  a  few  capers :  it  may 
be  served  either  hot  or  cold. 

Cabbage  £oMp.— Put  into  your  rot  a 
few  pounds  of  sliced  beef  and  biUi  of  nam ; 
let  It  catch  a  little,  then  add  weak  broth 
or  water,  and  all  sorts  of  roots,  a  cabltaioe 
tied  and  well  scalded.a  bit  of  pickled  pork, 
a  bay-leaf  or  mignionette.  If  you  would 
^oish  this  soup  with  any  wild  fuwl.  tioil 
It  in  the  same  pot,  and  garnish  the  dish 
with  the  cabbage  and  the  pickled  pork, 
cut  in  pieces. 

Cabbage  iSoi/p. — Cutyourcabbage  into 
four  parts ;  then  let  them  be  about  three- 
quarters  enough  boiled  in  water;  then 
take  them  up  and  squeeze  them  dry  from 
the  water ;  then  place  them  in  a  large 
brass  pan  or  dish,  so  that  thf  re  may  be 
room  betwixt  each  piece  of  cabbsire,  to 
take  up  soup  with  a  large  spoon,  then  let 
them  boil  with  as  much  gravy  or  stock  as 
will  cover  them.  Let  ttem  stew  for  two 
hours  before  dinner,  then  put  a  quarter 
of  a  pound  of  butter,  and  a  Iiandful  of 
flour,  into  a  saucepan^  set  it  ov(?r  the  lire, 
and  keep  it  stirring;  add  two  ouioov 
minced,  and  stir  it  again  ;  then  add  a 
quart  of  veal  gravy,  boil  it  a  little,  and 
pour  it  all  over  the  cabbage.  If  you 
choose,  you  may  force  pigeons,  with  good 
forced  meat  made  of  veal,  fr\'  them,  and 
then  stew  them  with  the  cabbtge,  put- 
ting in  with  them  a  little  bacon,  stuck 
with  cloves.  When  it  has  sie«ved  enough, 
take  off  the  fai,  soak  bread  in  yourdish 
with  trravy  or  stock,  place  your  tuwl  in 
the  middle,  and  the  cabbage  all  round. 
Garnish  tlie  dish  with  slices  of  bacon,  and 
a  little  cabbage  between  each  slice. 
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Cadbage  Sovp.— BoH  somenishen  of 
Ktreaked  bacon  about  two  hourn,  in  the 
quantity  of  water  you  require  for  aoun ; 
then  add  «ome  cabbages  previounly 
blanched,  and  if  you  like,  someMUiiagefl ; 
pepper  and  shU  the  aoup,  but  take  rare  to 
puc  very  little  mlt,on  accountof  the  bacon. 
Skim  well  before  you  put  in  the  cab- 
baijres.  This  receipt  is  the  same  in  most 
of  the  French  cookery  books,  except  that 
some  tell  you,  that  when  the  cabbage 
and  bacon  are  done,  you  should  soak  a 
few  slices  of  bread  in  some  of  the  broth, 
and  then  mix  them  with  the  whole  soup. 

Cabbage  Soup,  with  Carrots  and 
On/oMS.*— Line  a  stewpan  with  bards  of 
bacon,  then  blanch  a  cabbage  in  boiling 
water,  let  it  drain,  then  cut  it  into  quar- 
ters, and  put  it  into  the  stewpan,  with 
tome  carrots  and  onions  cut  in  slices, 
moisten  with  soup  mesgre ;  when  suffi- 
ciently done,  dress  it  on  a  dish,  and 
serve. 

Cabbage  ( German)  Soup, — Cut  in  small 
pieces  and  wash  the  heart  of  a  fine  cab- 
bage, and  set  it  over  a  slow  fire  in  a  little 
butter.  When  the  pieces  begin  to  feel 
tender,  and  the  butter  is  a  little  reduced, 
add  some  stock  and  veal  gravy,  in  equal 
quantities;  skim  carefully,  and  when  the 
soup  has  become  of  a  brown  colour, 
throw  in  little  round  and  thin  pieces  of 
bread ;  season  to  your  taste,  ann  serve. 

Cabbage  Stewed,— CmX.  a  cabbage  into 
slips,  blanch  and  drain  them  dry,  and 
stew  them  in  a  stewpan,  with  a  bit  of 
fresh  butter,  pepper, salt,  an  onion,  some 
vinegar,  half  a  pmt  of  veal  broth,  and  a 
little  allspice,  tied  in  a  cloth,  till  done, 
and  the  hqiior  nearly  reduced,  and  then 
take  the  spice  and  onion  out,  and  serve 
it. 

Caoraqf  Stetred,*'-'B\Ki\c\\  two  mid- 
dling sized  cabbages  in  water  with  a 
little  salt;  when  they  have  been  twenty 
minutes  in  tJie  trailing  water,  take  them 
nut  and  put  them  into  cold  water,  then 
let  them  drain;  after  this  take  out  their 
hearts;  then  cut  very  small  half  a  pound  of 
veal,  and  half  a  pound  of  bacon :  some 
salf.  whole  pepper,  cinnamon,  nutmeg, 
mace,  and  allspice, all  well  pounded;  then 
add  the  yolkn  of  seven  or  eight  eggs,  and 
mix  the  whole  well  together,  with  the 
veal  and  bacon;  put  some  of  this  stuffing 
into  each  of  your  cabbages,  (in  the  place 
of  the  hearts),  and  tie  them  up  with 
packthread.  Line  a  stewpan  with  slices 
of  bacon,  and  slices  of  veal,  a  little  ham, 
three  carrots,  four  onions,  a  little  thyme, 
A  bay  leaf,  and  two  cloves ;  then  put  in 
the  cabbages,  cover  them  with  nacon, 
and  moisten  with  stock,  adding  a  little 
salt  and  pepper ;  let  the  whole  sim- 
mer for  an  hour  and  a  half,  then  let 


them  drain  on  a  napkin»  and  extract  fbe 

Savy  from  them  by  gently  presdng 
em ;  then  untie  and  arrange  them  on  a 
dish ;  glaze  them,  and  serve  a  Sptnlah 
sauce  all  over  them.  Tf  you  do  not  hap* 
pen  to  have  any  Spanish  sauce  ready, 
make  alightroM<r,  and  moisten  U  with 
the  liquor  in  which  your  cabbages  were 
dressed,  and  strain  it  throagh  a  eilk 
sieve,  and  then  pour  it  over  the  cabhttea. 

Cabbaae  Stewed  d  C  Espagnole,'-T9k9 
she  cabbages  and  boil  them  well ;  when 
done,  drain  them  on  a  sieve,  tie  each 
separately  with  packthread,  and  lay  then 
between  bards  of  fat  bacon  with  aomt 
good  braise,  to  stew  very  gently:  take 
them  out  of  the  braise,  and  lay  them  m 
a  line  upon  a  clean  cloth :  cut  off  the 
packthread,  and  roll  the  cabbages  tiaht 
up  in  the  cloth  for  a  minute  or  two;  then 
open  the  cloth  and  cut  the  cabbages  In 
pieces,  about  six  inches  in  length, and  lay 
them  on  the  dish ;  have  a  sauce  d  PSt* 
pagnole  ready,  with  a  bit  of  butter  mhced 
m  it,  and  one  saueeze  of  lemon ;  tUi 
sauce  when  very  not  pour  over  the  cab- 
bages, and  serve  it  to  table.  Cabbage 
stewed  in  this  way  is  very  good,  and 
proper  to  garnish  stewed  beef  oiany  kindi 
sometimes  with  other  vegetables  intn^ 
mixed. 

Cabbage  5/r/jflif/.— Blanch  a  luge  Sa- 
voy cabbage,  and  then  put  between  iia 
leaves  some  forcemeat,  made  of  any  cold 
meat  you  have  in  the  house,  adding  an 
equal  quantity  of  sausage.  Pome  pepper, 
salt,  chopped  parsleys  ana  a  small  iiand* 
ful  of  boiled  rice.  When  you  have  pnt 
into  the  cabbase  as  much  stuffing  at  it 
will  contain,  tie  it  well  up  with  pack- 
thread. Next,  make  a  roux  with  some 
butter,  flour,  and  stock,  properly  season- 
ed ;  heat  up  the  cabbaire  in  this  roMTy 
being  careful  that  it  does  not  break. 
Keep  adding  stock  from  time  to  time,  ao 
that  the  cabbagre  may  be  always  oorered. 
When  it  is  perfectly  done,  serve  it  in  a 
deep  dish  in  its  soup. 

Cabbagf:  en  Surprise,*— TRkt  a  goad 
whole  cAbbage,  and,  having  boiled  it  a 
quarter  of  an  hour,  put  it  into  cold  water, 
and  squepze  it,  taking  care  not  to  break 
the]eav(>s>;  then  rnrefully  take  out  the 
heart,  and  supply  the  place  with  parboil- 
ed chesnuts  and  sausages,  replacing  the 
leaves  in  such  a  manner  as  to  conceal 
what  is  witliin ;  tie  the  cabbage  with  pack- 
thread, and  stew  it  with  some  stock,  a 
little  salt,  and  coarse  pepper,  roots, 
onions,  and  a  bunch  of  herbs.  When 
done,  drain,  and  serve  with  a  good  butter 
sance. 

CA  KE,  Angto- Francois,*  —  Prepare 
your  ingredients  the  same  as  described  in 
the  receipt  for  C'aA-f ,  a  la  Pari$ienn9  \ 
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add  a  quarter  of  a  pound  of  dry  cur- 
laatPi  well  washed,  four  ouncet  of^mut- 
«m1  raiAiia,  one  ounce  of  preterved 
cMimt.  cut  into  i mall  strips,  one  ounce 
€f  cMidied  orange,  cut  in  tue  same  man- 
Mr,  and  a  glass  of  Spanish  wine,  or  a 
riiH  of  rum  I  mix  the  whole  well  toge- 
Ihu-f  and  finish  the  same  as  for  Cake 
4  im  ParineHHe^  and  let  it  bake  for 
three  hours. 

Tlua  cake  is  very  good  eaten  cold,  but 
b  ■odi  nicer  cut  into  rather  thin  slices. 
I  JMt  browned  by  broiling,  then  placed 
a  dish  and  masked  all  over  with 


powdered  sugar. 

Cau  (B&Air).*— One  pound  of  flour 
dried  in  a  slow  oven,  two  spoonsful  of 
fntt*  aoDie  almond  milk,  and  water  to 
wa,  for  a  sponge;  when  raised,  beat  up 
Ihne  quarters  of  a  pound  of  clarified 
hitler,  three  eggs,  and  three  quarters  of 
apomd  of  augar,  well  beaten  till  the 
eomea  clean  away:  then  add  cin- 
powder,  candied  orange  and 
0ake  in  earthen  basins,  well 
httteicd ;  keep  it  before  the  fire  till  put 
intbeoTen. 

Cask  {Bolar).*— When  the  sitonge  is 
lilt,  as  for  the  last,  instead  of  mixing 
tho  ragar,  it  Is  rolled  in  the  sugar  and 
dBaamon. 

CAKa(/>vfoA^oAtr).*— Done.as  above, 
vtfaout  sugar :  then  prick  holes  with  a 
dbirp  planted  knife,  and  while  it  is  hot 
imr  in  three  quarters  of  a  pound  of  cla- 
.ificd  sugar,  flavoured  wilh  cinnamon  or 
onnge-flower.  Almonds  and  sweetmeats 


previously  put  in  the  cake.Oriiamcnt 
fov  cake  with  harlequin  sugar-plums. 

This  was  a  favourite  cake  of  the  late 
Queen  Charlotte. 

Caac  dw  Boumevi lie.  ^yVorV  about 
half  a  pound  of  flour,  with  five  or  six 
eggs  wnole,  some  tine  chopped  lemon* 
ptcL,  a  few  dropa  of  orange- iiuwer  water, 
a  tpoonful  of  plain  water,  and  a  little 
Silt ;  then  let  it  rest  about  an  hour ;  you 
■01  put  about  as  much  butter  as  paste, 
Hd  work  it  afterwards  well  together; 
it  in  a  mould  or  hoop,  and  garnish 
yon  think  proper,  with  sugar,  non- 

.fcUSf  or  colours. 

Cabe  {Breads   CViwmon).— Take   the 

CtUy  of  a  qusrtcru  loaf  from  the 
h  when  making  white  bread,  and 
tacHl  well  into  it  two  ounces  of  butter, 
too  of  Lisbon  sugar,  and  eight  of  cur- 
gHli.  Warm  the  butter  in  a  tea-cupiul 
ilopod  milk. 

Bf  the  addition  of  an  ounce  of  butter, 
m  sugar,  or  an  egg  or  two,  you  may 
■die  the  cake  better.  A  tea-cupful  of 
wm  craam  improves  it  much.  It  is  belt 
lahako  it  in  a  j»ao,  rather  than  as  a  loaf^ 
St  outtide  being  less  hard. 


Cake  {Breakfaaf^.—Rxib  a  pound  and 
a  half  of  butter  into  half  a  peck  of  flour, 
three  pounds  of  currants,  half  a  pound 
of  sugar,  a  quarter  of  an  ounce  of  mace, 
cinnamon,  and  nutmeg  togetlier.  a  little 
salt,  a  pint  and  a  half  of  warmed  cream 
or  milk,  a  quarter  of  a  pint  of  brandy* 
five  eggs,  a  pint  of  good  ale  yenat ;  mix 
it  well  together;  bake  it  in  a  moderate 
oven.  This  cake  will  keep  good  for  a 
quarter  of  a  year. 

Cake  (i?n</e).— Take  four  pounds  of 
fine  flour  well  dried,  four  pounds  of  Iresh 
butter,  two  pounds  of  loaf  sugar,  pounded 
and  sifted  fine,  a  quarter  of  an  onnce  of 
mace,  and  tlie  same  quantity  of  nutmegs; 
to  every  pound  of  flour  put  eight  eggs ; 
wash  and  pick  four  poundn  of  currant*, 
and  dry  them  before  the  fire  ;  blanch  a 
pound  of  sweet  almonds,  and  cut  them 
lengthways,  very  thin,  a  pound  of  cici-on, 
a  pound  of  candied  orange,  a  jMiund  of 
candied  lemon,  and  half  a  pint  or  brandy ; 
firtkt  work  the  butter  with  your  hand  to 
a  cream,  then  beat  in  your  suKar  a  quar- 
ter of  an  hour ;  beat  the  whites  of  your 
eggs  to  a  vciy  strung  froth  ;  mix  them 
with  your  sugar  and  butter;  beat  the 
yolks  half  an  hour,  at  least,  and  mix 
them  with  your  cake  ;  then  put  io  your 
flour,  mace,  and  nutmeg ;  keep  beating 
it  till  the  oven  is  ready ;  put  in  your 
brandy,  and  beat  the  currunts  and  al- 
monds lightly  in ;  tie  three  sheets  of 
paper  round  the  bottom  of  your  hoops  to 
keep  it  from  running  out ;  rub  it  well 
with  butter,  put  in  vour  cake,  and  tlie 
sweetmeats  in  three  layR,  with  cake  be- 
tween every  lay;  after  it  is  risen  and  co- 
loured, cover  It  with  ^aper  hotore  vour 
oven  is  stopped  up;  it  will  take  three 
hours  baking. 

Cake,  d  la  7ir/t'.»— Take  some  rich 
Brie  cheese,  knead  it  with  a  pint  and  half 
of  flour,  three  ouarters  of  a  pound  of 
batter,  and  a  little  salt ;  moisten  it  witL 
five  or  six  eggs  beaten  up;  when  it  is 
well  kneaded,  let  it  stand  for  an  hour ; 
tlien  form  your  cake  and  bake  as  usual. 

Cake  {Vhantilly^  or  take  T'rijlc)-'^ 
Bake  a  rice  cake  in  a  mould ;  when  cold, 
cut  it  round,  about  two  inches  from  the 
edge  with  a  iharp  knife,  takiuK  care  not 
to  perforate  the  bottom.  Put  in  a  thick 
custard,  and  some  tea-spoonsful  of  rasp- 
berry jam,  and  then  put  on  a  high  whip. 

Cake  tie  CompiegHe,—'T\\t  same  paste 
as  for  briochct^  only  keep  it  more  liquid 
with  some  hot  milk ;  put  in  a  few  Btoned 
raisins  and  currants.  This  cake  is  made 
in  a  mould  well  trimmed  with  butter. 

Cakes  (l>ry).— Rub  one  pound  of  but- 
ter into  one  pound  of  flour,  one  pound  of 
sifted  sugar  (the  butter  should  bo  soaked 
«ll  night  in  Ofinge-flower  or  ruac  water) ; 


I 


C  A  K 


(94) 


C  A  K 


whip  to  MOW  the  whites  of  eiKht  eggv, 
beat  the  yolks  of  six  with  a  little  brandv, 
mix  this  very  well ;  Initter  the  pans,  only 
half  fill  them ;  they  are  baked  in  half  an 
hour ;  a  brisk.  Rot  a  scorching  nven  ;  they 
will  keep  half  a  year.  If  agreeable,  make 
them  with  currauts,  put  three  quarters 
of  a  pound. 

Caees  (Dtf/cA).— Take  five  pounds  of 
flour,  two  ounces  of  carraway-seeds,  half 
a  pound  of  sugar,  and  something  more 
than  a  pint  of  milk;  put  into  it  three 
quarters  of  a  pound  of  butler ;  then  make 
a  hole  in  the  middle  of  the  flour,  and  put 
in  a  pint  of  good  ale  veast;  pour  in  the 
butter  and  milk,  ana  make  these  into  a 
paste,  letting  it  stand  a  quarter  of  an 
hour  before  the  fire  to  rise;  then  mould 
and  roll  it  into  cakes,  pretty  thin ;  prick 
tliem  all  over,  or  they  will  blister,  and 
bake  them  a  quarter  uf  an  hour. 

Cake  (Family), —Thke  rice  and  wheat 
flour,  of  each  six  ounces,  the  yolks  and 
whites  of  nine  eggs,  half  a  pound  of  lump 
sugar,  pounded  and  sifted,  and  half  an 
ounce  of  carraway-seeds.  Having  beaten 
this  one  hour,  bake  it  for  the  same  time 
in  a  quick  oven.  This  is  a  very  light 
cake,  and  is  very  proper  for  young  peo- 
ple and  delicate  stomachs. 

Cake  iFtuhi(m).—M\x  a  handful  of 
flour  with  a  pint  of  good  cream,  half  a 
pound  of  beef  suet,  melted  and  sifted,  a 
quarter  of  a  pound  of  powder-sugar,  half 
a  ^und  of  raisins,  stoned  and  chopped, 
dried  flowers  of  orange,  a  glass  of  brandy, 
a  little  coriander,  and  salt;  bake  it  as  all 
other  cakes,  about  an  hour,  and  glaze  or 
gax nit«h  it. 

Cakes  (madeqfFloicers),— Boil  double 
refined  sugar  to  a  candy  height,  and  strew 
in  your  flowers  and  let  tlicm  boil  once 
tip ;  then,  with  your  hand,  lightly  strew 
in  a  little  double  refinedsugar  sifted,  and 
put  it  directly  into  little  pans  made  of 
card,  and  pricked  full  of  boles  at  the 
bottom ;  you  must  set  the  pans  on  a 
cushion,  and  when  they  are  cold,  take 
them  out. 

Cake,  en  Fmtrris.^  —  Make  a  pufi*- 
{laste,  form  it  into  two  equal  parts  the 
size  of  the  dish  in  which  you  mean  to 
place  your  cake,  and  the  thickness  of  two 
crowns  each  ;  then  take  one  of  the  cakes 
and  pot  upon  it  some  sweetmeats,  leav- 
ing about  an  inch,  as  a  border,  all  round; 
wet  it  with  water  and  place  the  other 
rake  upon  it,  draw  up  the  edges  care- 
fully with  your  fingers ;  gild  tnem  with 
the  yolk  of  egg,  and  balce  them  in  an 
oven. 

Cake,  d  la  /^tmcotie.*— Take  a  quart 
of  sifted  floor,  make  a  sponge,  add  to  it 
one  oance  of  salt,  two  ounces  of  sngmr, 
a  pound  and  a  half  of  butter,  tnd  twelve 


eggs ;  mix  the  whole  well  together,  work 
up  your  paste;  if  it  is  too  stifl',  moisten  it 
With  a  little  milk ;  then  leave  it  to  stand 
for  half  an  hour,  then  add  to  it  half  a 
pound  of  butter,  and  give  it  four  tumiB 
the  same  as  pufT-paite;  put  your  cake 
into  a  mould,  lay  it  very  thick,  cut  th« 
edges  in  form  of  a  lozenge,  gild  it,  pat  it 
upon  a  baking*  tin,  ornament  it.  and  let 
it  bake  for  an  hour  and  a  half  in  a  mo- 
derate oven. 

Cakes  (Gum).^  Take  gum-drairon* 
let  it  lie  all  night  in  ro«e-water,  till  it  is 
dissolved ;  have  double-refined  sugar, 
beaten  and  seered,  and  mix  your  gum 
and  sugar  together;  make  it  up  into* 
paste,  then  roll  some  up  plain,  and  some 
with  berbr<  and  flowers ;  all  the  paste 
must  be  kept  separately,  the  herbs  and 
flowers  must  be  beat  small  before  yoa 
make  them  into  paste ;  but  you  may 
use  the  juice  of  tnc  flowers  and  berbe 
only;  sweet  marjoram,  red  roses,  mari- 
golds, clove,  gilliflowers.  and  blue-bottle 
berries,  all  clipped  from  the  white ;  when 
you  ha\'e  made  all  your  colours  read  jr. 
liave  to  every  one  a  little  rolling-pin  and 
a  knife,  or  else  the  colours  will  mix;  firtl 
lay  a  white,  and  then  a  colour,  then  a 
white  again,  for  two  colours  will  net  do 
well ;  so  roll  them  up,  and  cut  them  the 
bigness  of  a  sixpence,  but  in  what  form 
you  please,  minding  that  they  81*6  rolled 
very  thin. 

Cakes  (Heart),— With  your  hand  wwk 
a  pound  of  butter  to  a  cream,  then  put  to 
it  twelve  eggs,  with  only  six  of  the  whitea 
well  beaten,  a  pound  of  dried  flour,  a 
pound  of  sifted  sugar,  four  spoonsful  of 
good  brandy,  and  a  pound  of  curranta 
washed  and  dried  before  the  fire.  Aa 
the  pans  arc  filled,  put  in  two  ounces  of 
candied  orange  and  citron,  and  continue 
beating  the  cake  till  you  put  it  into  the 
oven.  This  quantity  will  be  suflicient 
to  fill  three  dozen  of  middlicg-aiaed 
pans. 

Cakes  (Honetfccmb).— Boil  your  txtgBt 
to  a  candy  height;  then  put  in  yoar 
flowers,  which  must  be  cut ;  have  little 
papers  witli  four  comers  ready;  drop 
some  of  your  candy  on  the  papers,  take 
them  oft  when  ready,  aad  if  thev  are 
rightly  done,  they  will  look  full  of  ndea 
like  honeycombs. 

CAKn(Hjfile  Park).'^TBke  twopoanda 
of  flour,  four  ounces  of  common  sugary 
and  half  an  ounce  of  carraway-aeeda 
pounded;  then  set  a  sponge  with  half  a 
gill  of  yeast  and  a  little  warm  milk; 
when  it  works,  take  some  boiling  milk« 
add  to  it  Ave  ounces  of  fresh  butter,  mix 
it  up  light,  and  let  it  lie  some  time ;  then 
roll  it  out,  cut  it  into  any  form,  and  bake 
it  in  a  moderate  oven. 
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Casbi  (Liqi§orice,)—Ta]{t  hyssop  and 
ltd  itMe-water,  of  each  half  a  pint,  half 
■  pMiBd  of  green  liquorice,  the  outside 
■mped  off,  and  then  beat  with  a  pestle  : 
pot  lo  it  half  A  pound  of  aniseeds,  and 
■iwpitall  night  In  the  water;  boil  it 
wHfa  ■  gentle  fire  till  the  taste  is  well 
MioCthe  liquoricn;  strain  it,  put  to  it 
ihne  pounds  of  liquorice  powder,  and 
«f  h  on  a  gentle  fire  till  it  is  come  to 
iht  tliicluieas  of  cream ;  take  it  off,  and 
pttto  it  half  a  pound  of  white  sugar 
cndy  aecred  very  fine ;  beat  this  well 
Imcther  §or  at  least  three  hours,  and 
■awer  snfier  it  to  stand  still ;  as  you 
tat  it*  you  mustvtrew  in  double-refined 
Mar  finely  seered,  at  Icn^t  three  pounds ; 
huf  an  hour  befttre  it  is  finished,  put  in 
hdf  a  spoonful  of  gum  dragon,  steeped  in 
ige-  flower  water :  when  it  is  very 
then  it  is  beat  enough  ;  roll  it  op 
shite  sugar ;  and  if  you  want  it  per- 
I,  put  in  a  pantil  or  two. 
€abbs  ILtttleh*  —  To  a  pound  of  flour 
iMtftdd  a  pound  of  lump  sugar  rolled 
fine,  the  peel  of  two  lemons  chopped 
1,  and  five  ounces  of  butter;  mix 
thoroughly ;  let  it  stand  some  time 
I  the  fire,  then  add  three  eggs  well 
I,  the  whites  separately,  pick  thpro 
vMia  fork  intoamall  lumps,  and  bake 
than  on  a  tin:  tliis  quantity  will  make 
about  eighty  cakes.  Instead  of  lemon- 
pcd  ycu  may,  if  you  pIcMe,  add  Hixty 
bitter  almonds  blanched  and  beaten  with 
virile  of  egg  until  ihey  are  quite  fine. 

Cakes  (Liatr  S/tori).  — Rub  into  a 
yoandofdiied  flour  lorn-  ounce««  of  but- 
ter, four  ouncr«i  of  white  powder  suicar, 
Me  egg,  and  a  sponnful  or  two  of  thin 
omm  to  make  it  into  a  paste.  When 
■iied,  put  currants  iuto  one  half,  and 
nrravaya into  the  rent.  Cut  them  with 
the  top  ol  a  canister,  or  glared,  and  bake 

satinn. 

CsKBA  iLi/ffe^  for  Ten),  —  Mix  one 
poud  of  dried  flour,  half  a  pound  of  tine 
Bwar  silted,  one  oiinci*  ofcarrHway  needs, 
BUUJe  nutmeir  arid  imimded  mace  ;  bent 
tke  yolks  of  two  etriirs  with  tliree  fimniu- 
Migf  nek  :  put  these  to  the  rr^r,  with 
kail  a  pound  of  butter  n.elted  in  a  little 
MuneanitOr  new  milk;  Wiuk  all  to- 
plhcr,  roll  it  cut  thin,  rut  it  into  caken 
with  tin  or  glass ;  b».ke  tii4*m  on  tins ;  a 
Usle  bnktUM  <1or»  in  n  ^Uck  oven. 

Gakbs  ( Little  irhitf),-  Dry  ha!f  a 
of  flour,  rub  into  it  a  very  little 
sugar,  one  ounre  of  butter,  one 
Jev  carrawa>!i,  Hiid  a^  much  milk 
water  a<«  to  make  a  {mste ;  roll  it 
nnd  cm  it  with  the  top  of  a  caninter. 
Bake  filieen  oimutes  on  tin 
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roll  it  out  to  the  thickness  of  half  a  fin- 
ger; cut  it  in  lozenges  the  width  of  two 
finaers,  and  gild  over  tlie  cake  with  the 
yolk  of  an  egg  well  beaten;  iMike  them 
for  a  full  quarter  of  an  hour  in  an  OTen« 
then  glaze  them  with  sugar  and  a  sala- 
mander. 

Cakb  a  la  Madeleine  .—Take  the  same 
weight  of  flour,  sugar,  butter,  and  egfis. 
In  general  eight  eggs  are  sufficient  forsn 
entremet ;  put  in  a  little  salt  and  the 
rasped  peel  of  a  lemon  ;  work  this  paste 
a  little  till  you  have  put  all  the  butter 
into  it.  Melt  a  little  batter  in  a  stew- 
pan,  and  okim  it  well ;  pour  a  little  into 
each  mould,  and  then  drain  it,  leaving, 
however,  a  drop  at  the  bottom  to  facili- 
tate the  coming  out  of  the  cake.  Sift 
some  ashes  over  a  bnking  sheet,  put  the 
snuill  moulds  into  it,  luid  then  put  paste 
into  each  of  them,  aoout  half  the  depth* 
to  give  it  room  to  rise.  Bake  them  in  a 
moderate  oven.  When  done,  turn  them 
out  on  a  clean  sheet  of  paper,  and  pat 
them  again  into  the  oven  for  a  few  mi- 
nutes. By  changing  the  form  of  the 
mould  you  produc:  a  dish  cf  a  different 
appearance  :  and  by  oCi.*as)onaliy  empty- 
ing the  inside  with  the  point  of  a  knite, 
and  puitinu  into  the  cavity  either  cream 
or  sweetnieatK,  you  make  what  is  called 
Cakes  a  la  Madtlviue  Furcif.M, 

C'AKEti  a  la  3/(i«o/*.*— Form  some  puflf 
paste  into  an  under-crusi.  and  rover 
some  baking  plates  with  it ;  then  spread 
all  over  them  some  fratigipanc,  or  mar- 
malade, of  whatever  Horl  yuu  please  ;  add 
some  Bwecimeat,  and  then  cover  with  a 
very  thin  crubt;  gild  and  ornament 
them,  then  put  them  in  the  oven  ;  when 
they  are  three  parts  done,  sprinkle  them 
with  sugar,  and  glaze.  When  they  are 
iilazed  put  them  to  finish  baking  in  a 
more  gentle  oven,  and  when  done 
tike  them  out  of  the  uns.  and  serve  them 
either  hot  or  cohf. 

Cakes  {Mtit(dlintf). — Take  a  quirier 
of  a  perk  of  flour,  well  dried  liefuiethe 
fire,  add  \no  poundn  of  mutton  suet, 
tried  and  .^itrHined  clear  ofl',  and  whf>n  it 
id  a  little  cool,  mix  it  well  with  the  flour, 
some  >alt  and  a  very  little  allspice  l>eat 
fine  ;  take  half  a  pmt  of  water,  stir  it 
well  to/ether,  strain  it,  and  mix  up  your 
flour  into  a  paste  of  a  moderate  stiflhe^  ; 
you  must  add  as  much  cold  water,  as 
will  make  tiie  pante  of  a  right  order,  and 
make  it  into  I'akei*  alwut  (he  thickness 
and  bigness  of  an  oat  cake;  have  ready 
H.-'Oie  run  ant-*  clean  washed  and  picked, 
Atrew  s  >ino  in  the  middle  of  your  cakes, 
between  the  dough,  so  that  none  ran  he 
seen  till  the  rake  is  broke.  Vou  may 
leave  thr  currants  out  if  you  do  nut 
choo:<e  tlicm. 


Cask  jVen/.— Cut  the  fillet  fniin  the 
Initde  ol  tlie  ramp  of  brri  tnia  >ma]l 
piece*,  iImi  Icun  tchI,  and  pound  thtm 
wry  fine  In  a  marble  inortar.    Tlien  add 


voiranjl  nluioH.Wonlyaiinuliqaaii- 
tttyofcM-h;  Bome  l>eaten  npice*,  and  a 
■ajflcicnl  niuuitily  of  ynlk»  of  rogi  to 
bind  ft.  Then  add,  and  mix  with  vour 
handii  tome  bt  tinn>n,  iind  lean  of  bam 
catintudirr.  Then  line  n  >lew|ian  or 
mould  vTth  biird*arritha«)n,filt  It  with 
the  mixture,  pr«w  it  down;  put  oh  (he 
top  bay-Irani^  and  nlitlle  rheninh  vine. 
covrrlt  witli  bnrdH  of  Int  bncan,  and  luhe 
ittboruuxbly  in  a  nrndcmteoven.  When 
it  il  cold,  turn  it  out  ol  the  mould,  trim 
it  dean,  wt  il  on  a  dinli.^  put  rliopiipcl 


dell 


jelly  r. 


ml  it 


and  a  nmalt  ii 


ivnrvjel..  _    , 

illec  uure  on  llie  Ion  ■  ortlie  whole  of 
■- -        "^    -  ndfllrt' 


tbenke  may  bo _. 

C»Kc{lUtal).*—\<mT  rake  ahniTld  be 
named  alter  the  meat  or  aamp  yuii  make 
UN;  of.  Tliry  areall  mAde  alike,  except 
when  yuu  make  [hem  of  iiame,  ynn  mix 
h  tiic  gaim- an  cq't.il  quantily  of  hut- 


leg  of  m 


For  a: 


and  bike  oil'' all  Hit 


alieea  of  Iwicmi  in  n  atewpan.  and  the 
mutlanfi>iTPU>raln|Kiii  tlicio,  well  mtxpd 
and  aeaiiinrd ;  let  it  itew  at  leant  three 
tiounii  when  dune,  and  cool,  turn  it  out 
on  a  dxh  ;  let  tin-  iilii'eA  ol  hnrun  which 
will  l(«  found  to  wUiere  tn  the  mutton, 
remain;  iicnpe  Ihem  liiililly  with  a 
knitr,  and  fcriti-  the  iiiuttun  cuke  on  a 
nankiD  pIiKvil  in  adifli. 

Caim   ilr  Xiinifift.  —  Make  a  good 
puil  panic,  toil  it  pretty  thiek,  and  rut  it 


cii|ip.<  alKiut  the  hi^ 


»  of  tin 


palm  of  yuur  hand  ;  liruth  itjim  with 
yollct  u[  I'liaH  U'^t  np,  and  **cir  maca- 
roni dri'p^  pnn'diT  vyPT  Ihrhi,  with  a 
little  powder  pforaimc  i1"wit«,  iimlli-mon 
pee!  chopped  very  line;  miik  bite  o[ 
^K^dnd  xreet  alaiond*  in  thr  paste, 
iwinleil  ugiwardu,  ciwer  them  with  paeer 
in  the  Oi'en,  to  keep  them  of  a  paliah 

Cakcs  AWirte."— Make  RnmrrH'pa 
Amri'Ue  wiih  the  ynlltaotitixemn  i  when 
itbiw«llmlx"d,4ddm;t  IlHirKiaiMa  of 
bnlling  cfiim.  In  whleb  ynu  lutve  pre- 
vtemdy  put  etslii  ounec*  of  butter,  l^et 
itbtrilEor  a  few  nilnutcn,  llirn  add  fix 
uuneetot  niicar,  hHvinir  (lie  trn  of  an 
■iranit*  grated  over  it ;  rtir  the  whole 
well  together, and  then  place  illi»  bait, 


1)  CAK 

an  hour  ot:«r  warm  aihea,  that  the 
Xsuiltrt  may  iwell  and  become  firm: 
then  add  the  folkt  of  eidht  e^tiR.ana 
aome  mlt  to  Ki*e  it  ronaiatence;  then 
pour  it  Into  a  buttered  mould,  and  lettl 
bake  fnr  two  boat*  In  a  moderateoven. 

Ca(E(^Hw().— Take  fimr  nonndi  of 
very  fiae  flonr.  and   mix  with  it  three 

Kundi  of  duuble-rcfined  auitar,  Gneir 
at  and  lifted ;  dry  tliem  by  the  lirs 
till  your  otber  in«terlala  are  jirepared  : 
lake  (our  pounds  of  butter,  lieniit  in 
handi  till  It  la  very  aoft  l<ke  «r — 
thirty- four  em*,  leave  out  >ixl 
"""" ""'""   " "'  the  treads  r — 


.nS 


•ponnfnl*  nf  rone  or  orange  flower-water, 
and  beatitatnin  ;  then  tahc  y'jur  flour 
and  augar  wiih  six  ounces  of  cnmiwar 
•eeds  ;  strew  it  in  ;hy  driiree*,  beallnit 
it  up  all  (he  while,  for  two  hour*  lo- 
gether;  put  in  as  much  tincture  of  dn- 
namnn,  or  ambrmii'.  as  j-ou  pleas*; 
butter  your  lioop,  aiul  let  it  Bland  llirM 
houia  in  a  moderate  oven. 

Cake  d  la  f'arinirnjte.*  —  Take  (me 
pound  and  n  half  nl  finely  sifted  Onur, 
make  a  aponiif ;  then  add  four  diarhmi 
nf  line  salt,  two  ounces  ot  powdered 
siiKRr,theyulkiof  Iniir  ei^,  one  pound 
and  aqunrterofiincl>ulter.  and  a  glaM 
ot  cream  ;  mix  the  whole  wrll  together, 
spread  it  out  thin,  andslTOw  it  over  with 
vaniltn  chopped  very  Hinull ;  llien  mix 
the  whole  well  tiiyetber  auiiin,  after 
whieli  mould  your  cake;  finish  wild 
pn|ier  bHiiils,  &e.  Ilie  same  s*  Ibr  all 
other  cakes,  and  ornament  il  arrurdb^ 
to  your  own  fancy.  Tlien  let  it  biikr  tw 
two  hours  nnd  ii  half  or  thni-  bouro  tn  a 
briFikuven.  This  cuke  should  he  csten 
cold. 

C*KBt(/'r/:prT).— Take  n  uill  ofMrk. 
and  a  quaitrrof  an  ounce  nrnlioli-whita 
pepiier.  put  it  in,  :ind  ImmI  them  together 
lorH  <iuarlrr  nf  :m  hour;  then  strain 


douhlr 


'cnncdsii 


Itself. 


n-pli. 


-iinch 

•nake  it  Ur 

id  let  It  dry 

:  poimda    et 


.  hUnchei 


Cakb  (rium).  —  Three 
flonr,  three  pounds  nl  rurr 
qnsrtfnata  pound  nfalmnnit 
and  heat  urossly,  ahinit  hall  nn  uuncr  «i 
tliem  hiller,  four  outires  ot  tuitar,  aei'cn 
yolk*  atid  six  white*  ot  Tff.  one  pintot 
cream,  two  pound*  of  hnuer,  hal[-a-pint 
ot  pxid  ale  yeaat;  tnii  the  egx*  and 
the  yean  MMtber,  strain  them;  aetibc 
cream  on  the  fire,  melt  the  hutterin  it ; 
alirln  the  nimnnds,  nnd  half  a  pint  of 
sack,  partofwiiichvlimild  lie  put  to  the 
almunda   while  beating;   mix  togelher 
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flw  flour,  enmnts  and  8Ui?ar,  what  nut- 
clnvn  and  mace  are  liked:  stir 


to  the  cream  :  put  in  the  yea^t. 

Cjsb  (<c  taetry  fine  rich  P/mhi;.— Take 
jar  poonda  oitue  finest  flour  well  dried 
«d  Mflcdf  an  pounds  of  the  best  fresh 
Wtter.  MVfD  pounds  of  currants  well 
VMked,  pxked  and  rubbed  very  clean 
■ad  dry ;  two  pounds  of  Jordan  al- 
MQdSi  blanched  and  beat  in  a  marble 
ttortar,  with  sack  and  orange  flower- 
MtPrt  till  thesr  are  very  fine ;  take  four 
ndaof  eggii,  leave  out  half  the  whites, 
add  three  pounds  of  double  refined- 
r,  beat  and  sitted  through  a  lawn 
%  with  mace,  cloves  and  cinnamon, 
of  each  a  quarter  of  an  ounce ;  three 
Isvie  natmeats  beat  fine,  a  little  ginger : 
•f  sack  and  brandy  half  a  pint  each, 
•vBTtmeata  to  your  liking,  lemon  and 
dtnn ;  take  a  larifc  broad  pan,  beat  the 
.tetfr  to  a  cr^am  Itefore  any  oi  your  in- 
jntsgoin,  minding  to  beat  it  all 
way.  or  it  wiil  turn  to  oil ;  ptit  in  the 

,ar,  beat  it  well,  and  work  in  your 
ilmnada ;  let  your  eggs  be  well  beat, 
pat  iiip  and  beat  all  together  t'li  it  looks 
vfcltc  and  thick ;  put  in  the  brandy, 
Mck,aiid  apices,  ana  shake  your  flour  in 
bf  degrees  ;  when  your  oven  is  ready, 
pat  m  the  currants  and  sweetmeats, 
aod  pot  it  into  your  hoop :  it  will  take 
Iwr  hours  baking  in  a  q|uick  oven. 

Note. — As  you  mix  u  for  the  oven, 
yna  must  be  mindful  to  keep  beating  it 
all  the  t'me  with  your  hand ;  and  your 
cnrrants,  as  soon  as  cleaned,  must  be 
pot  in  a  dibh  before  the  fire,  that  they 
nay  be  warm  when  mixed.  The  above 
quantity  bakc«  best  in  two  hoops. 

CiKE  (a  Common  Plum  one).  — TtXie 
three  pounds  of  flour,  a  little  ale  yeaxt. 
a  pint  of  milk,  a  pound  of  sugar,  a  pound 
■4 batter,  and  a  little  allspice  ;  make,  it 
hito  dou.(h  before  you  put  m  the  plums, 
•ad  woik  in  as  many  as  yo'i  piease. 

Caec  {Plum  a  la  f ViMpa/fMf).*— Take 
%iw  pint*  of  fine  flour,  make  a  ho>  in 
Ac  middle,  put  into  it  one  ounce  of  fine 
■It,  two  pounds  of  butter,  six  eggs,  ai;d 
dbrce  stlaMes  of  water,  beat  up  the  butter 
tUi  the  egras,  the  salt,  and  the  water ; 
'*"  mix  the  flour  with  the  butter,  then 
Dp  your  paste  lightly,  and  give  it 
tuina  with  the  rolling  pin,  the  same 
aa  in  nakioK  pufT paste ;  after  thi'«  work- 
Im  apw  form  your  cake,  sprinkling  the 
tlMa  with  flour,  place  it  npon  a  pan, 
it  down  till  it  i^alHiut  three  inches 
clc;  then  suriound  the  cake  with  a 
~  of  stout  paper,  and  to  prevent  the 
■tale  from  extending,  place  over  the  first 
taad  of  paper 
WRtedwitli  ' 


several    smaller  ones, 
tlie  yolk  of  egg  beaten  up; 


tboe  bands  of  paper  half  upon  the 


cake  and  half  on  the  pan.  Your  cake 
lieing  thus  prepared,  gild  it,  and  with  the 
point  of  a  knife,  describe  upon  it  all 
flort^  of  figures  according  to  your  taste. 
Put  it  into  a  quick  oven,  and  let  it  bake 
far  three  hours.  This  cake  is  better  cold 
than  hot. 

Cake  (Plum  a  la  /  antV/r).*— Take  a 
pint  and  a  half  of  flour;  make  a  hole  in 
the  middle,  put  in  it  six  drachmn  of  sugar 
grated  very  fine,  three  drachms  of  white 
salt,  the  yolks  of  three  eggs,  a  pound  of 
batter,  and  a  glass  of  good  cream,  and 
stir  up  the  sauie  as  lor  plum  cake  a  la 
Camptgne ;  spread  your  paste  out  very 
thin;  sprinkle  it  with  a  piece  ofvanille 
grated  very  fine,  then  furm  your  cake, 
and  proceed  the  same  as  for  plum  cake  a 
la  Campagne, 

This  cake  must  not  be  eaten  until  it  is 
quite  cold. 

You  may  make  in  the  same  manner  as 
the  preceding,  plum  cakes  with  citron 
grated  and  put  into  bags,  and  spriiikled 
over  the  paste,  also  chocolate,  coflee,  &c. 

Cakes  d  la  Poltmaise.*—TBke  some 
pufT paste,  and  form  it  into  a  ciust,  one 
quarter  of  an  inch  thick ;  cut  it  into 
square  pieces,  moisten  the  surface  of 
them,  and  gather  up  the  four  corners  of 
each,  and  press  tliem  together;  have 
ready  some  small  round  moulds,  dip 
them  in  warm  water,  and  put  them 
through  the  middle  of  the  cakes ;  then 
put  them  in  the  oven  ;  when  they  are 
three  parts  done,  take  tiiem  out,  sprinkle 
them  with  sugar,  and  glaze  them  ;  then 
let  them  finish  l)akii<g ;  when  done, 
tike  out  the  moulds,  and  fill  them  with 
whatever  sweotmeat  you  think  proper. 

Cakks  d  la  Portugahe. *—hlAnc\i  and 
pound  half  a  pound  of  almonds;  mix 
with  them  the  juice  of  tliree  orarges 
with  their  peel  very  finely  chopped  up  ; 
put  tills  preparation  into  a  pan.  an<i  add 
to  it  some  powdered  sugar,  two  ounces 
of  very  fine  flour,  and  tne  yolkn  of  six 
etfg?,  bf  at  up  ihe  whites,  and  mix  them 
als)  with  the  other  ingredient:* ;  then 
take  a  long  mould,  or  paper  caHe,  butter 
it,  and  put  in  your  preparation ;  let  it 
bake  in  a  moderate  oven ;  when  done, 
cut  them  into  soutll  squarcK  or  lozenges  : 
glaze  them,  and  put  them  in  a  stove  to  dry. 

Cake  (Portugwse.)*— Made  the  same 
as  pound  cake,  only  add  a  pound  of  clari- 
fied butter,  almonds,  currants,  &c. 

Cakks  {Portuqal). — Two  pounds  of 
flour,  the  same  oi  butter, sugar,  and  cur- 
rants, nine  yolks  of  eggs,  four  whites  ; 
mix  tnese  with  a  little  brandy;  butter 
the  paas,  and  bake  them  in  a  pretty  hot 
oven. 

Cake  (Pound).— To  a  ]K>und  of  sifted 
sugur^  add  a  pound  of  fresh  butter,  and 
K 
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mix  them  witli  the  Imnd  ten  minutes ; 
put  CO  them  nine  yolks  and  five  whites 
of  eggs  well  beaten  ;  whisk  all  well,  and 
add  a  pound  of  sifted  flour,  a  few  carra- 
way  seedrt,  a  quarter  of  a  pound  of  can- 
died oranije-peel  cut  into  slices,  a  few 
currants  waslied  and  picked,  and  mix 
all  together  as  light  as  possible. 

Cakes  (Queen).  — Be»t  one  pound  of 
butter  to  cream,  with  some  rose-water, 
one  pound  of  flour  dried,  one  pound  of 
lifted  sugar,  twelve  eggs  ;  beat  all  well 
together:  add  a  few  currants  washed 
and  dried ;  butter  small  pans  of  a  size  for 
the  purpose, grate  sugar  overthcm  ;  they 
are  soon  baked.  They  may  be  done  in  a 
Dutch  oven. 

Cakes  a  la  Reine, *  ^Bhnch  and 
pound  one  pound  of  sweet  <ilmonds ;  add 
a  pound  of  sugar,  a  handful  of  crisp 
orange- flowers,  and  the  whites  of  four 
eggs  ;  mix  the  whole  well  together;  then 
mould  your  cnkes  into  what  form  you 

E lease ;  place  them  on  tins,  and  let  them 
ake  in  a  moderate  oven ;  nuisk  them 
the  same  as  Gtitwise glade  d  riialienne^ 
and  ornament  them  according  to  your 
taste. 

Cake  fir  Rosqitelle—TfiVt  half  a 
pound  of  Hiveet  almonds,  with  a  few  bit- 
ter ones,  blanch  and  pick  them,  then 
pound  them  \rery  fine,  and  when  nearly 
pounded  emmgh,  put  in  about  half  a 
pound  ijf  Lichen  sugar  by  degrees ;  when 
the  whole  is  well  blended,  take  it  out  of 
the  mortar.  Then  have  some  pnfT paste 
rolled  o'.it  very  thin,  roll  out  your  al- 
mondif  in  lengths,  as  long  as  the  pastels 
broad,  which  lay  upon  the  paj<te,  and 
turn  the  end  over  ;  lightly  egg  it  to^ioin 
it  together;  then  with  the  ffiggirm;  iron 
cut  it  across,  each  about  three  inches 
long  ;  put  them  in  the  oven,  and  when 
nearly  done,  glaze  them  the  same  as 
other  ptistry. 

Cakes  ( Wmt  Drop), — Mix  two  pounds 
of  flour,  one  ditto  butter,  one  ditto 
sugar,  one  d»!to  mrnints, clean  and  dry; 
then  wet  into  a  KtitV paste,  with  two  eggs, 
a  large  spoonful  of  orantce-flower  water, 
ditto  rose  water,  diito  Rweet  wine,  ditto 
brandy ;  dmp  on  a  tin  plate  fluuird  ;  a 
very  short  time  baken  them. 

Cakc  a  la  Itoyale*''PuitL\crs  little 
lemon  peel,  shi*ed  fisc,  into  a  stewpan, 
with  two  uunres  of  sugar,  a  small  pmch " 
ofsalt,  a  piece  of  butter  half  the  size  of 
an  egg.  a  glaas  of  water,  and  four  or  five 
apooasful  «  f  fl  our ;  stir  over  the  fire  till 
the  paat<>  hei^omes  thick,  and  l)cgins  to 
adhere  to  the  stew^mn ;  then  take  it  oil", 
put  in  an  e«rK,  and  rtir  it  in  the  paste  till 
It  is  well  niixed ;  continue  to  add  one  egg 
at  a  time,  till  the  paste  softens  without 
becoming  liquid ;  then  put  in  some  dried 


orange  flowers,  and  two  bitter  almonds 
biscuits,  the  whole  shred  fine ;  make  the 
paste  into  little  cakes,  about  the  fliie 
round  of  a  half-crown ;  put  them  oo  bat- 
tered paper,  gild  them  with  the  yolk  oC 
an  egg  beat  up,  and  bake  half  an  hour  iu' 
an  oven  nooderately  hot. 

Cakes,  &^roii.— Take  a  q^uarter  of  ■ 
peck  of  flour,  a  pound  and  alia! f  of  but* 
ter,  three  ounces  of  carraway  seeds,  and 
six  eggs ;  beat  a  quarter  of  an  ounce  of 
cloves  and  mace  together  very  fine,  a 
pennyworth  of  cinnamon,  beat  a  pound 
of  sugar,  a  pennyworth  of  rose-water^ 
ditto  of  saflron,  a  pint  and  a  half  of  yeait, 
and  a  quart  of  milk ;  mix  all  together 
lightly,  with  your  hands,  thus :  first  boil. 
the  milk  and  butter,  skim  oflftbe  butter, 
and  mix  it  with  the  flour,  and  a  little  0| 
tlie  milk,  stir  the  yeast  into  the  rest,  and 
strain  it :  mix  it  with  the  flour,  put  in 
your  seed,  spice,  rose-water,  tincture  of 
saflron,  sugar  and  eggs ;  beat  all  up  with 
your  hands  very  liKutly,  and  bake  it  in  a 
lioop  or  pan,  minding  to  butter  the  pan 
well ;  it  will  take  annonr  and  a  half  in  a 
quick  oven  ;  you  may  leave  out  tlie  seeda 
if  you  please. 

Cakes  (Savoy). *^Put  fourteen  whole 
eggs  in  one  side  of  a  pair  of  scales,  and 
their  weight  in  fine  sugar  on  the  other 
side ;  take  out  the  sugar,  and  seven  of 
the  eggs,  and  lialance  the  remaining 
seven  with  fine  flour,  then  put  the  flour 
aside,  break  the  eggs,  putting  the  yolks 
apart  from  the  whites,  odd  to  the  yolke 
the  sugar  you  have  weighed,  a  little 
grated  lemon-peel,  and  some  chopped 
dried  orange- flowers;  beat  them  all  up 
together  for  half  an  hour;  then  whip  the 
whites  of  the  eggs, put  the  flour  you  have 
weighed  tothem,tnen  gradually  mix  the 
whole  together,  stirring  the  ingredienta 
witli  the  whisk  as  you  mix  them.  Have 
ready  a  cake- ring,  butter  It,  put  the  cake 
in  it,  and  set  it  in  an  oven  moderately 
hot,  a  full  hour  and  a  half;  when  done^ 
turn  it  carefully  out  upon  adi&h;  if  it  ia 
of  a  fine  golden  colour,  ser>'e  it  simply, 
but  if  it  is  of  too  deep  a  colour,  ice  it  with 
very  fine  sugar,  the  white  of  an  egg,  and 
the  juice  of  half  a  lemon,  beat  well  to> 
gether  with  a  wooden  spoon,  till  the  icing 
is  very  white :  the  cake  should  not  be 
served  until  the  Ice  is  perfectly  dry. 

Cake  iSre</.*— Take  a  pound  of  lump 
sugar,  well  beaten  and  sifted,  twelve 
ounces  of  flour,  well  dried,  two  ouncea 
of  ciiiTaway  seeds,  eight  eggs,  beat  them 
well,  then  put  in  your  sugar,  beat  them 
first  well  together,  then  add  your  flour 
and  carraways.  Beat  ihem  all  well  to- 
gether; butter  your  cake,  but  not  too 
much  ;  then  liake  it. 

Cake  (&e«f).— Put  a  pound  and  a  half 
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r.  to  hair  a  pound  of  frenh  bntter, 
into  amRlI  pieces,  and  Hkewife  a 
r  of  a  pound  of  difted  Hugnr^  and 
raffimced  nutmeg ;  make  a  hole  m  the 
be  of  the  flour,  and  vet  a  spjonge  with 
tefUl  of  yeast,  and  a  little  milic;  when 
tl  Ham,  ai4d  slices  of  candied  oranifre 
Imioii-peel,  acid  an  egtr  beaten  up. 
bt  all  well  together,  witn  a  little  warm 
■Ok*  of  a  profier  stitiness,  mould  it  into 
cdne,  prove  it  in  a  warm  place,  and 

Gau'  (a  Rich  Seed  oii«).-^Take  five 
'  I  of  fine  flour^  well  dried,  and  four 
mmOt  Mingle  rebned  sugar,  beat  and 
;  mix  tJieAe  together,  and  nift  them 
1  an  hair  sieve;  then  wash  four 
of  butter  in  eight  spoonsfal  of 
or  orange-flower  water,  and  wash  the 
■  with  your  hands  till  it  is  like 
i;  beat  twenty  yolks  and  ten  whites 
,_§,  and  put  to  them  six  spoonsful  of 
»':  pat  in  tlie  flour  a  little  at  a  time, 
keepatirring  it  with  your  hand  all 
I  dme ;  you  must  not  begin  mixing  it 
tlie  oten  is  almost  hot^  and  after  it  is 
k4  let  it  stand  some  time  before  you 
pHt  it  inio  the  hoop ;  when  you  are  ready 
W  put  it  in  the  oven,  pot  to  it  eight 
tMiMJU  of  candied  orange-peel  sliced, 
vWi  aa  much  citron,  and  a  pound  and  a 
kulfofcarraway  comfits,  mix  them  well, 
■ad  put  it  inu)  the  hoop :  it  must  be  a 
nicfc  oven,  and  two  or  three  hours  will 
•P  auflicient  to  bake  the  cake;  after 
vliich  you  may  ic^  it  if  yon  please. 

Cake  {a  tmaii  Rich  <S«'cf£/).— Break 
fsuiteen  eggs  into  a  copper  pan,  whisk 
them  ten  minutes ;  then  take  one  pound 
tf  Iwuer,  and  rub  it  well  with  your  hand 
to  a  cream ;  put  one  pound  of  powdered 
ngar  to  the  eggs,  and  whisk  tbcm  over 
the  fire  three  minutes,  then  whisk  them 
tin  they  are  cold,  aftern'ards  mix  them 
«ltll  the  butter  with  your  hand  as  light 
m  pun  can  ;  put  two  or  three  handsfuT  of 
iway  seeds  in,  and  some  sweet  al- 
Ib  ait;  and  a  little  cinnamon  and 
;  mix  one  pound  and  a  quarter  of 
^  J  aa  light  as  you  can  with  yi>ur  hand ; 

C three  papers  inside  your  hoop,  and 
or  five  at  bottom,  and  let  your  oven 
%e  rMher  brisk;  when  you  find  your 
has  risen,  and  the  oven  too  hot  at 
top.  cover  it  with  a  sheet  of  paper* 
■M  it  will  be  done  in  alitut  an  hour  and 
ftUftOr  two  hours  at  farthest. 

Cau  (Seed  (\tmmoii),*  —One  pound 

if  floor,  a  quarter  of  a  pound  of  butter, 

sir  of  a  pound  of  sugiir,  a  few  carra* 

A  plot  of  milk,   a    spoonful   of 

mixed  well  together;  let  it  stand 

time  liefbre  the  fire,  then  put  it  in 
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of  flour,  one  pound  of  fine  powder  8Ugar4 
one  pound  of  butter,  eight  yolks,  and 
four  whites  of  eggs^  as  much  carra  way 
seeds  as  you  like ;  first  beat  up  the  but- 
ter to  a  cream  with  your  hands,  heaiing 
it  one  way  lest  it  oil ;  then  by  degrees 
beat  in  your  eggs,  sugar,  and  flour,  till  it 
goe«  into  the  ovrn ;  bake  it  in  a  quick 
oven,  and  it  will  take  an  hour  and  a 
quarter  baking. 

Cakes  (Shrtwtbttry),  —  Having  beat 
half  a  pound  of  hutter  to  a  cream,  put  in 
huif  a  pound  of  flour,  an  egp:,  six  ounces 
of  loaf  sugar,  beaten  and  silted,  half  an 
ounce  of  carraway  seedf,  mixed  into  a 
paste, and  roll  them  in.  Cut  them  round 
with  little  tins,  or  a  small  glass,  prick 
them,  lay  tliem  on  sheets  of  tin,  and  oalos 
them  in  a  slow  oven. 

Cakes  (SA*r»r*^Krjr;.— Take  a  pound 
of  butter,  and  put  it  in  a  little  flat  pan, 
rub  it  till  it  is  as  fine  as  cream,  then  take 
one  pound  of  powdered  sugar,  a  little 
cinnamon  and  mace  pounded,  and  fonr 
egg«,  yolks  and  whites  together;  beat 
them  with  >'our  hand  till  it  is  very  light : 
then  take  one  pound  and  a  half  of  sifted 
flour,  work  it  together,  and  roll  it  on  your 
dreeser,  to  whHt  size  you  like,  only  very 
flat,  let  your  oven  be  rather  slow,  and 
let  them  change  their  colour,  then  take 
themoui. 

Cakes  (Smaii).-^  Rub  well  together 
half  a  pound  of  sifted  sugar,  half  a  pound 
of  fresh  hutter,  and  three  quarters  of  a 
pound  of  sifted  flour,  then  wet  it  with  a 
gill  of  boiling  milk,  strew  in  a  few  carra- 
way  seed:*,  and  let  it  lie  till  the  next  day  ; 
when  moulded,  and  cut  into  six  score 
pieces,  roll  them  as  thin  as  possible,  and 
bake  them  in  an  uven  three  parts  cold. 
Caers(  Svim'sk),* — Ono  pound  of  sutrar, 
one  pound  ot  tlour.  one  pound  of  eggs, 
leaving  out  one  third  of  ihf!  whites  put 
them  into  moulds,  and  l)ake  them  in  a 
slow  ovon. 

Cask  (.^fpowirr).— Weigh  ten  eggs  and 
their  weight  in  very  fine  su^r.  and  that 
of  six  in  flour;  beat  the  yolks  with  the 
flour,  and  i\n*  whites  alone,  to  a  very 
stiff"  froth :  then  by  degrees  mix  the 
whites  and  the  flour  with  the  oth<»r  ingre- 
dients, and  bent  them  well  half  an  nour. 
Bake  in  a  quick  oven  an  hour. 

Cakes  CiW/^VA).— Msko  a  cavity  in 
the  centre  of  six  pounds  of  flour,  set  a 
sponge  with  a  gill  and  a  half  of  yeast, 
and  a  little  warm  milk ;  pat  nmnd  it  a 
pound  of  fiv^h  btitter,  in  small  lumps,  a 
pound  and  a  quarter  of  sifted  sugar,  fotir 
pounds  and  a  half  of  currants,  half  an 
ounce  of  sifted  cinnamon,  a  quarter  of 
an  ounce  of  pounded  cloves,  mace,  and 
nutmeg  mixed,  and  sliced  candied  orange 
I  and  lemon-peel,  and  citron.  When 
K2 
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risen,  mix  all  woH  to^eiher  trith  n.  little  tiiy  of  nearly  cold  a«pio  to  fill  the  mould, 
warm  milic;  luve  the  hnoi«  well  pre-  and  place  it  in  ice.  Wh^n  pn'perly  veit 
pared  and  buttered,  and  fill  them  with  audit  is  minted  for  tahic,  heat  arlotb, 
the  mixture,  and  lake  them.  VVhen  and  rub  your  mould  with  it  until  llM 
nearly  cold,  ice  them  over  with  Kugar,  as  .ic:Iy  quits  the  side ;  or  dip  ti.c  mould 
per  r<*ceipt,  nr  they  may  be  quit^  plain,  into  warm  water  \  turn  It  out  with  great 
Cakk  en  TurbaH.—Thi^  is  the  same  care,  and  if  any  pieces  of  the  jelly  aliould 
composition  as  Turk's  Cap,  with  ice  be  »pi!t  on  the  dish,  suck  them  up  by 
cream,  only  baked  in  small  moulds,  rib-     mc'ins  of  a  reeil. 

bedor  twisted  in  the  same  manner  as  the  Calf's  Braint  d  CAllemande-*-^ 
lan^n  ones,  and  served  in  their  natu.*ai  Cleanse  the  brains  thonmKiily;  Hividtf 
colour.  them  into  four  lenurth«,  tiim,  and  put 

Cakes (//'7<^^,  with  Carrawnv  Seeds),  them  into  a  stewpan,  lined  with  iMom, 
— Thke  i.'ir-*e  ponnils  iT  powdered  sugar,  moisten  with  white  wine  and  coHMommCf 
and  four  puunds  of  liifted  flour,  mix  the  add  parsley,  tci'^en  onion",  and  slices  of 
flour  i^nil  suRar  toKether  on  a  clean  lemony  without  the  seeds  aiid  peel. 
dresser,  with  half  water  and  half  whites  Cover  them  ^ith  haam  find  buttered 
ufeccKS,  and  a«)  many  carra  way  seeds  as  paper;  cook  them  over  a  stove;  when 
you  think  proper,  mix  all  together,  so  as  done,  nhce  them  on  a  di>li,  and  pour 
tJ  make  a  very  tine  p.u^t^,  that  you  can  over  them  sauce  allemande. 
roll  it  on  the  dresser,  nnd  the  tlJnner  the  Calp^s  Brains  in  Black  Butter,'^ 
better ;  cut  out  the  shape  you  like  with  a  Clean,  soak,  and  blanch  three  or  lour 
tin  cutter;  round  and  sciM'^ped  is  the  calves*  brains  ;  put  them  into  a  smiicepaa 
mo^it  common,  but  vary  the  shape  to  full  of  boiling  water,  with  a  little  salt  ami 
yourown  fancy,  ml]  them  very  thin,  and  half  a  glasn  of  vinegar  j  let  them  remidn 
they  will  he  the  crimper,  f-r  if  they  are  in  this  till  cold,  which  will  make  them 
not  cri^p,  they  are  not  worih  eating ;  put  Arm.  Couk  them  in  a  good  mar'nade  for 
them  on  a  shetu  of  paper,  hnd  put  them  three  quarters  of  an  hour,  and  wlieo 
into  rather  a  slow  oren,  and  if  yuu  think  ready  to  serve,  pour  some  black  butter 
it  too  hot,  put  as  many  sheets  of  pap<*r  into  the  dish,  and  garnisli  with  fried 
as  you  think  fit,  to  prevent  them  from     parsley. 

I>eing  burnt,  b.ike  them  very  1iil!e,  so  as  Calf's  Brains  au  Blanc-nuingc*-^ 
just  t(i  chaiiKe  the  cidoiir  of  them,  an<l  When  the  brains  aie  well  cleansed  and 
butter  the  bhcet  of  paper  you  nut  them  soaked,  place  them  on  two  slices  e( 
on,  that  they  rnay  come  oti  easily.  bacon,  and  two  of  Irmon,  in  a  stewpan« 

Cakes  (  >Va«0*~1^ake  a  poimd  of  flour,  with  a  glass  of  stock.  When  snlliciently 
two  poumls  of  currants*,  washeil  and  done,  take  them  out,  and  when  cnol,  cut 
picked,  a  quarter  of  a  pound  of  fresh  but-  tliem  in  stripe,  anil  nour  over  them  white 
ter,  a  quarter  of  a  pound  ot  Ijisbon  siigHr,  fauce,  cream  iKiilea  with  the  yolks  of 
a  quarter  of  a  pound  of  citron  and  candied  e«(gs,  or  any  other  cream  sauce  you 
orange-peel  cut  intosliccii,  cinnamon  and    please. 

mace,  asmnll  qu:intitr  of  each  pounded  Calf's  Brni/is  Breaded,*  —  Prepare 
and  silted.  Make  a  hole  in  the  centre  of  them  as  tor  plain  boiling,  s«tak  Uiem  for 
the  ingietlients,  put  in  a  gill  ofi«weet  two  hours  in  vinegar:  take  them  out, 
wine,  a  liUl«»  warm  milk,  mix  all  to-  and  roll  them  in  eggs  beaten  to  a  thick 
gettier,  fill  a  hoop  with  it,  let  it  remain  hudw,  coverthem  with  brcudcrumbt,  and 
till  it  ri:<es,  and  hake  it.  either  broil  or  fry  them. 

Cakes  (  >'</rX-«4/re). —  Take  two  oounds  Calf's  Brains^  Cof/nil/es  q/".*— Cut 
of  fl'uir,  and  mix  with  it  four  ounce?*  of  some  calf's  brains  into  twelve  pieces,  and 
butter,  melted  in  a  pint  of  gfxxl  m^lk,  put  into  a  saur^pnn  mnshrooms  and  iruf« 
three  spoonsful  of  yentt,  and  two  eggs;  .  fles,  tossed  up  in  a  little  white  wine;  re* 
l^at  Ml  well  together,  and  let  it  rise ;  |  duce  them  to  jelly,  and  then  add  two 
.1        1        1 -^  -.1  .-_i_.  i^  1  ,.  spoonsful  of  flr//t7w/i««/<f,  and  one  of  ne/«r/e, 

bo:l  these,  and  put  to  them  a  little  but* 
ter,  parsley,  and  lemi'n  juice,  put  in  the 
brains,  mix  them  altogether,  and  put 
them  into  srallop-sheils,  cover  them  with 
bread  ciumbs,  and  grated  parmesan* 
cheese,  pour  a  little  melted  butter  over, 
and  bn>wn  them. 

Calf's  Brains  auti  Cr(i!(fis/i.* —BoM 
the  brains  in  a  litilc  stock,  drain,  and 
place  them  on  a  dish,  so  that  the  end  of 
each  piece  may  meet  in   the   middle. 


then  knead  it,  and  make  it  into  cikes ; 
let  them  rise  on  tins  tiefore  you  iKike, 
which  (!o  in  a  slow  oven. 

Another  sort  is  made  as  above,  leaving 
out  the  butter.  The  first  is  shorter,  the 
last  lightf'r. 

CALF'S  Brains  in  ^jB/iie.*— Prepare 
rour  brains  as  (or  pitetves.  Put  Siime 
lukewarm  aspic  into  a  mould,  lay  it  shout 
an  inch  thick,  let  it  cool  and  congeal,  and 
then  having  cut   the    brains  into  four 

f>arts,  place  them  on  the  aspic  in  a  thin  _ , ,   ~   ^. 
ayer,andpouronthema8uflicientquan*  I  Take  the  tails  and  claws  from  as  many 
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Mtrfah  n  yon  please,  and  place  one  be- 

Kcach  piece  or  Che  bmin.  Put  one 
middle,  with  the  tail  and  clavni  on. 
Wtmr  over  the  brains  either  butter  of 
lifcii  flih  or  tomata  sauce. 
^CALr'a  Braim^  CrejnneUei  </.*— Di- 
aix  boiled  ealve«'  brains  each  in 


Uf  I  cat  a  doKH  large  onions  into  dice, 
Halo,  and  boil  them  with  a  bit  of  butter, 
irib  garlic,  pepper,  nutmeg,  and  bay- 
IhT;  when  done,  put  in  two  ladlctful  of 
iriMiltf ,  reduce  the  whole  to  the  consis- 
tof  batter,  and  then  add  the  yoiics 
ins,  and  a  piece  of  butter,  wraj) 
ill  braia  In  this,  and  surround  it 
k  pjork  caul.  Serve  them  with  a 
ipic  saucG. 

Calt  s  Brains^  CrotmnguiM  q/".— Cut 
ttebrahn,  a  veal  sweetbread,  a  doien 
whrooms,  and  four  truffles,  into  dice  ; 
pit  the  two  latter  into  some  allemtauU^ 
aai  reduee  It,  then  add  the  brains  and 
OTMtbread,  and  a  little  nutmeg;  stir 
Ifttm  tiwecher,  and  set  them  to  cool. 
Madd  them  in  pieces  about  the  sise  of 
a  Rctle  linger;  cake  some  ci»ld  calf's 
«ider.  and  cut  it  Into  thin  slices,  and 
%f  a  roll  on  each,  and  wrap  it  up:  dip 
Item  In  batter,  and  fry  them.  Serve 
«lth  fified  pan*ley. , 

Calp's  Brains  rn>rf.*— Prepare  ana 
drma  the  brains  ai^  for  piwlves^  then  cut 
Ibem  into  six  pi^c^s,  and  put  them  into 
a  basin,  with  salt,  pepper,  and  vinegar, 
tfn  ja«t  lielinre  the^  are  wanted,  when 
Ikey  lihoiild  be  driuned ;  put  them  into 
hattier  (not  too  hoi),  and  Iry  them ;  drain 
them  airain.  and  place  them  on  a  dish 
mud  a~  pyramid  ot  fried  parsley. 

Calf's  BrmnA  in  .A-Z/y.*— Put  some 
irily  into  a  plain  niiind  innuWl,  and  ^et 
II  in  ice ;  and  t»  MXtn  a:*  the  j^lly  is  well 
«l^  turn  it  on  the  table- dish,  wlilch 
■ist  be  placed  over  i>oiinded  ice  ;  put  on 
the  jelly  a  whole  vhWa  brain,  cuver  it 
fBthrly  with  iced  Montpelier  butter 
fiSe  tbe  Recipe) ;  on  thin  lay  tli.-ee  more 
Mbia  iM^led  v<*ry  white ;  o'-nament  tbe 
tap  with  pieces  of  j^lly,an<t  k^.irni'^li  yonr 
Ash  with  a  border  of  jollyor  coloured 
bBCter«  and  »erve. 

Calf's  BmiuM,  a  la  Mugiionnai*e.*— 
Gleanse  and  bn.ik  five  calves'  brains  in 
old  water  for  s'lme  honi^ ;  drain  and 
yni  them  into  a  Naur«*pan  uf  boilinz  waier 
vitb  •  little  salt  nnd  InU  a  giasf*  of  tarra- 

evineiear;  hnvin:.cbot)o(l  them  aqunr- 
oC  an  hour,  takr  out  the  brains  ch'o- 
WlXt  and  put  them  in  a  pan  of  cold 
MIer.  Line  a  st<*wpan  with  slices  of 
lieoB,  lay  in  the  bniin;*,  and  on  them 
dkMl  lemons;  rover  the  whole  with 
fisM  nod  buttered  pap<*r ;  add  a  bunch 
4  mmet  berbs,  two  onions  stuck  with 


cloves,  and  a  sufficient  quantity  of  stock 
to  cover  the  brains ;  when  it  boils,  set 
the  stewpan  by  the  side  of  the  fire,  and 
keep  it  simmering  for  an  hour ;  let  the 
brains  cool  in  their  liquor,  and  then 
drain  them  on  a  napkin:  divide  each 
brain  in  half,  trim  and  place  them,  en 
couronne,  on  the  table-dish;  garnish 
them  with  a  border  of  jelly,  and  in  the 
spaces  between  each  half  brain,  lay  a 
crescent  of  jelly  cut  with  a  paste-cutter, 
two  inches  and  a  half  in  diameter.  Pour 
into  the  centre  o(  the  crown  a  sauce 
magmmnaite^  cither  white,  or  d  la  rati- 
gotte^  and  serve. 

Calf's  Brains,  en  MalvMle^—ThV^. 
the  brains  from  two  calves'  heads,  cleanse 
them  well,  and  stew  them  with  white 
wine,  stock,  ttalt,  pepper,  and  a  bunch 
of  sweet  herlu).  In  the  meantime  make 
a  ragoQt  of  small  onions,  roots  with  stock, 
and  sweet  herbs;  seai^on  it  well,  thicken 
it  with  cullis,  and  pour  this  round  the 
brains. 

Calf's  Brains^  au  A7i///re/.*— Take 
the  brains  from  two  calves'  heads,  clean 
and  soak  them  in  warm  water ;  boil  them 
in  good  stock,  or  consomme.  Serve  either 
cold  or  warm. 

Calf  *s  Brains,  irith  Oystfrs .  •—Blanch 
and  clean  the  brains,  then  wipe  them 
dry,  dip  them  into  yolks  of  eirt(s,  and 
roll  them  in  bread  cruml>s  ;  fry  litem  in 
boiling  lard  till  of  a  good  <.olour,  drain 
them  very  dry,  and  serve  with  oyster:*, 
stewed  either  white  or  brown.  Garnish 
with  broiled  ham  cut  in  ^maII  round 
pieces. 

Calf's  Brains^  Pasty  o/.— Cleanse  and 
scald  the  brains,  then  bianch  some  a«- 
uaragu*  tops  with  a  little  p;tr>Ipy  and 
butter;  when  t-old,  put  thoni  into  the 
pastie«,  with  the  yolks  of  hx  hard  ogRS 
and  some  forcemeat;  pnt  thoni  into  tl>^ 
oven,  and  when  done,  lilt  up  the  upper 
crust,  squeeze  in  a  litlh*  Icnion-juice, 
butter,  and  uravy. 

Calf's  Brains,  For /ccs.'—Takt  three 
calves' biains,  remove  the  skin  and  filires 
from  them,  and  soak  them  for  two  liours ; 
then  have  ready  a  sanccpaii  of  lN)iling 
water,  with  a  little  sa't  and  vinegar  in 
it ;  blanch  the  b»ainsin  this  for  a  quarter 
of  an  hour,  and  then  pnt  thcni  into  cold 
water.  Line  a  stewpan  with  bacon.  lay 
in  the  brains,  covrr  them  with  bacon, 
and  pour  over  the  wholea  sufTicientquuri- 
titv  olpfft^Uf  to  stew  them. 

C^LFH  Brains^  d  la  ProvenQufr*— 
Prepare  four  calves'  brains  as  hrp'n'ft'  a-, 
and  having  blanched  them,  boil  them  in 
a  marinade  of  nonilles,  white  wine,  gar- 
lick,  and  olives;  when  done,  drain  and 
let  them  cool ;  cut  the  brains  in  half. 


c  A  L                  { ,ua )  C  A  I. 

tiioianddifhthom  in  i)je  torm  of  a  ltood,  Coifr  tlie  whale  wiUi  caul,  and  baka  in 

and  fcrva  witb  laucc  maymnufii:,  eltber  a  tnoilrraLe  oveii. 

Kreen  or  while.  Calf's  CAaudro»  ami  Cieeie.'—Tvm 

CiLT'a  Sraim,  aa  IllBril. — Prepare  up  tlie  cliaiidron  nrithabitol  tiuttcr,ald 

andbraiMany  number  rtcalvu' bruiuj  bobic  Bmnll  oniana,  with  bait  a  gtuiof 

liuke  a  batter  sitli  cullia,  bultrr,  aiiu  <>tock.    Cut  lunie  oruy^ce  che«G    into 

niUHtari];     batlie  the  braina  In  ii,    and  thin  alictd,  melt  il,and  b«Kte  wiibvtil 

utrew   oYOr  brend-crumb*  and   clicpse.  pTivy  mixed  with  thf  yulk>  o(  two  nr 

CulaurtbrmwitbataliunandiTorinUie  tlireeeimd-,  iKiiirovcr  thii  thecLaudron 

oven.    ServrthrmonculliaandniutUrd.  and  anucPtand  bruwn  it. 

Tliry  may  aim  be  bmilcU  slowly,  ami  C*\j/'3  i'taiidrea,  /i'lcow/r.— Parboil 

Mr«f  d  wtth  mliFhinic  raucc.  a  cairn  chandrun,  and  when  i-uld,  cut  it 

Cai.f'b  Jtrniut,  Sahd  ii/*.*— Prepare  In  piecei  nboutan  biK  »  walnuUi  iieaKni 

anil  drr*!i  cair^  braiiii  la  fur  la  magiiuii-  tlicm  with  salt,  prp|>ci',  nutmu,  elnrea, 

liaise ;  plare  tlirtii  nlita  cii  cruniiiaf,  on  mace,  an  onion,  larraijan,  ana  panlcy, 

a  bed  dI  1rttnre,cutfiiiall  anddrei-wd  aa  shrcil  fine;  fry  Ihem  in  a  IndteCulotgoBa 

usual ;  gariiiah  each  piece  of  Ibi:  brain*  broth  and  frc>h  butter ;  make  ■  mueb  of 

niih  lettuce,  and  arraniic  a  border  d[  mutton  rravy,  oraiiHe  and  IcmDn-Juice, 

Pl!^,  lettuce  hfarln,  BnJnnchuvie»  cut  e^ga' yolka,  and  Kiatrd  nutmen;  bxt  up 

in  thpe.    When  about  to  xene  it,  pour  tbeae  inMrudirnta   with  tlie   ctiaudnuii 

o*»r  the  br^ii*,  or  into  the  middle  of  tlien  dinhitandrvrve. 

UitmiiMUKmatiimaiaitfilararigiitte.  Calt'm  t'haadron  Frittcn.*— Cook  a 

CAlT'i  Braiia  wilbJiffrrent  Satteiri.—  prrured  cliaudrun  witli   aali.  par«l«rt 

Brain*  brained  In  bmtb  and  wine  may  be  iciulion.',  garlick,  ii  bay- leal,  thyme,  ba- 

ilied«ithwbat»ucuorra«ailtyt>upteati'.  ail,  andtwoonbree  cluvei.    Wheniuf- 

aucli  as  fat   livera,  piitMias   cauBBge?,  licienlly  done,  drain  li,  and  clear  aaray 

onioon,  cnpers,  fried  bread,  &c.&c.  from  the  [at.  rut  it  small,  and  marinade  itaa 

which  they  icenr rally  lake  (he  name.  huur  in  IihUt  :  two  tpoonefiil  of  vinegari 

Calf's  Jhaiiii,    an  &</ei7.*— Cleanae  parsley,  t.^iliDnr,  ahaloU  (all  minctd), 

twocalms'brains,andH(ewtbeminflloi'k  salt,  and  pF]>{iirr:  warm    ihc  marinade, 

with  twoortlirecipooniirul  of  vinegar,  n  tlien  take  out  thechBudron,androlllhea 

bunch  of  pnraley,  scatlions,  a  clove  of  up  by  degrees,  making  tlie  herba,  Sk. 

Krlkk,  three  doves,  thyme,  laurel,  and  itick  to  tbcm ;  dip  tlicm  io  e^,  bread, 

lil  i  when  »iilliciently  stewed,  cut  each  and  fry  them. 

piece  or  Ibe  brain  in  two.  dip  them  in  a  Cilf'h  Cham/ron,  a  la  llarinirrt.'— 

Mllertnadeof  two  bnndsfulot  flour,  di>  When  tbechaudnui  ia  prepared,  cut  it 

luted  wlthaliltlenil,  half  npintoTwhite  in  itripa  about  three  fingers  long;  totk 

wine,  anil  salt.    Frytheni  mlarduntil  hcmlnalork.Keasonedwilhsalt.pepper, 

the  batter  is  vtifp  and  the  brunt  of  a  duvca,  andvinegHr,  over  hot  ashea;  dtp 

goldciiloiir.  Ibemm  batler  mada  of  flour,  )Vlk«  ttf 

Cti.r'B   CAauilren.  d   I'Allemande. —  egRS,  and  white  vine. 

Make  agratin  with  SwiKcheeaeraapcd.  Calf's  CAvmlron  Pie. — MakearasoQt 

l<n'ad-crumb«,  two  yolk*  of  emf,  and  a  willi  a  cboudrun   (previouidy    boiteil), 

little  rullia;  place  it  in  a  table-diih  over  muBbroami>,  parsley,  thalotit,  tfailick.a 

Iwtashes,  tliat  it  may  caich  at  tiie  Int-  glass  of  white  wine,  and  eullli.    Wbcn 

torn;  then  put  in  a  chaudron,  boiled,  quite  done,  cut  the  chaudron  in  slices, 

rlearedoFthefat.cut  inpb;ces.aiid  pre-  andput  it  with  the  saure  into  abakeil 

vioualy  mixed  with  eauce  Reherl,    Car-  pntTcniiti  ikim  ihr  fatoU',  add  pepiier, 

nteb  the  dish  wiih  amall  oniuiis  boiled  in  salti  and  Icmon.jiiice. 

broili,  and  bits  ofbrtad  fried  in  butter;  Calf's  CAuHdroH,  d  la  Prorfntale.*— 

pnuron  it  a  little  tnittcr  melted  witlia  Soak  ilwell  in  lukewarmvratrr  tnclranse 

spooniulnfmui'tard.  Stiew  bread-cnimhi  it  (liorniiKhly;  liuil  it  in  stock,  tlten  cut 

ind  prated  clieei»,  and  colour  it  In  ihs  it  inpieceaandlet  itcool.    Makes  sauce 

'Pibe  dish  free  Irom  tat,  and  with  wood  stork,  Ihm  >|HH>nafulor  oil. salt, 

dear  TClhblnir  sauce.  pepper,  gailick,  drie<l  mushrooms  cut 

UALT'a  fiamlivit  and  Anchorie*.'—  f  niall ;  du  ibi'iw  IHKetlier,  and  when  of 

Meltromc  butter  in  a  stewpan,  and  tors  a  proper  con»!Btence,  put  the  cbaudroil 

U3  in  it  Aonie  small  rntona  sliced ;  add  a  in  lor  about  ten  minulea.    IVbeii  dune, 

little  aio.'k  or  veal  broth ;  put  Into  thin  add  lemnn-jnice. 

the  chaudron  pniperly  prepared,  and  cut  Calf's  Ihandnn  Pudding,*— Pnfre 

in  pieccnwithsali,  pepper,  larTKgon,  and  your  cliaudron,  and  cut  into  small  piece* 

lierb*.    H  lirn  iliey  aic  Oavonred,  pour  the  *iic  of  a  nut ;  aeason  with  tall,  pep- 

them  into  a  butli'rvil  mould,  and  plare  per,  tarradoe.  scalliona,  spicer.  and  pork 

on  them  six  ancliovlea  waahed  and  split  bt  cut  small ;  you  may  add  some  fwA'> 

In  roar  pieces,  in  ilie  farms  ot  cnmei.  twoaund  tbe  crumb  f  bread  bailed  In 
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•ilk  and  beaten  op  with  yolks  of  egg*,  half  a  doxen  ears,  and  boil  them  with  half 

Mken  ■oioecaul  in  warm  water,  lay  them  a  glasn  of  white  wine,  double  the  quan* 

Mb  on  the  table,  and  fill  them  with  the  tity  of  good  stock,  salt,  pepper,  parsley, 

mafwe  mixture:  form  them  to  any  shape  green  onions,  garlic,  two  cloves,  half  a 

M  please,  and  bake  them;  whencriup,  laurel  leaf,  thyme,  basil,  and  a  bit  of 

Obey  are  ready  to  serve.    Pour  on  them  butter.    As  soon  ta  they  are  done,  take 

Mm  or  veal  gravy.  out  th^  ears  and  let  them  drain.    Make 

CaLTli   C6«/fer/i>^«.— Chuse  some  of  a  stuffing  with  a  handful  of  dried  bread- 

ll»  larweU  calves'    nuts,  and   having  crumbs  half  a  pint  of  milk,  and  a  little 

'' — Med  them,  cut  them  in  pieces  of  gniyere  cheese,  grated ;  stir  them  over 


whatever  lengths  you  may  think  proper,  the  fire  until  they  thicken.  When  cold, 
wad  tie  one  end  of  each  [>iece.  Blanch  a  add  a  little  hutt4*r  and  the  yolks  of  four 
olfichaudron,  and  cut  it  into  dice,  with  raw  eggs;  beat  all  up  together,  and  fill 
talis  udder  and  some  bacon;  put  them  the  ears, and  dip  them  into  hot  butter* 
iMoa  Btewpan  with  halfapintof  cream,  Cover  them  with  equal  quantities  ot 
fnaded  spice,  bay- leaf,  shalot,  pepper,  breadcrumbs  and  grated  cheese  mixed 
ninlu  toss  them  up,  uke  off  the  pan,  together  ;  place  them  in  a  dish,  and 
«d  thicken  it  with  four  or  five  yolk^of  brown  them.  Ser\'e  without  sauce. 
mi  and  some  bread-crumbs  j  keep  it  Calf's /^r«d /'7/a/t>/ine. *— Scald.  &c. 
awnandfill  the  chitterlings  with  it;  tie  the  cah'es  ears,  and  boil  them  in  flour 
■p.lhe  other  end  and  boil  th^m,  let  them  and  water,  then  put  them  into  a  stew- 
em  in  Uieir  own  liquor.  When  wanted,  pan  lined  with  bacon,  a  bunch  of  sweet 
M  Ihemover  a  moderate  fire.  herbs,  sliced  lemon,  moisten  with  equal 

Calf's  Chitiertings.  —  Cut  into  dice,  parts  of  stock  and  white  wine.  Cover 
lane  liacon,  a  calfs  udder,  and  the  fat  the  whole  with  buttered  naper ;  boil  them 
Ihtt  comes  from  the  chitterlings  and  slowly  for  an  hour  ana  a  half;  drain, 
—^—V  chaudron;  put  them  all  into  a  trim,  and  place  them  on  a  dish,  with 
an  with  a  bay-leaf,  salt,  pepper,  sauce  d  Vltalienne, 
X  cat  small,  pounded  mace,  and  Ja-  Ca  lp  *s  Ears  in  Marinade.  *— When  you 
apep|»er,  with  half  a  pint  ol  milk,  have  prepared  the  number  of  ears  you  re- 
let it  just  simmer ;  take  oflfthe  pan,  and  quire,boil  them  in  simie  hlanc^  and  then 
thicken  it  with  four  or  five  yolkn  of  eggs,  throw  them  into  cold  water.  When  well 
asd  some  crumbs  of  bread ;  fill  the  chit-  drained  cut  each  ear  into  three  or  four 
tarlings  with  this  mixture,  which  must  pieces,  put  them  into  pickle  made  with 
ke  kept  warm,  and  make  the  links  like  vinegar,  salt,  and  a  hag  of  herbs;  drain 
ho|pi'-pudding9.  Before  they  are  sent  to  them  aiirain,  and  dip  each  piece  into  bat- 
lable,  kioil  them  over  a  moderate  fire ;  ter,  and  fry  ot  a  good  colour.  Before  you 
kt  them  onol  in  their  own  liquor.  place  them  in    a    dish,  they  mu^t  Im 

Calf's    ChittfrUnes  stewed.  — Cat  a  drained  a  third   time.     Garnish   wit^ 

eslt's  nut,   lengthways  in  slices  alx)ut  fried  parsley. 

sn  ineh  wide;  tAke  some  ham,  bacon.  Calf's  Ettrs  in  Pease.  —  When  you 

white  part  of  chickens,  and  cut  them  in  have  properlv  prepared  four  ears,  cook 

As  same  way;  put  them  into  a  stewpaii  them  in  a  little  clear  stock,  lemon  Juice, 

■ith  salt,  pepper,  sweet  herbs,  and  spice:  salt,  pepper,  a  bunch  of  pdr(«ley,  clove«, 

Hmd,  liavimc  cleansed  the  guts,  cut  and  garlic,  and  a  laurel  leaf.    When  d(»nc, 

lis  them,  fill  them  with  the  slices ;  line  serve  ih'^m  with  a  rasrout  of  pease,  pre- 

a  stewpan  with  slices  of  bacon  and  veal,  pared  as  follows  :  put  a  pint  and  a  Imlf 

pper,  salt,  ^y-leaf,  and  an  onion,  lay  of  peii-te  v'jth  a  bit  of  butter,  a  little  pars- 

ihe    chitterlings,  cover    thorn  with  ley,  and  trreen  onions,  and  a  pinch  of 

no  and  veal,  pour  in  a  pint  of  white  flour,  moisten  with  gravy  and  stock  into 

viae,  put  the  lia  down  quite  clo^e,  and  a  siucep^n,  over    a    Kentic  fire   until 

cneoi  with  fire,  above  and  below,  sufliciently  done ;  put  in  a  lump  cf  sugar 

■oae  time;  then  take  out  the  pud-  about  the  size  of  a  walnut,  a  little  rait, 

^^^and  broil  them  in  buttered  papers,  and  a  spoonful  of  culHs  ;  pour  the  whole 

Calf^  Kars  6rffi>^</.*— Scald,  blanch,  over  the  ears. 

■Ml  dean  the  ears  thonKmhly  from  the  Calf's  Ears,  Raqodt  c/,  with  Miuh* 

and  braise  them  in  the  following  r<»m*.*— Prepare  and  dress  the  ears  the 


f  :  pat  some  good  stock  into  a  small    fmme.  ss  for  I' Jfalienne,  and  when  done, 
■eepan,  with  half  a  pint  of  white  wine,    drain  and  place  them  on  your  dish,  Ibr 


PSS 


lemon  sliced  (without  the  peel)  a  table.    Trim,  and  toss  up  some  mush- 

a  of  sweet  herbs,  salt,  and  some  rooms  in  butter,  to  which  add  four  large 

;  stew  the  ears  in  this,  and  cover  spoonsful  of  oeloutd^%nd  the  same  of  can' 

vllh  bacon.     When  done,  serve  stmi/ni,  reduce  this  to  lialf ;  thicken  it 

.JweprTMOM/e,  or  a  la  ravigotie.  with  the  yolks  of  two  eggs,  and  pour  it 

Cav'b  Jwif  ami  CAee«e.*— Prepare  over  the  ears. 
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Calp*s  Rart  5fi#A/.*->9cald  two  or 
three  pair  of  calf's  earn,  and  haTing 
blanched,  cool  and  ainge  them  j  fill  each 
par  with  a  good  stuffing,  press  it  in  well ; 
dip  the  ears  in  egg,  cover  them  with 
bread  crumbs,  fry  them  oTa  nice  brown ; 
serve  with  clear  gravy. 

Calf's  AVm.— Clear  away  all  the  Im- 
proper part9,  blanch  and  cook  them  in  a 
braise,  made  with  white  wine,  stocky 
sweet  herbs,  salt,  and  pepper.  When 
done  they  may  be  served  with  any  kind 
ufsaureyou  please.  You  may  also  fry 
them  with  broad  crumbs.  &c. 

Calf's  Feet  Blanc-man^e, —  Pick  all 
the  black  spots  from  two  boiled  feet,  slice 
them  into  a  stewpan.  with  a  quarter  of  a 
pint  of  Mountain  wine,  and  rather  more 
water;  let  them  stew  gently;  add  the^rolks 
of  three  eggs  l>eatcn  and  !«trained,  with  a 

Suarter  of  a  pint  of  cream  and  a  little 
our,  a  little  lemon  peel  and  j  nice,  sweeten 
with  fine  sutrar,  strain  it  into  a  dish. 
When  nearly  cold,  stick  on  the  top  some 
jar  rititiins.  scalded  to  make  them  plump, 
almonds  blanched  nnd  cut  into  slips, 
citron,  lemon  and  orange  peel  sliced. 
It  may  be  put  in  a  basin ;  when  cold  turn 
it  out. 

Calf's  Feci  plain^  boiled,*  —  Clean 
and  skin  the  feet  well ;  take  out  the  large 
bones,  l)oil  them  till  tender,  and  serve 
with  salt,  pepper,  vinegar,  and  sweet 
herbs. 

Calfs  Feet  Broth.^BoW  the  feet  In 
as  much  water  as  will  make  a  good  jelly, 
then  strain,  and  set  the  liquor  on  the  fire 
again  witli  a  little  mace  in  it ;  put  about 
half  a  pint  of  sack  to  two  quarts  of  the 
broth  ;  add  half  a  pound  of  currants ; 
beat  up  the  yolks  of  two  eggs,  mix  them 
with  a  little  of  the  cold  liquor,  and 
thicken  carcfullv  over  a  slow  ftre ;  put  in 
a  little  salt,  ana  then  sweeten  to  your 
taste ;  stir  in  a  small  piece  of  butter,  and 
just  before  you  take  ft  off,  put  to  it  the 
juice  and  pee!  of  a  fresh  lemon. 

Calf's  Feet  Fried.*  —  Divide  four 
calves'  feet  each  in  half,  and  boil  them  in 
flour  and  water.  Then  soak  them  in 
butter  worked  up  with  flour,  salt,  pepper, 
vinegar,  garlic,  slialot,  parsley,  green, 
onions,  thyme,  laurel  and  parsley.  After 
they  have  laid  some  hours  in  this,  take 
them  out.coverthem  well  with  flour  and 
fry  them.  Serve  with  fried  parsley. 

Calf's  Fffty  and  Chaudron  a  fltO' 
f<>Ritc.*— Make  a  stufling  with  the  crumb 
of  a  small  loaf,  a  pound  of  suet,  an  onion, 
parsley,  pepper,  salt,  gnrlic.  and  eiglit  or 
ten  eggs  ;  put  this  into  the  chaudron,  and 
tie  it  up.  Put  the  feet  into  a  deep  ttew- 
pan,  over  a  slow  fire,  till  the  bones  are 
loose,  then  put  in  two  quarts  of  green 
pease,  and  add  the  yolks  of  two  eggs,  and 


the  juice  of  a  lemon,  and  season  it  with 
pepper,  salt,  mace,  onion,  parsley,*  and 
garlic.  Put  the  chaudmn  in  the  middle 
of  your  dish,  and  the  calf 's  feet  roand. 
Garnish  with  fried  suckerv,  and  alicad 
onions. 

Calf's  Feet  Jeliu.-^Thkft  the  bt  and 
bones  from  eight  calves'  feet,  and  soak 
them  in  water  for  three  or  four  houn ; 
then  boil  tliem  in  six  quarts  of  water, 
sldmming  often ;  when  reduced  to  a 
third,  strain  and  set  it  by  to  cool ;  when 
cold,  take  every  pdrticle  of  fat  from  tlw 
top,  and  remove  whatever  may  liaw 
settled  at  the  bottom.  Dissolve  it  in  an 
eartlien  pan,  adding  to  it  two.quartfof 
white  wine,  mace,  cinnamon,  and  ginger, 
or  not,  as  vou  please.  Heat  up  the 
whites  of  twelve  eggs  with  three  ponndt 
of  tine  sugar,  mix  these  with  the  jelly, 
boil  it  gently,  adding  the  juice  ot  two 
lemons,  and  then  strain  it  for  use. 

Another  /Fffy.— Boil  four  quarts  of 
water  with  three  calf's  fret,  till  half 
wasted  ;  take  the  jelly  from  the  fat  and 
sediment,  and  mix  witli  it  the  juice  of  a 
Seville  orange  and  twelve  lemons,  the 
peels  of  three,  the  whites  and  shells  of 
twelve  eggs,  brown  sugar  to  taste,  about 
a  pint  of  raisin  wine,  ORf*  ounce  of  cori- 
ander seeds,  a  quarter  of  an  ounce  of 
allspice,  a  bit  of  cinnamon,  and  six 
cloves,  all  bruised  and  previously  mixed 
toother.  Boil  it  a  .quarter  of  an  hoar 
without  stirring ;  thiMi  clear  it  through 
a  flannel  bag.  XVhile  running,  take  a 
little  of  the  jelly,  and  mix  with  a  tea-cup- 
ful of  water,  in  which  boet-root  has  been 
boiled,  run  this  through  the  Img  when 
all  the  rest  is  done,  this  forms  a  garnish 
for  the  other. 

Calf's  Feet  Jellff.—WMh  and  set  on 
the  fire  jn  cold  water,  four  calf's  feet. 
observing  when  they  beain  to  boll,  to 
skim  it  well  ]  set  them  by  ttic  side  of  anot 
stove  to  boil  gently  for  several  iionrs ; 
when  all  the  bones  are  sepai-ated,  pass 
the  liquor  through  a  silk  sieve,  into  a 
large  basin  or]  pan ;  when  cold,  and  a 
jelly,  take  all  the  fat  from  the  top,  wipe 
It  well  off  with  paper,  that  not  the  least 
particle  remain,  then  set  it  on  the  fire 
again  to  boil,  skim  it  well,  take  It  off, 
and  let  it  stand  while  you  beat  up  the 
whites  of  six  eggs  in  a  large  stewpan,  to 
which  pot  a  very  small  bit  of  lemon  [>^1, 
and  the  juice  of  four  lemons,  clarified 
sugar  to  sweeten  to  your  ta!«te«  and  a 
bottle  of  bucf'llas  wine ;  mix  them  well 
together,  and  examine  the  jelly  that  no 
fat  may  remain  :  if  there  should,  take  it 
off  the  fire^and  pour  it  in  the  stewjpan. 
with  the  wine  and  other  things,  set  it  on 
the  fire  and  continue  stirring  it  till  it 
boils,  and  let  it  boil  very  gently  for  three 
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hours.  Have  your  jelly-baa 
very  clean^  place  it  in  the  staad 
u%c  basin,  and  when  the  jelly  is 
iin  it  throiitch  several  times,  till 
I  clrar  and  bright ;  when  all  is 
',  set  it  over  the  fiie  once  more 
see  a  white  scum  rise,  skim  that 
when  the  jelly  begins  to  boil  it 
r  to  put  into  mould.  You  mav 
your  jelly  as  you  fill  it  up,  with 
t  kinds  of  grapes,  &c.  placed  in 
Id. 

s  Feet  P<>.— Boil  the  feet  in 
larts  uf  waicr,  with  three  or  four 
if  mace,  gently,  till  reduced  to 
in  take  out  the  feet  and  drain 
Lay  a  good  crust  in  a  di«h,  and 
lu  h%ve  boned  the  feet,  put  half 
t  in  it.  strew  over  half  a  Jx)und  of 
S  and  half  a  pound  oi^  raisins 
lay  on  the  rest  of  the  meat,  »kim 
3r  they  are  boiied  in.  sweeren 
to  it  h:ilf  a  pint  of  white  wine. 
1  into  a  dish,  cover  it  with  cru.st, 
;  it  an  hour  and  a  half. 
5  Feet  a  ta  PouleUe,^  —  Bane 
and  when  boiled,  cut  them  into 
eccs,  and  put  them  into  asauce- 
h  a  bit  of^  butter,  mushrooms^ 
green  onions,  garlic  shalots, 
raf,  thyme,  basil,  and  cloves, 
hcin  over  the  fire  ;  put  in  a  little 
;las8  of  white  wine,  the  same  of 
!ason  witli  salt  and  pepper.  Boil 
lif  an  hour  over  a  gentle  fire, 
duced  to  half,  take  out  the  herbs 
the  yolks  of  three  eggs  diluted 

Foonful  of  vinegar,  and  one  of 
hicken  without  boiling  it,  and 
ick. 

9  Feet  d  la  Prooen^ale,*  —  Soak 
lilcd  calf's  feet  in  a  little  olive 
on  juice,  and  a  glass  of  good 
ew  them  over  a  slow  fire  until 
nder.  Then  work  up  a  little 
nd  fiour,  and  do  it  over  the  fire 
r,  then  put  in  the  feet,  add  a 

I  anchovy,  and  some  more  lemon 
)il  all  together  a  quarter  of  an 
id  serve  very  hot. 

s  Feet  Pudding.— Mince  a  pound 
feet  fine,  first  taking  out  the 

;he  brown,  mix  with  it  a  pound 
If  of  shred  suet,  the  crumb  of  a 

II  grated,  the  yolks  of  six,  and 
tes  of  three  eggs  well  beaten, 
t  milk  to  moisten  it,  and  sugar 
:aste.  Boil  it  nine  hours ;  serve 
!lted  butter,   white   wine,  and 

9  Feet  Roasted.  ^' Blanch  and 
feet  till  tender,  then  let  them 
^hen  cold  lard  them  with  small 
f  bacon,  tic  them  on  a  spit  and 
em ;  serve  them  with  »  lauoe 


made  of  butter,  vinegar,  and  cinnamooi 
beaten  up  thick. 

Olp's  Feet  Farces  en  5o/fj7.  — Pre- 
pare the  ctlt  *s  feet,  take  out  the  bone  as 
ur  as  the  joint,  and  stew  them.  When 
done,  set  them  to  drain.  Then  take  a 
Vniit  farce ^ne.  leaving  out  the  eggs^and 
stuft*  the  middle  of  each  foot*  making 
them^  as  round  an  you  can ;  dip  tbem 
first  into  an  omelet,  seasoned  with  pep- 
per and  salt,  and  then  t^vice  into  bread 
crumbr,  and  fry  them  of  a  fine  bi own. 
Garnish  with  fried  parsley  very  green, 
and  send  up  with  them  brown  sharp 
sauce. 

Calf's  Feet  Stewed.  —  Divide  each 
foot  into  four  pieces,  put  them  to  stew 
with  half  a  pint  of  water,  with  a  potatoe, 
an  onion  (peeled,  and  siicod  thin)  pep- 
per, and  salt,  simmer  these  ingredients 
for  two  hours  gently. 

Calp's  Head. — Clean  it  very  nicely, 
and  soak  it  in  water,  that  it  may  look 
very  white;  take  out  the  tongue  to  salt, 
and  the  brains  to  make  a  little  dish. 
Boil  the  head  extremely  tender,  then 
strew  it  over  with  bicad  crumbs  and 
parsley  chopped,  and  brown  it.  Serve 
wiih  bacon  and  greens.  Boil  the  brains, 
and  mix  them  with  melted  biiiter.  scald- 
ed sage  chopped,  pepper  and  salt ;  lay 
them  on  a  dish,  and  ihe  tongue  in  the 
middle. 

Calf's   Head  a    la  BottrfeoUe.* 

Cleanse  and  scald  a  fine  call's  head,  t>kin 
it  carefully,  then  take  out  the  brains, 
tongue  and  eyes,  and  cut  the  cheeks  from 
the  bones ;  make  a  force-meat  with  the 
brains,  some  fillet  of  veal,  beef  suet,  salt, 
pepper,  shred  parsley,  green  onione, 
thyme,  basil,  hall  a  bay  leaf,  two  spoons- 
ful of  brandy  and  three  eggs.  Then 
parboil  the  tonnue,  eyes  (having  re- 
moved the  black  part),  and  the  cheeks, 
hash  (hem,  and  put  them  with  the  force- 
meat into  the  Hkm  which  was  taken  from 
the  head,  sew  it  up,  and  shape  it  to  its 
natural  form ;  put  it  in  a  vessel  just 
large  enough  to  hold  it,  with  half  a  pint 
of  white  wine,  a  pint  of  stock,  parsley, 
onions,  garlic,  cloves,  pepper  and  salt. 
Stew  it  gently  for  three  hours,  drain  oflT 
the  fat  and  dry  it.  and  take  out  the 
thread.  Strain  the  liquor  it  was  stewed 
in,  and  add  to  it  some  cailis  and  a  little 
vinegar,  reduce  it  and  pour  it  over  the 
head.  Serve  it  on  a  napkin.  This  may ' 
be  brought  to  table  cold ;  it  must  then 
bs  stewed  with  more  white  wine,  and  less 
stock. 

Calf's  Head  Cb//arr<f.~Scald  the  skin 
offa  fine  head,  clean  it  nicely,  and  take 
out  the  brains.  Boll  tender  enough  to 
remove  the  bones;  then  have  ready  a 
good  quantity  of  chopped  parsley,  mace, 
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nntmrg,  nit  and  wli<t«  prpper  well 
Riixedi  ttaaon  itiiigli  withiliue;  {>ut  a 
thick  Uycr  of  p>ir>l«v,  thf  n  ft  quantity  of 
thick  sMnHnf  liHm,  or  a  Giic  coloumi 
tNigue  fkinned,  and  tlie  yulki  o[  n% 
eitx*  slick  atMiit  in  it.  llull  the  lieni) 
quite  cJoar,  nud  tie  it  up  ai  ti<|lit  n>  yo-j 
cin,  putaclDtti  rniind,  and  tie  it  witli 
tape,    n  >>'.  niid  llien  iaya  oetulit  on  it. 

L'AtF's  /frarf  Cnllitred  lite  BraiCH.— 
Srald  tlia  bmd  till  tlte  hiur  conie*  clnn 
off,  tlirn  eut  it  in  two.  and  take  nut  the 
bralni  and  eye*.  Wust)  it  pi>rrf  L-ily  clean, 
■nd  boil  it  till  the  bonucumeoui.  Slier 
the  UMiiiie  and  car*,  anil  Iny  ihem  nil 
even.  Tfarawa  liaodriil  olii.il ton  tbem, 
and  roll  it  up  nuite  clow,  ai  other  rol- 
lara.  Boil  it  two  Imuti.  When  cold 
layitiDaliraonnicVle. 

CALF'*  Head  A  la  Dfliller'^Tnke  a 
verydelifatecair'ii  hexd;',  bone,  aosk.  and 
blancliit;   Uke  unt  tlie  bmiin.n'id  ire 


«li<)le ;  collect  llir  pitvea  and  tie  thei 
BO  tlial  they  keep  the  uriginni  sliape,  ru 
It  with  leiuon,  Hnd  boil  It  for  three  lioiini 
'"aWciMf;  tiicn  -  ■      --       ■  ' 

....        .     ii 

re.  and  put  th« 
naauo-ma'leni  t.dlu.iM;  piitaUille  lull 
otrtpnijHilr.  h^iltn  Inlile  oF  white  wlnr, 
six  allipini  Oriiited.  nnil  six  itpuanatul  ol 
coHnuHMF,  rcduiTC  ihCKC  to  halt,  and  tlitn 
put  in  ibn  plecH  «( tonifiie,  some  inii>h- 
laandtrhrrkinBciiIlriiotittleilicki; 

■rtlie"       ' 


jt;  piiur  tvoqiurtaof  water  oyer,M 
it  ■•ith  perper  and  call,  colour  it 
B.iflhin.  and  Imke  it. 

Ctir's  H.ad,  {OH  FiuAran.)  — 
the  head  till  the  tonxiie  will  peel ; 
divide  ilie  lirad,  and  cut  the  mm( 

<nic  halt  into  piecca  the  size  of  oyi 

(aeitinK  the  brains  aside)  and  atew  tberr 
lit  vtrong  fcravy,  and  a  i)Uiirter  o(  a  pin 
uT  clari-t,  a  lemon  peel,  a  bunch  oF  ineo 
lie rhi<,  H  little  xliccd  onion  and  nutme([ 
atewtlii-Kc  tender.  In  tli*  "■•""  '■"' 
Flaah  t!ut  nther  liair  bend. 


„ ,....,>..  ..v.. .Ji  and  IcBHHi- 

peel,  and  broil  it;  when  done  lay  It  on  n 

disb,  and  JiarlnB  added  to  tlie  stewed     ,  .„,   ., ^ 

inrata  pint  al  trraiy,  three  anchofiei,     lieat upbalftlKbraini,  and  puttfa> 
L — ^,^  capen,l>utttr,  and  a  piiii.  I  thereii,  wltb  a  bit  of  butler  andi 


ihlaidontlieedKeottbei 

___   _  //enSfnrJ.'-Culacoldc 
head  intu  middling  aizpd  piccei,  and 
jur ;  pour  on  them  ■  marioi 

they  liam  tliorouKbly  imb'bed 

flHvuur.  drain  them,  dip  each  pieo 
batter.andrrrtheni.  Du  not  lettb 
or  lard  llipv  are  fried  in  be  ti>o  luit. 

C*Lr'B  Hea/I,  arrmiiH  «b|f.— Ta 
lartte  cilTs  head,  with  great  partol 
neck  cut  with  it  \  ?plit  it  in  halt,  bll 
it^   und   lake  ( 


lofbaoKi 


!■  bottom  uftlwl 

bepf-^tcHki',  with  pc 
in  Ihe  bead,  pjor 
add  a  Inr^r  union,  I 
iIh  bunch  uC'wcet  h* 


Willi   a  01 
lut  of  red 


lart  oT 


swcetbrcaiM  parlHiilrd,  and  cot  Inal 
9omecock'H'roriil>ii,uy'i>ten',  mnibro 
truaifHandmorel;>;  tlew  them  till 
der.  Wlien  the  iirad  >■  done,  put 
a  dioh,  take  out  tlip  brains,  the  eyes, 
;  slit  l)u>  tongue,,  ol(  It 


1  piece*,  d    . 
chup  tiM  bra'nt 


iieofthcnl 
T  thrin ;  then  put  tlie  liead,  and 
vie  rest  of  the  rvuHovrr  it.  and  n» 
butter,  and  over  Ib^t,  (craped  Parm 
cheese.    Colour  it  a  fiue  brown  In 

Calf's  tha.l  hm/u'd—^W  tbe 
■  ImantenouKh.and  talte  tli<>  ineato 
be»tside  neatly  from  I  he  bone,  ani; 
it  inaamall  digb;  waih  itoierwiti 
yolks  of  two  f^a*,  and  rover  it 
I'lumbs,  a  few  lierlia  nicely  abre 
lillle  pept>ri',  Kilt,  and  nt>tnie)[,  all  a 
tiiiiether  previiiimly.  Siet  the  di^li  b 
the  lire>  and  keep  tiirninit  it  now 
then,  that  all  luirts  may  he  eq 
brown.  In  tbe  mean  timrslicetb 
inainder  of  tlic  hoad,  dnd  the  tot 
(peeled);  put  a  pint  of  )iood  gravj 
a  pan.  with  an  onion,  a  nmiill  bum 
lierlia,  (coiiwi«lin«  .il  parnley,  bnait 
vary,  Urragcin.  knotted  mnriuram,  i 
little  liiyme],  n  lillle  salt  and  cay> 
a  nbalol,  a  kIuc  of  t^lierr)-,  and  a 
oy!>ter  liijucir:  l>oi]  thin  fcirafewniin 


be  iprinkied  with  flour.    

—  pickled  mushrooms,  a  few  iruOle 
<ful  of  ket 
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r  the  whole.  Beat  the  other  part 
brains  with  shred  leinon-iH>eU  a 
iwimeff  and  mace^  some  parsley 
and  an  em ;  fry  this  in  little  cakes 
Be  gold  colour ;  dip  some  oysters 
e  yolk  of  an  etnr,  and  fry  the  same 
Ian  aome  good  forcemeat-balls,  and 

I  thff  diiih  with  tiiem. 

'*U  Mead  d  la  Suinte  Menehoult* — 
mt  the  jawif,  and  cut  uflf  the  snout 
BD  the  eyc«;  put  it  in  a  stewpan 
le  fire,  and  when  you  have  rkim- 
;  quite  clean,  add  to  it  parsley, 
,  garlic,  cloves,  a  laurel  leaf, 
,  basil,  salt  and  i>epner.  When 
take  out  the  bones  that  are  over 
lina,  place  it  on  a  di^h,  with  the 
ng  sauce:  mLx  a  piece  of  butter 
e  of  an  ey»f.  with  some  flour,  salt, 
r,  the  yolktt  of  three  eggs.,  two 
tnl  of  vinegar,  and  half  a  glass  of 
tbickenthesoovrr  the  fire.  When 
done,  pour  it  on  the  head,  cover  it 
read  crumbs,  l)asie  it  with  butter ; 
it  with  a  Salamander  ;  drain  the 
in  it,  and   t>ei>'e  with  sauce  pi' 

p^  Head  PiV*.— Stew  a  knuckle  of 

II  fit  foresting,  with  two  onions,  a 
singlass,  or  a  calfs  f(V)t,  a  bunch 
JN,  maoe.  salt  and  pepper,  in  three 
of  water:  keep  this,  when  very 
to  put  in  the  pie.  Hiilf  lioil  a  head, 
at  It  into  square  bits ;  put  a  layer 
lat  till'  bottom  ot  the  dish,  then 
head,  first  tat  and  then  lean,  with 
leat  ballH  atul  hard  etrus,  tut  in 
ihen  hiim,  and  soon,  till  the  dish 
I ;  the  pieces  must  nut  be  t<x)  close ; 
I  to  your  taste,  with  pepper,  salt, 
itmeg.  Pour  in  boini*  ut'  the  altove- 
oned  broth,  and  cover  it  with  cru6t; 
it  in  a  slow  ovi  ii ;  and  when  done. 
Dto  it  as  much  hrolh  a.s  it  will  pon- 
oid.  and  do  not  cut  it  till  quite  cold. 
ii  pic  may  be  eaten  hot.  il  >ca»oned 
tnd  with  the  addition  ol  mushrooms, 
s«  morels.  6iv. 

F'a  /A»«f/  «  fa  /•o/<'f«//c.— Bono  a 
d  bead  as  far  as  the  eyes,  and  l>oil 
I  amne  pickled  pork,  both  of  wliich. 
done,  munt  be  scrvetl  in  the  same 
boit  half  a  ^\iUft>  of  vinegar,  the 
•f  stock.  chop{>fd  ^llaiotK,  and 
onwns;  strain  it.  and  add  pepper 
lit;  pour  this  over  the  head,  and 
vUb  sauc^  a  tu  p*Hn'ailt\ 
.f'a  Head  a  la  /'t/«^'/^•.*— Toss  up 
■wcet  herns  in  a  little  butter,  then 
i  theoB  a  little  stock,  sztlt.  and  pep- 
boil  tlieM*  a  quarter  of  an  hour : 
f  cnt  a  callV  head  in  pieces,  as  for 
\\  pot  them  into  tlie  sauce,  and  boil 
slowly,  till  hot ;  ju<«t  before  >erv- 
■Tin  two  or  three  eggs,  and  stir  it 


till  thick ;  be  careful  not  to  let  it  boil, 
after  the  eg^s  are  added.  Serve  with  a 
little  lemon-juice  or  vineRar. 

Calf's  Head  au  Putts  Certain*— Take 
the  meat  from  a  calf's  head,  leaving  on 
the  eyes  and  the  brains ;  soak  it  well ;  take 
oil' the  end  of  the  snout,  the  cheek- liones. 
and  those  of  the  tongue ;  put  the  head 
into  cold  water ;  and  when  it  has  boiled 
once,^ake  it  off,  drain,  and  cool  it.  Cut 
tlie  meat  into  round  pieces,  the  size  of  a 
ci'own  piece,  (leave  the  tongue  and  ears 
whole),  rub  each  bit  with  lemon,  and  boil 
them  in  a  blanc^  wrap  the  bones  in  a 
cloth,  and  put  that  in  also;  in  proper 
time  take  it  out,  drain  and  lay  it  on  a 
plate :  open  the  head,  clean  the  brain, 
and  fill  It  with  some  quenelles  of  veal, 
mixed  with  mushrooms,  swevt  breads  and 
truffles,  cut  in  dice ;  arrange  this  slufling 
so  as  to  make  the  head  its  original  form  ; 
wrap  it  in  a  pig's  caul,  and  bake  it. 
When  done,  place  it  in  the  middle  of  a 
dish,  with  the  ears  and  pieces  of  tongue 
round.  Serve  it  with  a  good  yitMa;ic<Vrc, 
with  cray  fish,  and  pimento  butter. 

Calf's  Ht:aiiItoasleft.—C\evinM  thehead 
well ;  bone,  and  drv  it.  Make  a  season- 
ing of  pept>er,  salt,  beaten  nuice.  nutmeg, 
cloves,  some  fat  bacon,  cut  very  small, 
and  grated  ;  strew  it  over  the  head,  rol  1 
it  up,  skewer,  and  tie  it  with  tape,  lloast 
ana  baste  it  with  butter.  Make  a  rich 
veal  gravy,  thickenea  with  butter  rolled 
in  flour;  >ou  may  add  mushr(>oai8  and 
oybters.  Serve  the  head  with  this  hauce. 
Calf's  Head  roasted  with  UyHtt^rs. — 
Prepare  a  head  as  lor  boiling ;  take  out 
the  tnnurue  and  brainc,  parlNMl  them ; 
blanch  the  tongue,  and  mtnce  both  with 
a  little  sage,  beef  Miet  or  marrow,  a  few 
oysters,  lour  or  fue  egjr  yolks  beaten, 
salt,  pepper,  ginger,  nutnuy.  and  urated 
bread  ;  parUiil  and  drythel.cad;  fill  the 
skull  and  mouth  with  the  above  ingre- 
dients, and  oynters,  tie  it  up,  and  roa^t 
it ;  preserve  its  gravy,  and  put  it.  with 
some  white  wine,  nnimctr,  oystert;,  and 
sweet  herbs  minc(>d,  ovr^r  a  chafing  di>h  ; 
add  butter,  lemon-juice  and  fait,  iK-at  it 
up  thick;  di^ih  the  head,  and  serve  it 
with  the  sauce  over  it. 

Calf's  Head  N</Wjfft/.— Scald  and  bone 
a  call's  head,  and  soak  it  t-ir  seven  or 
eight  hours.  chaiii^inK  the  water  twice ; 
dry  it  well.  Se&ron  with  salt  and  bruised 
garlic;  roil  it  up.  bind  it  very  tight,  and 
bftil  it  in  whiu*  wine,  salt  and  water; 
when  drne.  put  it,  with  the  liquor,  in  a 
pan,  and  Keep  it  for  use.  Serve  up  either 
whole,  or  in  slices,  v^ith  oil,  vinegar,  and 
I)epper. 

Calf's  Ht  ad  Stewed.*— Wnsh  a  calf's 
head  perfectly  clean  tor  an  hour,  in  water, 
and  then  bone  it  with  the  greatest  care  \ 
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take  out  the  tongue  and  eyeR ;  chop  up  pent  to  tablo,  when  the  ragoQt  must  be 

two  pounds  of  veal y  and  the  same  of  beef-  poured  o^'fr  it. 

Buet.  thyme^,  lemon-pefl»  and  two  ancho-  Calt'« Head Surprite, — RaiaethesklBt 

vie«.  with  a  nutmeg,  and  two  stale  rolls  and  as  much  meat  as  you  can  from  half  A 

grated ;  mix  these  totfether.  with  the  yolks  ci\Vs  Viead ;  make  a  forcemeat  as  follows : 

of  four  eg(r*,  a  pint  of  fresh  mushrooms,  beat  up  in  a  mortar  half  a  pound  of  TeaJ« 

the  yolks  of  six  eggs  chopped,  and  half  a  a  pound  of  beef  snet,  half  a  pound  of  fat 

pint  of  stewed  oys*er«;  put  this  force-  bacon,  the  crumb  of  a  small  loaf,  sweet 

meat  into  the  head,  close,  and  tie  it  up  herhft,  shred   parsley,   cloves,  nutmef^ 

tight.    Put  it  into  a  stewpan,  with  two  mace,  sslt,  and  cayenne  pepper,   bind 

quartsofgravy, and  a  little  mace;  cover  these  together  with  the  yolks  of  four 

trie  pan  clo«e,  and  let  it  stew  for  two  eggs;  stuff  the  skin  with  this,  so  that  it 

houn.    In  the  mean  time,  beat  up  t)ie  may  appear  as  if  the  Itones  were  in:  tit 

brains  with  shred  parsley,  lemon-peel,  and  skewer  it  tight,  and  put  it  into  a  OMp 

half  a  nutmeg  grated,  and  the  yolk  of  an  pan,  with  two  quarts  of  water,  half  a  pint 

efft<;  fry  halt  these  in  little  cakes,  with  of  white  wine,  a  little  mace,  a  buncxiof 

the  forcemeat  balix,  and  keep  them  hot.  sweet  herbs,  an  anchovy,  two  spoonsfiil 

Strain  the  gravy  the  head  was  boiled  in,  of  walnut  and   mushroom   ketsnp,  the 

and  l>oil  it  with  half  an  oun(*e  of  trufHes  «iame  of  lemon^nickle,  salt,  and  pepper; 

and  morels,  and  a  few  mushrooms ;  add  cover  the  whole  with  a  common  paste, 

the  remainder  of  the  brains,  stew  all  and  Imke  it  in  a  quick  oven.  When  done, 

together  for  a  minute  or  two,  then  pour  Iny  the  head  in  a  soup-dish;  take  the  faf 

it  over  tKe  head,  and  lay  the  fried  brains  from  the  gravy,  and  strain  it  into  a  ste»- 

and  forcemeat  balls  round;  fry  a  few  pan;  add  to  it  a  bit  of  butter,  rolled  in 

oY8ter!>,  and  nUce  them  on  the  head,  flour,  and  when  it  has  boiled  a  few  mi- 

Garnioh  with  lemon.  nutes,  the  yolks  of  four  eggs,  and  half  a 

Calf's  Head  Stuffed.*— Bone  a  calf's  p'nt  of  cream  ;  nour  this  over  the  bead, 

head  with  great  care,  let  the  eyes  remain  t;arnish  with   Wiled    forcemeat   balls, 

in  tlieir  proper  place.^ ;  soak  it,  and  then  truffles,  morels,  and  mushrmims. 

having  blanched  it,  lay  it  in  cold  water;  Calf's  Urna  au  I'erd  Galant. — Soak 

dry  and  singe  it.    Make  some  godivenUf  the  head  twenty- four  hours,  bone  and 

anil  when  altout  three  parts  done,  put  in  scald  it  in  Iioiling  water;  tben  boil  it  fai 

two  spoonsful  cf  reduced  veloitU^  and  vinegar  and  water,  with  roots^ herbs,  and 

rather  more   spice,  shred  parMley,  and  spices;  cut  it  in  pieces,  roll  it  in  liatter 

sliaiots,  than  usual.    Fill  the  head  with  made  of  oil,  white  wine,  salt  and  parsley, 

till?,  and  press  it  into  it^  original  form,  and  fry  of  a  good  colour,  and  cri^ip.  Serra 

hpw  it  up,  and  rub  it  all  over  with  lemon,  with  fried  parsley. 

Tnko  a  clean  line  rloth.  spread  thin  slices  Calf's  ileart  Roasted .—YXW  the  heart 

ot  bacon  over  it,  lay  the  head  in  them;  with  the  following  forcemeat:  a  quarter 

wrap  the  cloth  rovind,  and  lie  it  up  tight,  of  a  pound  of  beef-suet,  chopped  small. 

Put  it  into  a  braising  pan,  take  a  bit  of  grated  bn*ad,  par^l«*y,  marjoram,  I einon- 

biitlor,  some  grated  h.icon,  four  carrots,  poel,  pepper,  salt,  nutmeg,  and  the  yolk 

five   onior^s,    three   cloven,   three   bay-  ofHnegg.    Lay  a  veal-caul,  or  a  nbeet  of 

leaves,  a  little  thyme,  two  lemons  sliced,  paper  on   the  stufBng  to  ke*»pit  in  it* 

leaving  out  the  seeds  and  the  white ;  «Jo  place.    Put  the  heart  into  a  Duch  oven, 

these  over  the  fire,  and  when  they  l>e-  l^fore  a  clear  f^re,  and  turn  it  frequently^ 

come  dry,  moisten  them  with  two  bottles  till  thoroughly  roasted  all  rnind.    Gar- 

nf  wliite  wir.e :   add  salt  and  pepper;  nish  with  slices  of  lemon,  and  pour  melt* 

boil  this  sauce,  and  put  it  into  the  iirais-  cd  butter  over  it. 

irg-;^.an  with  the  hea<!,  which  should  sini-  Ca lf's  Lii^er  en  Baloftes^—f^Vmct  and 

mer  for  three  honrs.with  fire  aliove  and  Imj-  seas:9n  a  calf*s  liver.    Soak  a  calf's  caul 

lew  ;  at  the  end  of  that  time  feel  the  head  orchaudrun  in  hot  water  till  s.ifi,  and  then 

with  your  finger,  and  if  it  be  still  firm,  let  cut  it  into  small  square  piecei:.  in  each 

it  remain  some  time  longer;  when  sufli-  of  which  put  some  rf  the  minced  liver, 

(-iontiydone,takeit  outbytheendRofthe  almiit  equal  to  the  s'ze  of  a  hen's  egg: 

cloth,  untie. and  let  it  drain.  Dish  it, and  draw  up  the  corners  of  the  ciul,   and 

ponr  on  it  the  following  ragofit :  put  four  make  them  into  halls.    Wash  thero  over 

M\f^[u\  oi  qraftdfi  espaguote,  a  bot'le  of  with  white  of  egg;  strew  bread  cnimbt 

white  wine,  and  two  ladlchful  of  co/i'  over,  and  broil  them. 

tomme  into  a  saucepan,  and  reduce  them  Calf's  Liver  a  la  i?o»ir/reoi*e.*— Cut  a 

to  half,  then  strain  it  into  another  sauce-  calf's  liver  into  slices,  and  nut  it  into  a 

pan,  in  which  are  some  bvlls  o{ pmliveau^  pan  with  some  chopped  shaloti*,  a  bit  of 

artich  ikes  cooked  in  a ///a//c,muHhrooms,  butter,   salt,   pepper;  stew   it   gently, 

s'veethreads  cut  in  pieces,  and  cray-finh ;  When  ready  to  serve^  put  in  a  spoonful 

kc'p  this  hot  until  the  head  should  t«  of  vinegdr. 


.CMU'tLhtrd  la  Bewgmite.—Culu 
■n  liver  ia  tlirai,  uiit  nut  it  in  s  itev- 
tm,  with  •hllot,  vanity,  anil  rre«n 
jpMB,  «Bt  iDwll,  ui  J  »  piM-e  o[  buitPr  { 
■iiic  it  over  Ibc  fire,  Bnil  dredge  ia  ■ 
Mbtnor:  monien  with  h  tuinblrrhil  of 
MITt  and  u  nueh  o(  white  wine,  aalt 
Mi  fcp^ar;  buil  it  Cor  half  in  hour. 
Aaiqaitc  done,  and  tlie  uuce  neacly 
^■HaviL  put  in  ttie  yulknottliive  egg*, 
beaten  «illi  two  sponnsruJ  ot 
bicken  It  uTcr  tbe  fiie,  and 


lM»,  TkinI  /for^Urd  a  caU'i  liver 
«IA  lacan,  prcTirjuPly  rolled  in  glireJ 
)Mri*7,  lalt  and  prpper.  Mike  a  rmii 
Witt  iMDe  butter,  flour,  rlock,  a  liuncli 
«1  iwMt  brrbi,  a  fe>  carmt*,  rind  of 
bHMi  pepper  and  lalt.  Bail  thli  Tor 
tMkaan.and  tlien  put '      '     " 


;  unotlier  bour  will 
«  uver  it  lietire 


a  the  *i 

Cat***  Livrr  i  la  Sraiir.'—Laii  a 
^r*  linr  with  baron,  aeaMmfd  witli 
■rik,  fine  herbi,  milt  and  peppf  r.    Put 

SiBlBBitewpnD,  witli  Hqimrtrrola  pint 


^:- 


.  a  bimrb  Ol  (aialey.  onloni, 
d  bay  leaver,  bdlt,  prpper,  and 


UTacltso  u[  winr.  Cover  llic 
parfectiyeluu.  Whrn  ItbeHim 
MtV  tM  firewiib  tiul  ciniiriK, 


iClfct^,  aad  F'lrnintlie  nuce.    Serve 
■U,  la  ita  own  Jelly. 

Ca&r'a  tinrr  «  la  /lnw/-p«c.*— Cut  El 
■mi  lirrr  iiitii  i-lice*.  alwiii  ilie  size  af  v 


■MDCr;  niace  llirm  alternately  (be- 
ifauDS  *itb  (lie  liuon)    un   akeweni, 

hn  h^  bioth  or  9uup;  kprinkle  them 
■lb  liRad  ciUDilH,and  bivii  tl;eiii  of  a 
pM  coloor. 

Cur'a  Lirtr  BroiVj-rf.— Slice  it,  aea- 
•M  witb  pepper  und  mIi,  and  liroU 
Italy:  niD  a  bit  nl  culd  bulier  on  it, 
^  tern  bot  and  liot. 

Cav*!  Lirtr  i'air.*  —  Mince  and 
pvd  tagetlier  a  call's  1ii.-cr,  tialC  a 
Miad  o(Bnet>and  halfu  pound  of  bacon  i 
a^Hrfstbem  witli  tuin<'cliiip|irduiiii<na 
Mi MDabruuins,  tin;L'<l  ii|iiii  buttrr.tbe 
jrfba(iixei;«:i,(liewlittr.welluhiAtd. 
Hb pepper,  anil  aKlnsjiilbiandy.  Line 


When  done,  take  it  off,  let  it  cool  in  the 
uncepan.  Dip  it  In  boilin^water.lowra 
tbe  cake,  turn  it  on  a  diih,  and  reiooTe 
the  baron  frum  it ;  iprinkle  it  with  raap- 

CiLF's  Lietr  fate   roW.*— Pound  a 

calf's  liver,  an  equal  pnimtity  of  bacon, 
andafourllipartofboiled  ham,  paw  them 


them  e'titht  EKtK,  aplasi 


ce:  nix  with 
brandy,  and 


nutnieir-  riniiih  jour  cake  an  nbove, 
and  bake  it  four  lioun  in  a  modeinlc 
oven.  Let  itcoolberoieTou  turn  it  out; 
remove  the  baron,  trim  and  glaze  the 
coke  vllb  vealjelly;  witb  which  Bainilh 


itity  of 


C*lf'»  ^Efer  Cakt  Hot.'- 
cairs   liver,  and  an  equal   ■ 

caira  udder,  aa  above,  put  t _  _ 

pan;  cut  sameoniun  into  dice,  icald  and 
tosn  it  upm  a  tittle  bultet  and  rantcmnt^i 
and  whi^n  cold,  mix  it  wiib  tbe  liver, 

udder  cut  In  dice;  alir  in  eight  eggi,  one 


round  i: 


well  n 


.uld,  1 


iutlrred  iwprr.  and  let  it  in 
marie  villi  bot  aabes  under . 


a  LiiVT  ™  Crepint.'—CaX  two 


witb  tbe  onionK,  xonie  dripd  bread 
crumb",  ball  a  pint  of  roiik,iielt.  pepper, 
musbroom,  tour  yolka  of  Ptrgn,  and  four 
wliiieiwUipt,  pound  tiieK  toicrther  well. 

■tewpan,  and  over  them  a  pig's  caul,  pie* 
vioualy  soaked  in  eold  uater,  squeezed 
quite  dry  with  the  hand,  put  nil  tbe 
pounded  materials  in  this,  wet  the  edges 
Willi  white  of  e^g  to  make  tliem  unite; 
(<Iacc  a  sheet  oi  paper  over  it,  and  cover 
the  pan  close;  stew  it  aently  in  bot  cin- 
ders for  half  an  hour,  then  drain  the  Kit 
from  ii,  wine  the  eiul  carefully  with  ■ 
linen  clotli,  and  then  plnce  it  in  jour 
dish,  tcrve  vritb  clear  sauce,  adding  to  it 
a  little  vetiuice. 


^n  the  above  prc|i:iruiion. 

MMdlrufflex  uu  tUm,  and 
lB«ith  bacon;  iiutihesa 
(Uk   firC)  "tllh  aibxa  Dl 


■sliv 


.and 


i  fEtmifft. 

KMk  it  IT   ' 


rhite  w 


,  _  wirL  Ihin  slice* 
iif li^u^''!!  and  tieef;  put  in  salt,  pepper, 
fine  herbs,  spices,  sHced  onions,  ranuls, 
pamiip>,«callkiti>,panleT,cluippcd,put 


k 
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the  IiTeron  th'iH,  and  cover  it  in  the  name 
manner  ;  moisten  it  with  stock » and  two 
f  lauea  of  white  wine ;  you  may  add  slices 
of  lemon,  stew  it  gently,  with  fire  abore 
mnd  below.  When  done,  serve  with  It 
ghrrkins,  a  ngoAt  of  ciKomhers.  or  ea- 
dive. 

Calf's  Liwr  HomUU.-^vX  the  liver 
in  pretty  large  pieces,  marinate  it  with 
butter,  pepper,  salt,  and  sweet  herbs, 
chopped ;  leave  it  some  time  over  a  very 
■low  fire,  then  roll  several  pieces  in  veal 
caul^  with  ae  muck  sauce  as  possible; 
tie  It  upon  a  large  skewer,  with  thin 
■licesof  bacon  round,  and  roast.  Serve 
it  with  Any  relishing  sauce. 

Calf's  Liner  d  Vltalienne.* — Cut  a 
calf's  liver  in  thin  slices,  with  parsley, 
icallionB,  mushrooms,  half  a  clove  of 
garlic,  two  shallots,  all  chopped  fine,  half 
a  bay  leaf,  thyme,  basil  pounded,  rut  a 
layer  of  the  liver  at  the  bottom  of  a  stew- 
pan,  then  salt,  pepper,  oil,  and  some  of 
tiie  above  seasoning,  then  another  layer 
of  liver,  season  as  before,  and  so  on  till 
you  have  used  all  your  liver.  Stew  it 
for  about  an  hour,  and  then  take  it  out 
with  a  skimmer ;  clear  away  the  fat  from 
the  sance,  and  put  in  m  bit  of  butter,  and 
a  little  verjuice  or  vinegar,  thicken  it 
over  the  fire,  stirring  U  constantly.  Put 
the  liver  into  this  to  heat  it  again,  and 
then  serve. 

Calf's  Livred  la  Marimerc* — Cut  a 
ealfs  liver  into  thick  sliops,  brown  them 
in  a  pan  with  a  little  butter ;  turn  them 
tliat  both  sides  may  )>e  well  coloured : 
then  add  pepper,  salt,  tarragon,  ana 
herbs;  dredge  flour  over  them,  and 
moisten  with  wine :  boil  it  a  few  minutes 
and  place  it  on  a  very  hot  dish.  GamiHli 
with  mushrooms,  truffles,  and  morels  or 
capers. 

Calf's  Liver  en  PowptV.*— Prepare 
the  liver  as  for  en  Baiottet,  only  form 
them  into  balls  the  size  of  a  walnut ; 
flatten  them  to  the  thickness  of  half  an 
inch,  wash  them  with  white  of  egg,  and 
bread  them.  Put  them  on  skewers  like 
haslets,  with  bacon  between.  Roast  or 
bake  a  quarter  of  an  hour. 

Calf's  Liver  Puddings, ^^vlX  part  of  a 
ealfs  liver  into  dice,  mince  tlie  rest  with 
bog's  fot  (one- third  more),  season  with 
salt,  pepper,  nutmeg  grated,  cinnamon 
and  cloves  pounded,  and  sweet  iierbs; 
bind  them  witli  the  yolks  of  six  e^rgs, 
and  a  quart  of  cream:  pat  them  mto 
skins,  like  black  puddings,  and  boil  them 
over  a  slow  fire  in  white  wine,  with  saU 
and  bay  leaves ;  let  them  cool  in  this 
liquor,  and  when  wanted,  brcnl,  and  serve 
them  very  hot. 

Calf's  Liver  Roatied.—Wnah  and  wipe 
it ;  then  cut  a  long  hole  in  it,  and  stnflrit 


witli  crumbs  of  bread,  chopped  anci 
a  good  deal  of  fist  bacon,  onion, 
pepper,  a  bit  of  butter,  ana  an  egg ; 
the  liver  up ;  lard  it,  wrap  it  in  a 
caul,  and  roast  it.     Serve   with 
brown  grary  and  currant  jelly. 

^noMer woif.*— Lard  a  calf's  liver 
streaky  bacon ;  roast  and  baste  it 
quently  with  its  own  gravy. 

TMrd  iMtjf.*— Lard  a  fine  calf's  ] 
and  pickle  it  in  vinegar,  with  an  01 
ciU  into  slices,  parsley,  salt,  pe| 
thyme,  and  a  bay  leaf.  When  it 
been  soaked  for  twenty-four  hours,  fi 
it  on  a  spit,  roast,  and  boAte  it  fregue 
Glaze  it  with  a  light  glaze,  a^  it  ii 
turally  of  a  black  colour.  Serve  unc 
a  brown  poivrade. 

Calf's  Liver  Sattsages. — These 
made  in  the  same  way  as  other  sauai 
The  meat  used  gives  the  name. 

Calf's  Liver  Saute.*— Cut  a  < 
liver  in  slices,  about  a  quarter  of  aa 
thick,  and  make  each  6 lice  ot  an 
furm,  when  thus  prepared,  season  I 
with  salt,  pepper,  spices,  and  • 
herbs  ;  pat  naif  a  pound  of  butter 
your  tossing-pan  and  warm  it,  then  L 
your  liver,  and  as  soon  as  one  sic 
brown,  turn  it  and  do  the  other  ;  1 
all  are  done,  put  them  into  a  sauce 
take  the  butter  from  the  tosKing-pan. 
put  into  it  a  glass  of  champagne, 
ladlesful  of  espagjwle,  reduce  tbei 
half,  strain  it  over  your  liver,  and 
(without  boiling)  the  whole  togei 
Dish  the  liver  en  couronney  and  pou] 
sauce  over. 

Calf's  Liver  Scolloped. —Thke  a 
nice  white  liver,  cut  it  in  sliceft,  p 
in  the  shape  of  hearts.    Then  stew  t 
fine  hert)s,  parsley,  shalots,  and  m 
rooms,- for  a  little  time;  toss  up 
liver  in  it,  over  a  gentle  fire,  seasoi 
and  when  done  on  one  side,  turn  i 
the  other.    Dish  the  liver ;  put  a  1 
flour  with  the  herbs,  moiitf  n  tljem 
a  little  gravy  and  broth,  and  let  t 
stew  for  ten  minutes.    Squeeze  in 
juice  of  a  lemon,  and  cover  the  liver 
you  have  dishea  en  mirolon. 

Calf's  Liver  Siewed.*  —Cut  a  • 
good  calf's  liver  into  slices  an  inch  t) 
melt  some  butter  in  a  frying-pan, 
then  put  in  the  liver,  and  brown  it 
on  both  sides,  season  it  well.  Tali 
from  the  pan,  and  set  it  to  stew  with 
butter,  and  chopped  parsley,  scalli 
slmlo t4,  garlic,  and  a  I  i  ttle  flour ;  moi 
it  with  halfapint  ofwinc;  givetliesi 
a  boil,  and  when  ready  to  serve,  a< 
little  vinegar. 

Calf's  Liver  5/i(^e//.*— Take  a ' 
fine  calf's  liver,  and  lard  it  with  I 
pieces  of  bacon,  seasoned  with  four  i 


'  MqplMi,  pepper,  Mlt.  abicd  |Mnl«r>  ud 
abw:  Iw  ■lioM  of  baom  Bt  the  botUn, 
M  n«nd,  >  bi^tf  ng  or  (tcwpin,  pat  in 
piB*ar.  with  fDnrcHTDti,  touroalolw, 
Inadfaem  atnek  with  elova,  three 
im  leins,  >  liUle  ihjme,  »  bunch  of 


mGlu,  CBTCr  the  BtOTc.  put  tli«  pan  on 
mim  with  nbt*  an  the  lid,  let  it  simmer 
■■>•«  haan.  When  dime,  strain  the 
IfMr,  and  put  bur  •poonntul  o[  it  with 
tm  al  pmrmde,  reduce  them  to  hall, 
■dpaar  tliia  uuce  over  Uie  liver. 

CtLtH  PImek  A  la  Bturgeeite^-Tiit 
flidt  comprehend*  the  bcart, the  lighu, 
Miiplecn.  cut  these  in  necai,  suak  Utem 
■■B  m  coM  water,  aikd  hlanch  them  j  then 
pit  then  In  a  ■twpan,a  little  butter,  and 

itMllhiif I  herba,  add  a  little  flour, 

■t  amwtcn  irith  stock.  When  done. 
Mi  well  flavDuret),  put  to  it  ibe  rolki  ol 
Ant  apBi.  dilutrd  with  milk,  thiuken  it 
M^tke&rv,  and  wlitn  readr  to  scrre, 


s^n 


■M  Ib  *  UtUc  Tcrjuicc. 

■^■Ifcr  w.—Boil  the  ligbti  and  part 
■ifec  Hvtr,  mm  lite  hear[  Muffed  witli 
Mil,  nnet  herfaa,  panleri  all  chopped 
MHl,ktiweniinba,KMne  pepper,  ult, 

d  •  little  lemoa  pftl ;  mli  it 

olli  or  an  (•».      Wbeti  the 
^ liver  are  boiled,  chop  lliem 

SBaall,  and  put  them  in  a  s«ucepan 
aktofbiitler  railed  in  flour,  lomc 
Mpper  and  aalt.  with  a  little  vlnegir  or 
Woa-juiee  >  fry  tlic  other  part  ol  the 
liver  witli  aome  alirre  o(  bacon,  lay  the 
■iare  at  the  l>ottom,  tlic  heart  in  the 
Middle,  the  (ried  liver  and  bacon  round, 
■khcrwpell  paraley.    Serve  with  plain 

Cai.v'a  TaiTf.— MiiRt  ftlwayi  Iw  Kaid- 
ii;  i[  for /n'oiHi/raur,  lard  and  btaife 
MB ;  they  nay  then  be  riened  with  any 
^■ae*  aatl  in  any  way  you  cbuo«e. 
Gau'a  TaiUau Branc'—Prepiue lome 
irifa  tail!  ai  n  Teiriar,  and  bavinK 
a^od  the  flnur  wllli  them,  moi^len  with 
m^xi  put  In  thPBi  a  bunch  ol  panley 
wi  ■rallioii*,  t^o  bay  leave*,  muih- 
MMia,  aelt  and  a  little  pepper;  tkim  aa 

•ript;  add  aome  ainalt  onioni,  and  let  it 
ri^ner,  but  nut  boil.  Wlien  ready  to 
■WM,  thicken  it  with  the  volhiol  (aur 

aThio  ravodl  mav  be  made  brawD  *a 
■•  white;  it  iacolnurrd  witb  arMij>. 
Caw'B  ToaIi  ami  (.'aUagii.  — Scald 
llw'  tail*  anil  pickled  nork,  acatd  aUo 
•(•od*aviiT(orabuulhal[an  bouri  take 
Kwt,  ptva*  all  tlie  water  from  it,  cut  it 
hiaaittn,  tie  it,  ana  bniiae  all  tof ether 
ll  BHch,  vlth  (lice*  nt  bacop,  «pic«, 
«|  bcrta.    When  done,  Ukc  them  out. 


1  )  CAN 

and  dear  away  the  (at.  Serve  with  good 
thick  cullb. 

Calv'b  Taili  tn  MaeedoiHt.*--'Stkt 
eight  calve*'  tail*  with  their  akini  on, 
■eald  and  blanch  themi  cut,  and  boil 
them  in  Madeira  wine;  when  done,  drain, 
and  pot  them  on  the  table-diali;  Karnish 
irith  veal  awectbread*  d  la  flamaBi/*, 
oniona  dialed,  and  inaak  each  piece  or 
the  tail*  very  carefallywith  h  Mai'iilaiiii. 

CAtr'8  TaiU  en  Jlrmwe.* —  Divide 
■even  or  einht  calvee'  tails  at  the  Joint*, 
tota  VSxm  up  in  aume  butler,  ukinK  i«re 
not  to  colour  them  ;  tlien  adit  lour  «mall 
«po«i8rul  of  flour,  mil  tljem  well,  anil  put 
in  four  ladlMfUl  o[  CfninTNtMi',  and  atir 
ttie  rwotit  till  it  boila,  akim  it  well ;  pat 
to  it  a  imall  tiaaket  o[  muthruam",  a 
hunch  of  parsley  and  some  acalliona. 
When  It  i*  abOQt  three  part*  done,  ikim 
off  all  the  (at,  and  whcnquite  done,  take 
out  the  piece*  of  taili,  and  the  mu»h- 
rooma,  wjth  a  epoon  witfa  hulea  in  It,  and 
put  theiQ  in  anulher  aaucepan ;  oild  10 
ihe  aauce  a  ladlefui  of  nr/ouU,  and  when 
properly  reduced  strain  It  over  the  laila; 
poach  some  veil  qutmllti,  put  ttiem 
into  your  Inreen  ;  ton  up  aome  shoulder 
ol  veal  kernels,  and  veal  aweetbreads  cut 
In  piece*,  in  a  little  butter,  and  having 
drained,  put  IhrmalBO  into  Ibe  tureen. 
Thicken  yonr  ragollt  with  five  yolks  of 
entni,  stir  them  in  over  Ihc  atove,  hnt  6t> 
not  let  it  boil ;  as  soon  as  you  finil  it 
suflieif  ntly  ihick,  pour  it  into  tlie  lureen, 
over  tlie  qumellt,  and  other  article*, 
which  muat  be  kept  hr~ 


n  any 
Lonn,  anu  aerveu  ivun  wu*c  sauce  you 

Cti-r'tTonioieiaii  Minlvn.'—Prrpart 

and  lard  as  above,  braise  ihem.  ^Vtien 
done,  and  cold,  cut  tlicm  in  slices,  put 
tliem  ID  n  atewpan.  with  mii«hrunms  and 
sweet  herbf,  moistened  with  veal  imvy, 
or  blond,  when  done,  ndd  a  little  vinr'mr. 
Cilt'b  Tiiiiguf,mtA  Sauei-  I'ii/uaalt.* 
— Soak  eight  calvca'  longuca,  anil  blanch 
IbemforaquHrterofanhunrj  then  cool, 
trim,  and  lard  them  with  well-wiBsaned 

*tew  them  with  carrot.,  onions,  clovet, 
thyme,  bay  leave*,  and  a  ladleful  ofKlack. 
They  will  require  three  houra  cookinir. 
When  done,  take  otfth  e  skin*,  glaze,  and 
place  them  round  a  diah,wilt    ~~ 


itheci 


.    Serve  with  u 


cn4lm 

'"'canapes.* -Cot  aone  ilice*  nt 
bread  about  an  inch  thick,  and  having 
taken  off  the  crusts,  Ibrm  the  cnimli  into 
wliatever  shape*  yoo  may  think  proper  ; 
such  a*  heart*,  iquare*,  lozenKet,  w. ; 


CAN  ( iia ) 

bj  them  in  good  olive  ait,  to  ft  nice  co- 
lour, tnd  drmin  them.  Take  wne  mi- 
chono,  hud  ri/Vy  (itie  yolks  and  nhiln 
•epMnitr),  ilierktni,  capers,  Sec.  chop 
them  (tnall,  place  tbem  on  tbe  Iried 
bread,  0»vinB  preTiouilyaeuoned  tliem 


CAN 


and  vinrsar),  i 


0  nat  let  it  be 

^ ^n  inch  lliick,  and  abuiil 

wcheiwide.    Cut  the  pule  Bcroi-  

a  elurp  knife,  in  ali^  tliree-eighLlii  ofan 


goarterol 


iDchea  aptrt ;  bake  tl 


•lint  till 

Inking-ptatc,  each  tiro 
lem  in  a  hot  oven, 
Q  nirely  oil ou red,  v prink  1e  ihem 
With  augar, and gUie  them.  Whcndone. 
Kinove  them  troDi  the  plate ;  and  juat 
beiare  they  are  Mried,  mask  them  with 
apricot  siarmHlade,  or  aayaiher  you  may 
like  better,  and  ariange  them  on   your 


C*^A^Ea  vilh  PitlaeAiat,*—MaVt  the 
eaiiapit  accorUlnx  to  tile  above  dircc- 
tioiia.  When  glazed,  whip  up  the  white 
Cf  an  eiig  with  an  ounce  d[  fine  «uinr; 
cover  the  canapii  with  tliis,  and  tlien 
maaktbeni  with  piatacbio  nuta,  clinpped 
•mall.  Garniih  them  witli  apple-jelly. 
The  cmmpii  may  tie  glazed  aoo  maeked 
with  any  aortof  Bweetmeat  or  jelly  you 
may  think  proper  to  uas. 

CANAPIES.-Cul  some  p'ecea  of  the 
crumb  o(  bread  about  four  mchea  Innit, 
three  inches  wide,  and  one  ineh  thick, 
try  them  in  boiling  lard,  till  □(  a  light 
hroirn  colour ;    then    pMt   Ihem   on   a 


ti  loal,  anchoTiea  picked  fi-om  the  t-one, 
nchledcucumberi,  and  iiam  oi  tongue. 
Then  butter  the  piecn  or  bread  on  one 
ride,  and  lay  upon  them  alternately  ihe 


BH-myou  pleasr)u| 


f»r,  cBjerne  pepper,  and  mII. 

CANARY  lArlificiiri-  —  f\\\  *  cafk 
that  has  conUiined  good  Malaga  wine 
with  spring-water,  asd  for  each  gallon 
ol  whter,  put  alx  pound*  oF  Malitga 
raiaina  bruited,  and  over  every  twenty 
KalionB,  sprinkle  a  handfal  o[  r^x-wine. 
Close  (he  cask  ;  cover  it  with  clotba,  and 
let  it  etnnd  Tour  or  five  day*  In  a  warm 
place  to  ferment  1  then  open  It,  and 
(hould  the  ralEine  float,  prCM  Ihem 
down;  cnverit  again,  and  let  it  itand  a 
month,  looking  at  it,  and  preaaing  down 
th*  lafain*  u  above,  every  lour  or  five 
day».  At tbemonth'iend.tapibevtawl 
afewincbeiabove  the  bottom,  and  It  lbs 


liquor  la  properly  Aavoured,  draa 
Into  another  Malaga  caak;  andtc 
twenty  aalloiu  add  a  pint  oT  bra 
quart  of  Alicint  wine,  two  rggi 
beaten,  and  let  It  stand  lill  Ct  vtr 
ing.    A  little  loaf-augar  may  be 


whole  a  small  qi 


iliiclentlv  sweet.  Put  In 
"  quantilyot  white  wl 
gooQ  ciaer.  (o  make  it  briak. 

CANDYING.— Ftnit  Intend) 
candying  must  be  first  preservei 
dried  in  a  atove  before  the  fire,  tbi 
of  the  ayrup  may  remain  in  it- 
intended  for  the  use  of  candying  ir 
thus  prepared:  put  into  a  tosKnv 
pound  dI  autiar,  with  half  a  pint  of 
and  set  it  over  a  very  clear  fire. 
off  the  scum  as  it  liies;  boil  it 
iooka  clear  and  fine,  and  take  oat : 
in  a  silver  apoon.  When  it  la  coli 
will  draw  a  thread  from  your  spool 
boiled  enough  for  any  kindofawec 
Then  boil  your  syrup,  and  when 
glna  lo  cAnriy  round  the  edge  c 
pan.  It  ia  candy  heiaht.  It  !■  i 
mistake  to  piil  sry  kind  of  twe 
imotoo  thick  a  syrup,  especially 
first,  ae  it  withers  tlie  (ruil,  and  bf 
beauty  and  flavour  are  (hereby  deal 

Cakvi  {lo).  ftnuerf.— Take  t^ 
treble-reHned  aiigar,  break  il  into 
and  dip  i[  piece  by  piece  inlowate 
them  into  a  veaaei  of  silver,  am 
tliem  over  the  fire;  when  it  just 
■train  it,  and  set  It  on  the  fire  agai 
let  it  boil  till  it  draws  in  hair«i 
you  may  perceive  by  holding  U| 

I  cupi  or  ^iaaaes.     When  It 

'"" "T'-A 

diuve,  ur  III  tuu  auii,  aiiu  ji  will  loi 
Bugar-candy. 

CnjtnT  {ail  Sorli  tif  Fniit).  — 
finished  in  thesytupppulniaycrini 
aaut-e,  and  dip  i(  suddenly  into  bot 
to  take  off  the  syrup  tliat  hanua  ah 
put  it  on  a  napkin  before  the  fire 


d  then 


n  the 
refined 


ready-ajr(ed  doubii 

"'"    "frtke  tfuil  un  mi  bkk 

Set  il  on  Ihe  sbnlh 

In  a  liglitly-warm  oye 


not  be  cold  till  dry.    Watch  it 
cod  it  will  be  beautiful. 

CANELLONS.-Make  a  al 
witk  a  lilde  melted  bu((er, 


■poo 


.    .   —  .-,  some  rasped  lemoi 

an  egg,  a  quarter  of  a  pound  of  Sov 
half  thai  quantity  of  sugar  ;  roll  I 
thin  {  make  a  little  cane  of  card- 
butter  it  well  on  the  outside,  and  i 
in  aomeot  the  paste;  bake  it  aO 
nntei;  take  out  tbe  card,  and  fi 


CAN 


(113) 


C  A  P 


viA  cnmnt  jellytor  any  other  jelly 
you  pleaae. 

B  Frf>J.*— Roll  ont  some 
very  thia  and  longr.  moisten 
lightly,  and  i^Iace  along  it,  at 
dktanceC)  small  auantiUes  of  apri- 
•Khf  or  any  other  marmalade; 
I  it  About  two  inches  and  a  half 
but  not  more  than  half  an  inch  in 
S  torn  tlie  remainder  of  the  paste 
mas  doirn  the  edges,  then  cut  the 
lona,  leaving  a  quarter  of  an  inch 
I  the  maroialade  each  way ;  press 
lie  together  all  round,  to  keep  in 
eacrve;  and  when  all  are  cut,  put 
into  a  pan  and  fry  them ;  when 
±nin  litem  in  a  napkin,  and  sprin- 
Ha  with  powder-su^r. 
■ELidOXS  Glacet.--noli  out  some 
■le    thin,    and  about    eighteen 

•qimre«  and  cut  it  into  twenty* 
ripe :  have  by  you  as  many  pieces 

'     nod  turned,  about  six  mcbes 

three  quarters  of  an  inch  in 

■H*  •  degree  less  at  one  end  than 

Mier*  Butter  these  pieces  of 
Mui  having  moistened  your  strips 
iBp  whid  one  round  each  of  them, 
^m9  at  the  smallest  end;  so  as  to 
a  lort  of  acrew,  four  mcbes  in 
I-  lay  them  on  bakinic-piates, 
'  fiataat  from  each  otiier,  dorez 
It  them  into  a  hot  oven.  When 
dot  colour,  sprinkle  them  with 

and  glaze;  as  rfoon  at  you  re- 
them  from  the  oven,  take  out  die 

of  wood,  and  lay  them  on  a  cool 
When  wanted  for  table,  fill  them 
ipple  or  any  other  jelly  you  may 

RBLLOira  Meringues*  —  \y\i\v  the 
I  of  two  eggs,  and  having  mixed 
with  two  spoonsful  of  powder* 
Ihieo  ma«k  the  caniiellons ;  when 
cmah  a  quarter  of  a  pound  of  fine 
■■d  roil  Che  caunellons  in  it ;  rc- 
tfacm  a  few  minuter  in  the  oven, 
n  finiah.  The  roaskinK  of  these 
Ions  may  be  varied  according  to 
wUft  pistachios,  dried  currants, 
g  fvnner  cut  in  p!eco«,  the  latter 

dried  and  mixed  with  an 

itity  of  su^r. 

d  la  /*ari*itfan«.*— Make 
r  pmHMequeiMt  garnisli  them  with 
Igr  qiUBce  marmalade ;  toil  tiiem 
rit  and  then  cut  each  in  half,  trim, 

hem  in  eggs,  like  croquettes, 

fry  them.    H'hcn  done,  glaze 
immediately. 
..Ions  may  also  be  covered 
nr  preserves  of  any  kmd 

IVw&Ws  wiM  Fi76er/s.*- 
of  a  pound  of  filberts. 


and  mix  them  with  two  ounces  of  powder 
sugar,  and  a  very  little  white  of  e^: 
prepare  the  cannellons  as  above ;  just 
before  you  put  them  into  the  oven,  roll 
them  in  the  filberts,  so  as  to  cover  them 
with  that  mixture ;  take  care  to  return 
each  to  its  place  on  the  baking-plate ; 
put  them  in  a  moderate  oven,  and  colour 
them  a  good  yellow.    Finish  as  above. 

Cannellons  tcith  Sm^.*  —  Prepare 
the^  cannellons  as  usual,  roll  them  m 
grained  sutrar.and  finish. 

CAPERS,  To  Pickle.^The  tree  that 
l>ears  capers  is  called  the  caper  shrub  or 
bush,  of  which  they  are  the  flower-buds. 
They  are  common  in  the  western  parts 
of  Eurooe,  and  we  have  them  in  some  of 
our  gardens ;  but  Toulon  is  the  principal 

Elace  for  them.  Some  are  sent  us  from 
yons,  but  they  are  flatter,  and  not  so 
firm.  Some  come  from  Minorca,  but 
they  are  salt  and  disagreeable.  They 
gather  the  buds  from  the  blossoms  before 
they  open,  then  spread  them  upon  the 
floor  of  a  room  where  no  sun  enters,  and 
there  let  them  lie  till  they  be^n  to 
wither.  They  then  throw  them  mto  a 
tub  of  sharp  vinegar,  and  after  three 
davH,  they  add  a  quantity  of  bay-salt. 
When  this  is  disisoived,  they  are  fit  for 
packing,  and  are  sent  to  all  parts  of 
Europe.  The  finest  capers  are  thos^e  of 
a  moderate  size,  firm,  and  cloi*e,  and 
8uch  ashave  the  pickle  hiichly  flavoured. 
Those  which  are  6oft,  flabby,  and  half 
open,  are  of  little  value. 

Capl'bs,  Fine  and  C&ar**.*— The  fine 
capers  are  made  use  of  in  garnishing 
dressed  salads,  and  to  put  whole  inio 
sauces;  the  coarser  sorts  are  used  in 
sauces  where  it  is  necessary  to  chup  up 
the  capers. 

Caper  Sauce  for  Fish,  —  Take  some 
melted  butter,  into  which  throw  a  small 
bit  of  glaze  ;  and  when  the  sauce  is  in  a 
state  of  readineM,  throw  into  it  some 
choice  capers,  salt,  and  pepper,  and  a 
spoonful  of  essence  of  ancbovie?. 

Caper  Suuge  d  la  Francoise.^Tnke 
some  capers,  cut  them  small ;  put  f^omc 
essence  of  ham  into  a  small  saucepan, 
with  a  little  pepper ;  let  it  boil,  then  put 
in  the  capers  ;  let  thein  boil  up  two  or 
three  times,  and  pour  into  a  boat. 

Capca  Sauce  (to  imttate),—Bo\l  some 
parsley  very  ilowly,  to  let  it  becjme  ot  a 
Dad  colour,  then  cut  it  up,  (but  do  not 
chop  it  fine) ;  put  it  into  melted  butter, 
wiih  a  tea-spcwnful  of  salt,  and  a  desfc'Tt- 
spoonful  of  vinegar.  Boil  up,  and  then 
serve. 

Caper  Sauce  for  Ifeo/.—Take  sorr#p 

capers,  chop  half  of  them  very  fine,  and 

put  the  reift  in  whole*    Then  cLup  i^ume 

parsley  with  a  little  grated  bread,  and 
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put  to  it  Bome  salt.  Put  them  into  but- 
ter, melted  very  smooth ;  let  them  boil 
up,  and  then  pour  them  into  a  sauce- 
boat. 

Caper  Saueefvr  J/m^.— Having  some 

batter  sauce  made  hot,  mix  in  a  few 

chopped  capers,  with  one  squeeze  of 

,  lemon-juice ;  melted  butter  will  make 

the  same,  but  of  an  inferior  kind. 

CAPI LLAIRE,  To  3/aAre.— Take  four- 
teen pounds  of  sugar,  three  pounds  of 
coarse  suKar,  six  eggs  beat  in  with  the 
shells,  three  quarts  of  water :  boil  it  up 
twice ;  skim  it  well,  then  add  to  it  a 
quarter  uf  a  pint  of  orange-flower  water; 
strain  it  through  a  jelly- ba^,  and  put  it 
into  lx>ctles ;  when  cold,  mix  a  smMnful 
or  two  of  this  syrup,  as  it  is  liked  for 
sweetness  in  a  draught  of  warm  or  cold 
water. 

Capillaire,  Syrup  ^.•— The  capil- 
laire  of  Canada,  although  that  ot  Munt- 
pellier  is  equally  good,  is  a  very  odo- 
riferous vegetable,  light  and  agreeable, 
but  s'j  extremely  volatile,  that  the 
greatest  part  of  it  is  dissipated  during 
the  preparation  of  the  syrup.  To  i>re- 
scrve  then  the  odour  of  the  capilUire, 
when  your  syrup  is  sufficiently  done, 
pour  it,  whilst  boiling,  upon  some  fresh 
capillaire  coaisely  chopped  up;  then 
cover  your  vcsaeL  and  let  it  stand  until 
it  is  quite  cold,  tlien  pjiss  it  through  a 
bolting-cloth  to  separate  it  from  the 
Icavcd  of  the  capillaire. 

Take  one  ounce  of  the  capillaire  from 
Canada;  put  it  into  a  glazed  pan,  pour 
upon  it  four  pints  of  boiling  water,  leave 
it  to  infiiKc  lor  twelve  hours  over  some 
warm  a^'hcs ;  btrain  it  and  let  it  run  into 
a  vessel,  it  will  give  you  a  strong  tinc- 
ture of  capillaire ;  melt  in  tliis  tincture 
lour  pounds  of  sugar,  put  the  whole  into 
a  preserving- (lan,  and  put  it  on  the  fire, 
and  clarity  it  with  the  white  of  an  egg, 
continue  the  cooking;  when  your  svrup 
'v^pcrU,  put  some  fresh  capillaire,  chop- 
ped, into  a  pan,  and  pour  your  syrup, 
whilH  boiling,  upon  it;  cover  your  pan 
carefully,  and  let  it  cool ;  when  vour 
svrup  is  cold,  you  may  flavour  it  if  you 
])lease.  Put  it  into  bottles,  and  cork 
them  hermetically. 

Capillaire,  Sgrup  €f.* — Take  some 
good  capillaire,  chop  it  up,  not  very 
Kinall.  put  it  upon  a  sieve ;  pour  upon  it 
some  lioiiiiig  water,  and  tlien  let  it  in- 
fuse for  ten  hours  in  a  vessel  well  co- 
vered ;  fitrain  this  infusion,  and  put  into 
it  some  sugar  boiled  au  caui ;  clarify 
this  syrup  with  the  whites  of  eg^s 
whipped;  skim  it  till  it  is  very  clear: 
when  it  rises,  take  it  ofTthe  fire,  and 
leave  it  to  oool,  then  put  it  into  bot* 
ties. 


Viard  and  Beauvilliers,  irhosc  reoeiftl 
are  nearly  the  same,  boil  their  caplllaiR 
for  a  quarter  of  an  hour  in  rivcr«  water; 
after  having  passed  this  boiling  throogl 
a  sieve,  they  put  into  it  somepowdar 
sugar,  and  clanfy  their  syrup  with  water. 
or  a  whole  egg  beaten  up ;  then  akim  it 
and  when  it  is  very  clear  and  haa  boiW 
au  Uta^^  they  Uke  it  off  the  fire,  and  p« 
into  it  some  orange-flower  water,  ani 
strain  it  through  a  napkin  or  strainlnir 
bag,  leaving  it  to  cool  before  putting  I 
into  bottles. 

For  three  pints  and  a  half  of  sfrnp 
you  must  use  two  good  ounoea  of  ca 
pillaire,  four  pinu  of  wster,  and  im 

Couiids  of  sugar,  powder-sugar  is  tb 
est,  as  it  prevents  syrups  from  candy 
ing. 

Capillaire,  <Syrvp r/.— Put  anoanai 
of  the  leaves  of  the  herb  called  Maiden 
hair,  for  a  moment,  into  boiling  water 
take  them  out,  and  put  them  in  a  litti 
tepid  water,  leaving  them  to  infu«efn 
at  least  twelve  hours  upon  hot  embeit 
then  strain  them  through  a  sieve;  nei 
put  a  pound  of  sugar  into  a  saucepan 
with  a  good  glass  of  water ;  boil  it  to  thi 
same  degree  as  for  syrup  of  violets,  tbei 
put  to  it  the  capillaire,  or  Maidcn-bai 
water,  not  sufl'ering  it  to  boil ;  uke  I 
ofl'the  lire  as  soon  as  it  iswellmim 
with  the  sugar ;  put  it  into  an  earthei 
pan  closely  covered,  and  set  the  pat 
during  three  days,  over  hot  emDen 
keeping  tlie  heat  as  equal  as  you  can,  bi 
uot  too  violent.  When  the  syrup  wl 
extend  into  a  strong  thread  between  yoc 
fingers,  put  it  into  t)ottles,  taking  cai 
not  to  cork  them  till  the  syrup  is  qnil 
cold. 

CAPiLLimE  Sjnrp.— Take  two  qnar 
of  fine  syrup,  and  boil  it  to  a  blow ;  bo 
twice  or  three  times,  two  ^ills  and  a  ba 
of  orange-flower  water,  skimming  it  a 
the  tinrte ;  put  it  into  new  bottles  aa 
cork  it  up  tne  next  day ;  put  pieces  < 
bladder  over  the  corks,  but  mind  that 
is  a  fine  syrup  before  you  take  it  otL 

CAPILOTAD£  d  V UaiieHtu.^<S 
up  a  cold  roast  fowl ;  then  take  a  goe 
slice  of  butter,  and  some  shred  muri 
rooms  and  potherbs ;  fry  these  till  thfl 
arc  about  to  turn  brown,  with  a  tM 
spoonful  of  flour;  then  add  to  them 
large  glass  of  white  wine.  Let  tlie  whoi 
simmer  together  for  a  quarter  of  an  lioa 
next  put  in  the  pieces  of  fowl,  and  h« 
them  up  for  a  few  minutes.  Gamii 
your  dish  with  fried  slices  of  bread  ;  an 
just  before  you  serve,  pour  into  l\ 
saucepan  two  table-spoonsful  of  oiU  tal 
ing  care  that  it  does  not  boil,  and  stir 
up  well  with  the  sauce. 

CAPON,  Boiled^VtKW  your  capoi 
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wh  It^  and  fill  the  inBide  with  oyttert. 
Cit  Ancek  of  mutton  in  pieces ;  boil  it, 
ridm  it  well ;  put  in  the  capon,  and 
ii  it  boils,  akim  it  again :  take  care 
,yan  baye  not  more  brotn  than  will 
Jtunn  the  meat^  tlien  pat  in  about 
A  ftat  of  white  wine,  whole  pepper, 
mnm,  and  nrnoe.  About  a  quarter  or 
a  hoar  before  it  is  finished,  put  in  three 
f  hoTifS  carefully  washed  and  boned ; 
in  aaay  alflo,  if  you  think  proper,  add 
and  sweet  herbs.  When  it  is 
done,  put  some  sippets  into 
.,  talce  the  oysters  out  of  the  capon, 
fat  them  into  the  broth,  and  pour  it 
over  the  sippets,  then  place  the  capon 
h  tbe  nsictdle,  and  squeeze  either  an 
oiaage  or  lemon  over  before  you  eenre. 
CsMW,  tochnote. — If  it  is  young,  fiis 
ire  abort  and  his  legs  smooch ;  if  a 
ipon,  a  fat  vein  on  the  stde  of  his 
__f  the  comb  oale,  and  a  thick  belly 
iroanp ;  if  fresn,  he  will  have  a  close 
d  vent ;  if  stale,  a  loose  open  vent. 
CapOM,  teifh  Cratf-/!sh,-^iiiew  a  capon 
dit  liuisf  ;  then  makit  a  raffoA t  o(  m itsh- 
■a,  tniCBes  and  the  taiU  of  cray*  fish ; 
iflap  with  a  little  melted  lard,moi:*ten 
a  good  deal  of  veal  gravy,  and 
i  it  with  a  cuUis  of  cray-Ash ;  then 


op  your  capon,  let  it  drain,  then 

It  in  a  dish,  and  pour  your  ragoAt 

it  and  serve. 
Too  must  be  careful  not  to  let  your  ra- 
faAt  boil  after  you  have  put  m  your 
'^f'fish  cull  ill,  for,  if  it  should,  it  will 

;  therefore  only  keep  it  over  hot 


Cavoii  drrtsedthe  French  i/vfy.— Take 
•  nort  criT  white  wine,  season  the  capon 
mSh  m\U  clove**,  and  whole  pepper,  a 
fwaMotii;  and  then  put  the  capon  in 
ai  Mrthen  pan  ;  vou  must  take  care  it 
iHoot  room  to  shake';  It  munt  be  co- 
iHtd  cloae,  and  done  over  a  slow  char- 
MBlfire. 

CAF09V,  /© /rr>flwsff>.— Take  a  capon 
or  boiled,  nit  it  up,  and  take 


the  pinions  from  the  wings  and  the  bra  nrn 
ftmthe  joints.  Being  thus  prepared, 
fMit  into  a  pan.  take  the  yolks  of  live 
some  rainced  thyme,  and  sliced 
mix  them  well  together,  and 
into  the  pan  with  clarified  but- 
half  hot,  and  fry  them  till  they  are 

JH   thm  turn  them  out;  then  put 

iha  ymka  of  three  cgga.  an  onion  cut  in 
f  anchovies,  and  a  liitle  grated 
ft  into  s-ime  white  wine,  strong 
or  gravy ;  then  pour  out  what 
la  in  your  pan,  and  put  to  it  a 
of  butter;  put  this  layer  into 
fHTfoa,  and  k^ep  it  continually  shak- 
filBaiier  aalow  fire,  till  it  thickens  (if  it 
ktM  Chick  it  may  be  thinned  with  white 


wine) ;  then  put  your  fowl  into  a  dish, 
pour  m  your  sauce.  Garnish  it  with 
slices  of  lemon,  and  bard  yolks  of  eggs 
chopped  SDfiall,  and  serve. 

Capon,  au  grossel** — After  having 
drawn  and  trussed  a  capon,  rub  it  over 
with  lemon,  and  cover  it  with  slices  of 
bacon,  and  put  it  into  a  stewpan  with 
some  onions,  carrots,  the  neck,  the  gia- 
zard,  and  some  pieces  of  veal ;  mix  tliA 
whole  together  with  some  bouiilon,  and  , 
let  it  stew  over  a  gentle  fire,  from  about  * 
an  hour  and  a  half  to  t<ro  hours.  Serve 
it  with  rock  salt  sprinkled  over  it,  and  a 
good  gravy. 

Capoit,  ttu  grostel. — It  is  usually  an 
old  capon  that  is  dressed  in  this  way. 
Having  drawn  and  trussed  it,  cover  it 
with  rasliers  of  bacon  to  preserve  its 
whiteness;  tie  it  up  and  put  it  into  a 
saucepan,  with  a  sufficient  (quantity  of 
water.  When  done,  serve  with  a  little 
of  its  broth,  and  some  rock  salt  sprinkled 
over  it.  A  capon  is  esteemed  a  great 
delicacy ;  they  are  best  about  seven  or 
eight  months  old,  and  are  almost  always 
served  roasted  ;  should  they  not  be  very 
tender,  they  may  be  dressed  en  daube^ 
like  a  turkey. 

Ca  po.v,  the  It ttlinn  fashion* — Boil  some 
rice  in  mutton  broth  till  it  is  very  thick, 
adding  salt  and  sugar ;  then  boil  some 
Bologna  sausages  very  tender,  minoe 
them  very  small,  add  some  grated  cheese, 
sugar,  and  cinnamon,  mix  the  whole  to- 
gether;  then  your  capon  being  boiled  or 
roasted,  cut  it  up,  and  lay  it  on  a  dish 
with  some  rice,  strew  over  it  some  of  the 
sausage,  cinnamon,  grated  cheese,  and 
sugar,  and  lay  on  the  yolks  of  raw  eggs ; 
thus  make  two  or  three  layer?,  lay  soma 
eggs,  butter,  or  marrow  on  the  top  of  all, 
and  set  it  over  a  chafing-dish  of  coals,  or 
in  a  warm  oven. 

Capon,  larded  with  Lemon. — Let  your 
capon  be  first  scalded,  then  take  a  little 
dust  of  oatmeal  to  make  it  look  rvhite  ; 
then  take  a  pint  of  stock,  a  bunch  of 
sweet  herbs,  two  or  three  dates,  cut  long- 
way.9,  some  currants  parl)oi!('d,  a  little 
wIioIh  pepoer,  a  blade  of  mace,  and  a 
nutmeg,  thicken  it  with  almondn,  Roason 
with  sugar,  vei juice,  and  a  little  butter; 
then  lard  the  capon  with  thick  lardons 
of  Itacon  and  preserved  lemon,  boil  it: 
when  done,  place  it  in  a  deep  dish,  and 
pour  the  stock  over  it.  Garnish  with 
preserved  barberries  and  sippets. 

Capon  triVA  Oyf/eri.— Dres*  a  capon 
d  la  braisCf  then  simmer  some  mush- 
rooms and  truffles  in  some  veal  gravy 
over  a  stove,  and  thicken  It  with  a  cullis 
of  veal  and  ham ;  then  give  some  oysters 
two  or  three  turns  in  their  own  liquor 
over  the  fire  to  blanch  them,  but  do  not 
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let  them  boil ;  take  them  off,  clean  them 
well,  and  put  them  into  the  rago6t  you 
have  prepared,  set  it  over  the  fire  to 
heat,  out  do  not  let  it  boll ;  take  up  the 
capoo.  let  it  drain,  then  lay  it  in  a  dish, 
pour  the  ragoiit  ever,  and  lerve  it  hot. 

Capon  with  Oysters  and  Chesnuis,^-^ 
Boil  twelve  large  chesnuts  till  they  are 
loft,  then  peel  them  and  put  them  into 
claret  wine  warmed  with  the  same  num- 
ber of  oystens  parboiled ;  spit  the  capon, 
*  and  put  these  mto  the  inside  of  the  capon, 
and  stop  them  in  with  butter,  roast 
it  before  a  quick  fire,  baste  it  with  fresh 
butter,  and  when  it  begins  to  drip,  pre- 
serve the  gravy ;  then  take  half  a  pint 
of  claret,  put  mto  it  fifteen  or  twenty 
large  chesnuts  boiled,  and  the  same 
number  of  oysters,  a  piece  of  butter,  and 
some  whnie  pepper;  stew  all  these  to- 
getlicr  till  \\vi\(  iia<«  stewed  away;  when 
your  capon  is  roasted,  put  the  gravy 
which  you  have  saved  into  the  sauce, 
bread  the  capon*  place  it  on  a  dish,  pour 
the  sauce  all  over,  and  i»crve. 

Capon  Pasty.— RomI  acapon,  let  it  be 
cold,  take  the  flesh  from  the  bones  and 
slice  it,  but  keep  the  thighs  and  pinions 
whole.  Add  to  the  flesh  of  the  capon, 
four  sweetbreads  and  half  a  pint  of  oys- 
ters, season  them  with  salt,  cloves,  nut- 
meg, and  mace,  iiweet  marjoram,  penny- 
royal, and  thyme,  minced;  lay  a  sheet 
of  paper  or  paste  in  your  pasty-pan,  and 
lay  the  thighs  and  pinions  on  tbc  Inittom, 
and  btrew  them  uvcr  with  bliced  onions, 
then  put  in  the  flesh  of  the  capon,  the 
Kwcetureadfi,  and  the  oysters,  cut  in 
lialvcs;  over  these  strew  a  handful  of 
chesnuts,  boiled  and  blanched,  then  put 
butter  over  them,  close  up  your  pan  and 
bake  it;  when  done,  add  gravy,  good 
stock,  drawn  butter^  anchnvies,  and 
grated  nutmeg;  garnish  with  slices  of 
lemon,  and  serve.  Turkey  may  be  done 
in  the  same  manner. 

Capon  with  Pease. — Boil  a  Cat  piece  of 
Y)eef  witli  a  capon,  a  piece  of  bacon,  and 
1  little  salt;  when  the  capon  is  almost 
lx}iled,  take  it  out,  and  braise  some  pease 
and  boil  them  in  the  broth ;  then  take 
up  the  beef,  and  put  in  the  capon  again ; 
when  all  i.s  sniiiciently  done,  take  up 
the  pease,  strain  them,  and  put  them 
into  a  saucepan  to  boil  by  themselves ; 
when  done,  ditfh  the  capon,  pour  the 
strained  petise  over  it  and  serve. 

Capov  im  /VAftf.^—Trusaacapon  with 
thecUws  inside,  and  tie  it  up;  put  it 
into  a  ate  wpan  wi  th  some  good  cojuomnic?, 
and  cover  it  with  a  flice  of  bacon ;  when 
the  capon  id  about  three  parts  done,  put 
in  ball  a  pound  of  rice  well  washed ;  let 
it  stand  over  the  fire  till  the  rice  is  per- 
fectly creed,  then  drain  the  capon ,  and 


dish  U«  Add  to  the  rice  some  saflQron  In 
powder,  and  a  good  pimento;  butter, 
and  place  it  round  the  capon. 

Cafoji  PtM/!e/iii^.— Roast  a  capon,  take 
out  the  meat  of  the  breast,  mince  it 
small,  then  cut  some  pig's  feet  very 
thin,  put  these  into  a  saucepan,  with  a 
couple  of  roasted  onions;  then  pound 
them  in  a  mortar  with  sweet  herbs  and 
shred  parsley,  searaned  with  spices  and 
mixed  with  the  whites  of  two  or  three 
eggs  beaten.  Beat  up  the  yolks  of 
twelve  eggs  in  a  ()uart  of  milk,  boil  it  to 
a  cream ;  then  mix  all  together,  and  just 
warm  it  over  the  Are;  put  these  mto 
skins  the  same  as  you  do  marrow  pud- 
dings ;  blanch  them  in  water  and  milk 
with  slices  of  onions ;  when  you  use 
them,  spread  a  sheet  of  paper  over  with 
lard,  lay  it  on'*a  gridiron,  broil  your 
puddings  on  it  over  a  gentle  fire,  and 
serve  them. 

Capon  au  Riz.*—DTtiw  and  truss  your 
capon,  and  cover  it  with  slices  of  bacon ; 
then  wa^h  thoroughly  a  quarter  of  a 
pound  of  rice ;  drain  it  and  let  it  dry  be- 
fore the  fire,  then  put  it  into  noine  mwV- 
Um,  and  let  it  stew,  moistening  it  and 
stirring  it  from  time  to  time ;  when  it  la 
done,  keep  it  on  warm  ashes  and  soak 
some  crust  of  bread  in  it ;  drain  your 
capon  which  you  have  cooked,  by  itself^ 
take  oil'  tiie  »\\ce»  of  Imcon,  and  serve  it 
on  A  dish  with  the  rice  round  it,  and 
pour  over  the  whole  some  clear  veal 
gravy.  , 

Capon  with  Hicc. — Cover  a  cnpun  wflb  a 
thin  layer  of  bacon,  and  put  it  in  a  sauce- 
pan witli  a  pound  of  rice,  half  under  the 
(owl,  and  half  above  it ;  All  up  the  sauce- 
pan with  stocki,  and  salt  to  your  taste. 
Put  the  whole  over  a  slow  lire,  with  some 
charcoal  on  the  lid  of  the  saucepan. 
When  the  rice  has  absorbed  the  whole 
of  the  stock,  serve  it  under  the  fowl. 

Capons,  in  general,  are  dressed  the 
same  as  fowls. 

Capon,  HffMtii.—Take  a  full-bodied 
capon,  prepare  it  as  for  the  spit,  then 
lay  it  in  soak  lour  hoxir^  with  a  knuckle 
of  veal  well  jointed ;  then  boil  them  with 
a  gallon  ol  wator.  skim  it  well,  put  in 
five  or  six  blades  of  mace.  tMro  or  three 
raceaof  sliced  ginger,  three  fennel,  and 
three  panley  roots.  When  the  capon  is 
boiled,  take  it  up  and  put  to  your  soused 
broth  a  quart  ot  white  wine,  boil  it  to  a 
jelly,  tiien  put  it  into  an  earthen  pan, 
and  put  your  capon  into  it  with  three 
lemons  sliced,  then  cover  it  cUmc  for 
use.  When  yoti  serve  it,  garnish  with 
barbcrricii,  slices  of  lemon,  nutmeg, 
mace,  and  some  of  the  jelly. 

Capon  Roasted  wth  Sweet  HerU.'^ 
When  you  have  drawn  the  capon,  put 
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your  finger  )>elween  the  8k:n  and  flp!<h 
to  locwea  it ;  grate  some  bncon  (the 
qaantity  of  i\wo  eK»rO>  And  add  to  it  one 
trafflftf  one  miishrbnm,  a  little  ][>arFley, 
adBmrden-baMil ;  Reiisun  thcflc  with  salt, 
wtppeTn  and  6picf»,  mix  thece  all  well 
tajether,  and  put  them  between  the 
ikiD  and  fleiih  of  the  capon,  and  sew  up 
Ae  end ;  then  lard  the  capon  with  mHccs 
flfwal  and  ham.  putting  a  litt'e  sweet 
hntei  mit,  and  pepper  Iwtween  ;  then 

nit  ap  in  feh^ets  of  paper,  and  put  It 
e  spit  to  ro:)r4t.  By  the  time  it  is 
muted,  have  ready  a  ragout  of  veal 
•«eetbread*(,  fat  liven*,  mushroomv, 
trafflej*.  nrnrel?,  artichoke- bnttoniK,  as- 
pangus-topA  in  their  season,  which 
afaould  hn  topped  nn  witli  a  little  melted 
bed,  and  stremrtnened  with,  a  fruod 
pary;  take  off  the  fat»  and  thicken 
Uwith  \  cuHis  of  veal  and  ham,  place 
yoor  capon  on  a  dish,  pour  your  ragoAt 
all  over,  and  f^ervc.  Chickens,  par- 
tridges, ducks,  pheasants  &c.,  may  be 
dress^  in  the  «ame  manner. 

CAPSICI.'M  yWx.-Caiher  the  pods 
with  the  stalk)*  on,  belor^*  tliey  turn  red  ; 
cM  a  slit  down  ihf  :tide  wiih  a  penknife, 
■ad  take  out  all  the  feeds,  hut  as  little 
cftfcemeat  as  pos^ihle;  lay  them  in  a 
MroDir  brine  for  three  dnyp,  changing  it 
etery  day;  then  tak«»  tli^^m  out,  lay 
tfaem  on  a  clnlh,  and  lay  another  over 
them  till  they  are  quite  dry;  boil  vine- 
far  enourrh  to  cover  them,  put  in  some 
mace  and  nutmeg  heat  siiiiill ;  put  the 
pods  into  a  glas-t  or  jar.  and  when  the 
liqaor  is  cold,  p')ur  it  ovf  r,  then  tie 
■  bladder  and  lenthcr  over  ihetn. 

CARAMEL  (V,/.jv>vv..*— Clarify  the 
qnantUyof  Furar  y>)u  may  rciiuiie.  and 
boil  it  t'J  caiampi ;  hnve  n"Ady  some 
cvesof  double  paper;  pour  in  yi>ur  su- 
gar lu  the  thickness  nf  liall  an  inch,  and 
trace  on  its  suriace  the  formH  y«iu  wi^h 
it  to  have;  wh<*ncilil,  break  it  accA)rd- 
mffto those  marks. 

Thii?  conpervc  may  h^  coloured  and 
faroured  accord ipl'  lo  the  fincy. 

CiBaVFL  '  'o''frrJur  Sirreltharfs. — T)is- 
folreeiicht  oouci?s  of  double-relin*-d  su- 
gar in  three  or  hnir  fspfinnft'ul  of  water, 
ad  three  or  four  drofis  of  leu)on-ju!ce ; 
dieo  put  it  int'J  a  copp*'r  untinned  skil- 
let; when  it  boils  to  be  thick,  d'p  the 
baodle  of  a  spoon  in  it,  and  put  thai  into 
•  phit  h«*in  «f  water,  Miuf^ze  the  suyiar 
from  the  spr*on  into  it,  nnd  so  on  till 
Tea  have  all  the  sugar.  Take  a  bit  out 
flf  the  «at<*r,  and  if  it  ."^nnps  and  is  briitb- 
vhni  cold,  it  is  done  enough;  but  only 
let  it  be  thrfc  parts  cold,  then  pour  thi* 
viter  frnm  the  »ugar.  and  having  a  cop- 

Fr  mould  oiled  well,  run  the  sugar  on  it, 
ihc  manner  of  a  luaze,  and  when  coU' 


vou  may  pat  it  on  the  dish  it  is  to  rover; 
nut  if,  on  triiil,  the  sugar  is  not  brittle, 
pour  off* the  water,  and  return  it  into  t)te 
skillet,  and  boil  it  again.  It  should 
look  thick  like  treacle,  but  of  a  bright 
light  gold  colour.  It  makes  a  most 
elegant  cover. 

(^AaAMEL  CVv/yvflnf.— Take  a  copper 
croquant  top,  and  butter  it  all  over,  then 
have  some  syrup  boiling  in  a  st^wpan; 
let  it  boil  till  it  comes  to  caramel,  take 
the  pan  oH',  dip  a  three-pronged  fork 
into  the  syrup  or  from  the  spout  of  the 
pan,  and  you  will  sec  strings  hang  to  the 
fork:  move  the  fork  backwards  and  for- 
wards over  the  croquant  until  you  quite 
cover  it  thick,  have  your  little  dish  of 
sweptmeats  undffr,  take  this  croqiuint 
ofl'the  mould,  and  when  cold  put  it  over 
the  sweetmeats  and  handle  it  very 
li#t1y. 

CAIIDAMUM  Comjils,  —  Procure 
your  cardamums  at  the  chemists,  and 
they  will  l)e  in  a  shell ;  put  them  into 
the  oven  to  dry  the  skiuR,  and  tliey  will 
l»reak ;  pick  all  the  seeds  from  them,  put 
thp  seeds  into  a  large  comfit- pan,  and 
have  a  fire  under  the  same  as  for  others ; 
mix  your  gum,  starch,  and  syrup,  and 
finish  them  the  same  as carraway  comfits. 

CAaoAuuu  fyatcr.  —  Take  pimento, 
carrawayand  coriander  seed^,  andlemon- 
pecl,  of  each  four  ounces  ;  three  gallons 
of  pnx)f  spirit,  and  a  suHicicnt  quantity 
of  water,  distil,  and  sweeten  it  with  a 
pound  and  ahalf  of  sugar. 

CAKDOONS  leith  r'A(rc*e.  —  String 
and  cut  them  an  inch  long,  put  theiu 
into  a  saucepan  with  red  wine,  sea^ioned 
with  pepperand  salt,  Btewthem  till  they 
are  tender,  put  in  a  piece  of  butter  rolled 
in  flour,  and  when  of  a  proper  thickness 
pour  them  into  a  dish,  yqueeze  the  juioe 
of  an  orange  into  the  sauce,  and  scrape 
over  them  some  Parmesan  or  Cheshire 
ciierse,  and  then  biown  them  with  a 
cheese-iron,  but  nut  of  too  high  a  co- 
lour. 

Cardoons  in  Cheese.*— \AA  to  the 
sauce  in  which  the  cardi  ons  arc  cooked, 
grated  Parmesan  or  (Jruyere  cheese; 
and  put  it  over  them  when  [ilaccd  in  the 
dish ;  cover  them  with  bread-crumbs 
and  grated  cheese,  pour  melted  butter 
over  the  whole;  colour  it  in  the  oven, 
or  with  a  salarnandor. 

Another  way, — When  the  cardoons  are 
boiled,  put  a  little  cullis  into  a  dish,  and 
lay  on  it  as  many  bits  of  fried  bread  as 
you  have  cardoons,  which  place  on  the 
bread  ;  pour  cullii  over  and  strew  grated 
cheese  over.    Finish  as  above. 

CAanooxs  {to  dress),— C\il  them  in 
|)ieces  six  inches  long,  and  put  them 
on  a  string ;  boil  till  tender,  have  ready 
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a  piece  of  butter  in  a  pan,  flour  and  fry  I 
them. 

Tliey  may  also  be  tied  in  bundles,  and 
fierved  as  asparagus  boiled  on  a  toast, 
and  pour  butter  over. 

Cardoons  d  VEsteuce  with  Marrow*^' 
Tlie  same  preparation  as  for  Spanish 
cardoons,  receipt  second.  Take  a  few 
pieces  of  beef- marrow,  all  ot  a  size, 
which  yen  put  to  disgorge  in  warm 
water,  to  draw  out  all  the  blood.  When 
thoroughly  disgorged,  blanch  and  stew 
it  in  a  little  water,  with  a  little  salt,  and 
a  few  slices  of  lemon  to  keep  it  white. 
When  done,  |>ut  it  into  the  essence, 
which  is  nothmg  but  some  espignofc 
reduced.  Drain  the  Cst,  and  do  not 
forget  to  put  a  little  sugar;  which  is 
requisite  in  all  dishes  of  (srdoons,  as  it 
xnAKCA  them  much  better. 

Cardoons,  Fried  and  Buttered.— Yan 
must  cut  them  about  six  inches  long,  and 
string  them ;  tlien  boil  them  till  tender; 
take  them  out,  have  some  butter  in  your 
stewpan,  flour  them,  and  fry  them 
brown ;  send  tliem  in  a  dirh,  with 
melted  butter  in  a  cup.  Or,  you  may 
tie  them  up  in  bundles,  and  boil  them 
like  asparagus ;  put  a  toa^t  under  tlicm, 
and  pour  a  little  melted  butter  over 
them;  or  cut  tliem  into  dice,  and  boil 
them  like  nease :  toss  them  up  in  butter, 
and  send  them  up  hot. 

CAaoooNS  d  la  Fronutqe. — After  they 
are  strung,  cut  them  an  ineh  long,  stew 
them  in  a  little  red  wine  till  they  are 
tender ;  season  with  pepper  and  salt, 
and  thicken  it  with  a  piece  of  butter 
rolled  in  flour ;  then  pour  them  into  your 
dish,  squeeze  the  juice  of  an  orange  over 
it,  then  scrape  Parmesan  or  Cheshire 
cheese  ull  over  them;  then  brown  it 
with  a  cheese-iron,  and  serve  it  up  quick 
and  hot. 

Cardoons,  Pwrrfeo/.*— Boil  pome  car- 
doons in  a  LloHc,  and  cut  them  into  small 
pieces :  have  ready  three  large  spoonsful 
cf  veiotite,  and  six  of  cimtonuni^  in  which 
put  the  cardoon^t ;  set  them  on  the  fire 
till  reduced  to  a  paste;  then  pass  them 
thniugh  a  boiling;  keep  your  puree  as 
thick  as  purdes  usually  are,  but  if  too 
thick,  put  in  a  little  cream ;  add  a  bit  of 

i'elly  about  tlic  size  of  a  walnut ;  keep  it 
lot  without  boiling  in  the  b»in  marie. 

Cardoons,  Pnrieqf^  in  Cromtade.*— 
Cut  some  slices  about  an  inchand  a  half 
thick  from  a  large  French  loaf,  fry  them 
of  a  light  colour  in  butter,  drain  them ; 
take  out  the  inner  crumb,  and  fill  them 
with  a  puree  of  cardoons,  having  mixed 
about  half  an  ounce  of  butter  in  whilst 
the  pur^e  was  quite  hot. 

Cardoons  d  la  Stiuce  Blanche,^T\\e 
same  preparation  as  for  Spanish  car- 


doons, receipt  leeond.  only  senre  witk 
the  Muee  bUmche^  or  French  melted 
butter. 

Cardoons,  iS(|M»ti>A.*— Cut  them  Into 
lengths  of  three  inches,  be  carefol  not  to 
use  those  which  are  hollow  and  green; 
boil  them  for  half  an  liour,  then  put  them 
into  lukewarm  water  to  cleanse  tbea 
from  their  slime  ;  then  dress  them  in 
some  stock,  with  a  spoonful  of  floar. 
some  salt,  onions,  roots,  a  bunch  of  sweet 
herbs,  a  little  verjuice,  and  a  little  bat- 
ter ;  when  done,  put  them  into  a  eullii 
with  some  stock ;  cook  them  for  an  honr 
in  this  sauce,  and  serve. 

CAanooNS,  Spanish.  —  Select  a  (ev 
heads  of  cardoons,  all  very  white.  Cat 
each  leaf  into  slices  of  six  inches  long; 
with  the  exception,  however,  of  those 
that  are  hollow,  which  are  tou^h  and 
thready.  Beard  them  of  their  pnckleii 
and  blanch  them,  by  putting  the  thickest 
leaves  into  boiling  water.  When  joa 
have  given  these  a  few  boils,  put  in  the 
leaves  of  the  heart;  turn  the  middle 
stalks  into  large  olives,  and  blanch  them 
likewise.  Then  try  a  piece  in  cold  watcr» 
to  see  if  the  slime  which  is  on  the  snr* 
(ace  will  come  oil  by  rubbing.  If  so. 
take  them  off  the  fire  immediately,  and 
throw  them  into  cold  water,  as  they  are 
done  enough  ;  or  you  may  cool  the  boil* 
ing  water,  by  nouring  cold  into  it  till 
you  are  able  to  near  your  hand  In  it,  to 
rub  off  all  the  slime.  This  being  done, 
throw  the  cardoons  into  a  bktnCf  give 
them  a  single  boil,  and  leave  them  in 
the  blanc.  Whenever  you  wish  to  use 
them,  drain  a  sufficient  quantity.  Pnre 
both  extremities,  and  mask  them  in  a 
stewpac,  with  four  spoonsful  Qf  espagmk 
and  four  spoonsful  of  cttwmmme^  a  little 
salt,  and  a  little  sugar.  Let  them  boil 
over  a  sharp  fire,  that  they  may  not  be 
done  too  much ;  be  sure  to  skim  off  all 
the  fat.  Dish  them  nicely.  Strain  the 
sauce  through  a  tammy  before  you  mask 
them.  Send  them  up  to  table  quite  hot, 
with  a  cover  over  them,  to  prevent  their 
getting  dry. 

Cardoons,  .SVetrec/.  —  Cut  them  in 
pieces,  take  off  the  outside  skin,  wash 
and  scald  them ;  put  them  into  a  stew* 
pan,  add  stock  enough  to  cover  them, 
boil  till  three  parts  done,  and  the  liquor 
nearly  reduced;  then  add  a  little  bh 
chamelle^  and  stew  them  gently  till  done. 
Serve  with  sippets  of  fried  bread  round 
the  dish,  and  the  cardoons  in  the  centre. 

Cardoons  hh  /  'elontC. — The  same  j»e- 
paration  aH  for  Spanish  cardoons,  receipt 
second.  Take  some  out  of  the  blane^ 
trim  and  stew  them  in  a  little  consommit 

(and  when  they  are  done,  drain  and  sauce 
them  with  some  veloute* 
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CARP. — Carp  live  some  time  out  of 
Wter,  and  may  therefore  get  wasted; 
k  it  best  to  kill  them  as  soon  as  caufrht, 
IB  prevent  ibu.  The  same  signs  of  fresh- 
MS  attend  them  as  other  fish. 

Cakp.*— When  it  is  large,  it  is  senred 
mm  Mm  as  n  roast,  having  drawn  and 
IriMn  out  it»  gilts  (it  should  not  be 
■alcd),  put  it  upon  a  lar^e  dw\i,  boil 
•MM  vinegar,  and  whilst  it  19  boiling  hot 

Kit  over  the  carp,  this  will  turn  it 
;  then  dress  it  in  a  thick  honiUon. 

Aias/.^VVHen  it  is  done,  serve  it  upon 
aaapkin,  garnished  with  green  parsley, 
•■  a  diah  <m  roast  maigre. 

Carp  au  i^/a/;c.*— Clean  your  carp, 
Hid  put  it  into  a  fish-kettle  with  some 
mtlT  onions,  a  good  piece  of  butter, 
wked  up  witli  some  flour ;  moisten  it 
vidi  two  glasses  of  white  wine,  and  one 

teo(  water;  let  it  boil  quickly  for  an 
and  a  half;  when  done,  ;i.id  the 
Mwe  thick,  serve  it  on  a  hot  dish :  you 
■vit  be  careful  not  to  let  the  sauce  be 
m  thick. 

Clap  Boiled  hi  ^Fine.—T&kc  the  liver 
«f  the  carp  cle^n  from  the  guts,  three 
wrfanTlrr  a  little  parsley,  thyme,  and 
anion;  caop  them  together,  and  take 
hfrifaplntof  rhenish  wine,  four  spoons- 
U  of  vinegar,  and  tiie  blood  of  the  carp; 
new  them  gently  together,  put  it  to  the 
orp,  which  must  firi>t  )>e  boilod  in  waiter, 
«m  a  little  salt,  and  half  a  pint  of  wine : 
hot  after  the  carp  is  put  into  the  sauce, 
kt  it  not  be  doii<»  too  ninch. 

CAar,  7/rr/*.W.*  —  Clean  your  cnrp, 
CBtofftlie  lail  and  the  fiuH ;  put  into  the 
badya  piece  of  butter  worked  up  with 
iveet  herb:s;  sew  up  the  opening,  and 
Mketome  nfitche;*  on  l)oth  sides  about 
btif  an  inch  deep,  rub  it  with  a  piece  of 
facsh  butter,  and  rtivcr  it  all  over  with 
cramNi  of  bread  and  parHley,  chopped 

3r  fine.     Broil  it  over  .1  gentle  fire, 
aerve  with  whatever  sauce  you  think 


Cabp  Broiietf  with  Caper  Snura.— 
Having  scaled  and  drawn  one  or  more 
cvp,  let  them  mmW  on  a  di^h  with  a 
■nztare  of  salt,  pepper,  and  oil;  then 
take  them  out.  and  t>roil  by  a  moderate 
6rc;    when  done,    serve    with     caper 


Caar  «  ii  ^'/i«w//wrf/.*— Clean,  scale, 
ad  well  wa^h  a  ti'ie  «Mrp;  skin  it,  and 
kid  it  all  over  with  ^-niall  pieces  of  bacon, 
tK  it  t^)gether  by  the  head  and  tail ;  put 
kblD  a  fisb-keitlf.  with  a  rich  or  t/tai- 
ffrv  BMrinade,  and  let  it  boil  until  the 
■m  is  ooiniired.  Di^h  your  carp,  and 
pnish  with  forremoat  XvaW*,  veal  sweet- 
■eadi,  Cray  tihii,  k wasted  bread,  arti> 
cbriie  bottoms,  boiled  with  the  carp; 
niuoe  the  lauce  made  with  the  liquor 


in  which  the  carp  has  boiled,  add  two 
spoonsful  of  Spanish  sauce,  then  pour  It 
over  your  fish. 

Carp  au  CV»imf«f(r/re.*— Scale,  clean, 
take  out  the  gills,  and  skin  a  fine  carp, 
lard  it  all  over  witli  small  pieces  of  bacon* 
Make  a/afce  of  sweetbreads,  truffles,  fat 
livers,  bacon  and  chicken,  or  any  other 
poultry;  cut  up  the  whole  into  ssnall 
dice,  stuflf  your  carp,  and  sew  Hp  the 
opening  fast.  Put  into  a  stewpan  two 
slices  of  bacon  and  two  slices  of  veal : 
wrap  your  carp  in  a  sheet  of  paper,  and 
put  it  into  the  stewpan  on  the  slices  of 
bacon  and  veal,  and  cover  vour  carp  with 
two  more  slices  of  veal,  let  the  whole 
sweat  over  a  gentle  fire ;  and  when  the 
veal  begins  to  colour,  pour  into  the 
stewpan  a  lK>ttle  of  burgundy,  and  a  pint 
of  rich  bouillon,  salt,  pepper,  tarragon; 
le^  the  whole  boil  slowly  for  three  hours, 
when  thte  carp  is  done,  serve  it  upon  a 
dish  over  hot  water;  strain  the  sauce 
through  a  sieve,  reduce  it  to  a  proper 
consistence^  and  pour  it  boiling  over 
your  fish ;  it  is  usually  glazed  with  veal 
gravy,  consotN/nt',  reduced  to  agnod  jelly, 
and  of  a  fine  clear  golden  colour ;  gar- 
nish your  dish  with  cray  fish,  sweet- 
breads, trufiIcK,  morels,  artichoke  bot- 
toms, or  any  other  kind  of  garniture 
which  the  season  may  aflbrd. 

Carp  au  Courtc  Bouilitm*  —  WmIi, 
scale,  and  clean  a  carp,  take  out  the  gillin, 
and  put  into  the  body  a  piece  of  butter 
worked  up  with  some  flour ;  boil  a  glass 
oi  vinegar,  and  whilst  it  is  boiling  pour 
it  over  your  fish ;  add  to  it  some  salt, 
pepper,  laurel,  a  pint  of  wine,  and  two 
slices  of  lemon ;  cook  it  for  two  hours, 
drain  it,  serve  it  on  a  napkin,  and  strew 
over  it  some  green  parfley. 

Carpu  ia  />«mAc,*— Scale  and  clean  a 
fine  carp ;  if  it  is  old  it  mii8t  be  skinned. 
Lard  it,  and  put  it  into  a  finh-kettle  with 
Kome  good  houithn,  a  pint  of  Cham- 
pagne, Halt,  i>epper,  coriander,  and  the 
juice  ot  a  lemon  ;  let  it  boil  till  the  sauce 
is  reduced  to  a  proper  consistence : 
serve  it  hot. 

Carp  Dressed  with  ^/5.*— Clean,  and 
cook  in  a  stewpan,  some  carp  whole,  with 
some  eels  cut  in  pieces,  and  the  bone 
taken  out;  add  some  btntiUon^  either 
lich  or  niaigre,  white  wine,  and  sweet 
herl)s.  When  dune,  dish  your  carp, 
with  the  eels  properly  ranged  round ; 
reduce  the  saa(*e,  and  ser^e  it  over  the 
fish. 

Carp,  /w//rrr /j/".*— Take  a  fine  carp, 
clean  and  t>cale  it,  chop  up  some  parsley, 
scallion,  t'halots,  tarragon,  and  other  fine 
herbs ;  work  in  a  piece  of  butter,  and 

wl        
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Fhen  the  whole  is  well  mixed  together* 
>ut  it  into  the  body  of  the  carp.    Put  it 


\ 


CAR 


(120) 


CAR 


in  a  veft)«el  Kufficicntly  long  to  Jet  it  lay 
full  length :  you  mu:«t,  before  you  put 
your  carp  into  your  vessel,  line  your 
vessel  with  a  layer  of  onions  cut  in  slices, 
with  two  cloves  of  garlic,  a  little  Seville 
orange-peel,  salt,  pepper,  and  a  pint  of 
wine,  or  two  pints,  according  to  the  size 
of  your  fi(*h ;  add  a  glass  or  two  of  fish 
honillon^  or  in  case  you  have  not  any 
ready,  you  may  pubstitute  boiling  water ; 
oook  It  over  a  slow  fire  for  two  or  three 
hours.  When  it  it)  Bufficiently  done, 
take  it  out,  and  place  it  on  a  dish ;  strain 
the  sauce  through  a  sieve,  and  if  it  is  too 
thin,  reduce  it,  then  pour  it  over  your 
isb. 

Carp  d  P  Ettaing,^—C\t9Xi^  scale, 
and  take  out  the  gills  of  a  carp,  lard  it 
with  bacon,  truQles,  and  fillets  of  ancho- 
vies: then  make  a/firceof  the  flesh  of 
perch,  roach,  or  any  other  small  fish, 
chopped  up  with  crumb  of  bread  boiled 
in  milk ;  add  parsley,  scallton,  shitlotf, 
salt,  nutmeg,  butter,  and  the  yoikH  of 
three  eggs ;  mix  the  whole  well  togellicr, 
and  stufl  your  carp.  Put  into  a  stewpan 
some  onions,  butter,  andnlices  of  truf- 
fles ;  put  in  your  carp,  (hsving  first  care- 
fully sewn  up  tlie  opening  of  the  belly 
where  you  have  put  in  your  stuffing,  and 
run  a  tdread  tlimugh  the  mouth  of  the 
fish,  that  you  may  take  it  out  of  the 
stewpan  without  breaking).  Mdisten  it 
with  equal  ouantitics  of  fisfi  lout/ton  and 
red  burgundy, salt,  pepper,  and  nutmeg; 
let  it  st4*w  for  three  hours ;  serve  it  upon 
a  dit<h,  and  pour  over  it  the  sauce  re- 
maining in  the  :?tewpan,  having  first 
strained  it  through  a  bieve. 

Cabp  (Fame  «(/").— Take  the  fleKh  of 
two  carp«,  which  should  be  chopped, 
pounded,  and  rubbed  throni^h  a  sieve. 
Soak  some  crumb.^  of  bread  in  some  good 
milk  ;  have  a  few  mushrooms  and  a  little 
parsley  chopped  fine.  Set  the  herbs  to 
sweat  in  a  little  butter,  over  a  slow  fire ; 
then  let  them  cotjl  in  a  hair  sieve.  Next 
put  the  bread  which  has  been  soaked 
and  squeezed  propeily,  with  the  flesh  of 
the  carp  that  has  been  rubbed  tlirough 
A  tammy,  into  a  nuirtar,  with  a  lump  of 
butter  of  about  the  simie  hulk  as  the  flesh 
of  the  carp,  and  season  with  pepper,  salt, 
allspice,  three  or  four  eggs'  whites,  and 
;e^g8'  whites  and  yolkn  together ;  Jarcet 
with  butler  require  more  eggs  than  thone 
with  udder.  Yet  before  you  put  more 
than  three,  you  mu^t  try  to  roll  some  of 
tlic  farce  in  a  little  flour,  and  to  poacli 
it  in  boiling  water.  You  then  taste,  and 
add  to  the  seasoning  if  required.  Whon 
completely  done,  rub  it  through  a  sieve, 
and  let  it  cuol  in  the  larder,  and  use  it 
when  you  1  'ive  occtsion.    I'his  farce  is 

used  ioTpeiiispaUa  of  carp. 


Carp  Fare/.*— Scale  a  fine  soft  reed 
(viru ;  split  it  up  the  back ;  take  out  tJie 
flciin  without  injuring  the  skin,  and 
without  tmching  the  t)ack  bone ;  chop 
up  this  flesh  with  that  of  an  eel,  yttf 
small ;  season  it  with  fresh  butter,  sweet 
herbs,  thyme,  mushrooms,  cloves,  grated 
nutmeg,  add  also  Pome  of  the  roe  ;  put 
this  farce  into  the  carp;  then  sew  it 
up;  put  it  into  a  stewpan,  with  some 
butter  rotf  jr,  white  wine,  and  some  clear 
puree;  baste  it  all  over  with  fresh  buN 
ter  worked  with  flour,  and  chopped 
parslev ;  bake  it  in  the  oven :  serve  il| 
garniHlied  with  the  roux  and  fried  mnsli* 
rooms. 

Carp  Farci,  Baked,— T^V^  a  fine  care, 
scale  and  empty  it ;  then  detach  one  side 
nf  the  HIlctK,  without  injuring  the  head. 
Take  this  flesh,  and  that  ot  another  carp 
of  H  (inmller  8ize,  and  make  h  farce  in  the 
following  manntrr:  take  the  crumb  of 
two  penny  Iohvch,  soak  it  in  cream  or 
milk,  then  squeeze  it,  and  put  it  into  a 
mortar,  with  an  equal  quantity  of  the 
flesh  of  the  carp,  neaily  as  much  fresh 
butter,  with  a  Utile  chopped  parsley,  a 
few  mushrooms  fried  in  a  little  butter, 
salt,  pepppr,  and  spice.  When  all  these  in* 
gredieiMs  have  been  pounded  in  a  mor> 
tar,  add  a  couple  of  eggit,  and  onntinua 
pouniiing  for  a  long  time,  then  take  a 
little,  and  throw  into  boiling  water,  and 
tahte.  li  it  be  tou  lieliaatf^  whicli  meant 
too  thin,  add  one  egg  more,  pound  it 
axain,  and  then  rub  it  through  tlie  sieve 
d  gifv/ie/ies ;  and  fill  up  the  cavities  in 
the  fillets  ot  the  carp,  givinicit  thesha{»e 
of  a  fi.sh.  Take  ear**,  however,  to  give  it 
a  good  shape.  Next,  let  it  be  dune  tho- 
roughly in  the  oven,  and  seiTe  it,  irith 
caper  sanc^  under  it. 

Carp  Fiifcfg  with  Lemon.*— CutumiB 
middling  sized  rarp  into  fillets,  and  stew 
them  with  Home  h>h  gravy  for  h^ilf  an 
hour;  place  tlipm  upon  a  dish,  reduee 
some  sauce,  and  nqceoze  into  it  the  juioe 
of  a  lemon;  let  it  lM)il  for  a  Quarter  of 
an  hour,  and  then  pour  it  boiling  over 
your  fillets,  and  ^erve. 

Carps  {Flurentiiue  f/).— Take  the 
yolkw  of  half  a  doasen  e»rgs,  and  three 
quarters  of  a  pound  of  butter,  and  work 
them  up  in  a  quarter  of  a  peck  of  flour; 
dry  it,  add  as  much  water  as  will  make 
it  into  a  pante,  make  it  up  as  near  as  you 
can  in  the  form  of  the  fish.  Scale  a  carp 
alive,  scrap  ofl' the  slime,  draw  it,  tea* 
son  it  lightly  with  nait,  pepper,  and  nn^ 
meg,  put  the  mill  into  the  belly,  lay  it 
into  the  pyc  ;  then  lay  on  it  dates  sliced 
in  halves,  iKLrbcnirs,  raisin*,  oranae  and 
lemon,  cut  in  slices,  and  buitrr,  close  it 
up.  hake  it;  when  it  is  almost  baked» 
liquor  it  with  butter,  claiet,  white  wine, 
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te««,  tpnnkle  yvai  Bih  witb  Aonr,  tboi 
■prinkle  tb^  n»  nhirh  bne  bm  pot 
acidr,  put  tlie  wbolr  iolo  a  frjniB-F*!! 
Bindr  irrf  hvt,  fri  to  ■  rich  cobtir,  ud 
•erve  it  mlh  IcinoD-jDicr. 

Clip  6'Iaf^f -■  — CInn  uid  ikin  ■ 
cu^  Urd  it  wilh  imalJ  pi«vs  erf  fauen, 
■tua  ii;  and  boil  it  quirkly  in  white 
viar.  Tbrn  drain  it.  Put  ■  Mtiffing  a 
1  diHb,  And  Ut  T^ur  cArp  upcm  it,  caxtr 
it  with  tiro  Flim  of  nal,  dtft  irliicb  pat 
•  batmvd  i>lint  otjajmr.  Ttii-n  iMkr  it 
in  a  Diodermtt  ovpd  ;  vhFn  mfficicnt^T 
donCftakeoffthetlvMOfnal.  uid^n 
wiih  a  uraiy  nudr  from  orp,  or  mny 
oUicr,  and  ndocrd  to  ii«  proprr  cnuis- 

Ciur  n  Mateletf.*—T»\!e  a  rarp. 
Kale  it,  and  take  out  the  gill(,  nt  il  >n 
triMM,  and  put  it  intn  a  nrwpta  with 
mnr  oiher  fiih,  either  jick.  reL«.  Cray- 
fith,  bactiel,  or  any  otbrr  rirrr  Eib. 
•which  it  il  moat  ctniTmient  to  procure. 
PulinloanothrT  tffvpui  a  iitlle  mu-, 
vitb  Hunebuiter.andaipimnlQlolftoar; 
vb«D  il  iiota  good  cdoor.  pat  in  •omc 
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ram-thediib.  aDdlariDtbffiik.  Sa*« 
the  iiqaortjf  the  celt,  put  inU  it  the  rd 
bm^  and  boll  Ibem  iriih  a  Utile  nacc, 
vhole  pepper,  an  onioa,  hbdc  Kvect 
bntB,  and  an  ancbory,  (ill  rednoed  to 
baUapiDU  then  nraio  it,  add  to  it  a 
qUBiIrr  of  a  pint  o(  white  wine,  and  a 
piece  of  batter  atnnt  the  nir  ot  a  brti'i 
en,  nixed  in  a  rery  I'ltle  floor.  Boil 
it  up,  and  pnur  il  inio  tLe  pie  -,  then  put 
on  the  lid,  and  bake  il  aa  hem  m  a  qoidc 


•i^i  a  {nece  W 
butUT,  alien  of  o-iioni,  biu  d  caimta, 
l^mleTi  cieeD  sbijot^  tbfn^  hum. 
while  pepper,  ai^d  ull ;  «iuk  ii  a  little 
•bi!e;il>eDadd  i  pintotbeer.  andagad 
gtam  offiraniy;  •bfn  done,  atiain  ibe 
lauctftdO  1  liilnf  boner,  toll  it  in  flour, 
and  the  Juice  oIaSrri!ieo:aafe;  radon 
the  mice  prelly  lliick.  and  Kne  opoa 

CiBF  AuW.*- Draw  and  tale  TDsr 
otrp,  then  broil  it  with  atuflinf  orer  it, 
iheo  col  it  in  piece*,  put  ii  into  ■  Jtew- 
panwith  (ome  bottrr.  parr  1  e  c,  aall  ion, 
u'ltbiuODi.  all  cbcpi>ed  up.  a  pint  ot 
while  wine,  now  fall-  in  d  pepper-  When 


let.  Then  moiiten  with  eqaa]  quanti- 
lie*  oT  ltd  wine  aod  aoop  roaipre ;  then 
pour  jtsar  onioD*  with  their  aaoce  into 
cbe  atevpan  in  which  fon  hare  pot  yoar 
carm  and  eeoHin  tfae  whole  inlb  talt. 
pepper,  a  b<inch  of  tweet  bertw ;  then 

Kit  to  boil  over  a  bii<k  tit  fir  half  an 
r.  When  ready  to  (erve,  pol  Knoe 
(Aeceaoftnaited  bread  in  the  fauce. 

Wh»o  the  carp  i«  dme  wi[l«ot  any 
•tberfisb,  it  in  called  iitewed.  tlie  man- 
ner ordieninE  it  i*  pianly  ibewoe. 

Ciap  M'arrrf.* —Clean  nmt  tmali 
carp,  tkin  ibem.indtakeoot  the  bone* ; 
tninre  Ibe  flesfa  wiib  pa;^iey,  vLalrti. 
ecallion.  (Bit,  pepper  and  rnlaief  ;  irell 
fiomr  butter  in  a  iiewpan,  and  f-ut  yoor 
ninre  into  it ;  let  it  new  {or  a  quarter  ol 
an  boor,  then  Dioiften  it  with  tj-jt  mes^ 
pre,a<-d  let  it  ttew  till  done.  liirL  it 
with  pi-ce«arfHed  bread  ill  round. 

Carp  P^.— Scrape  (rfT  tbe  acalei.  ard 
fraland  waeh  a  tari^e  carp  e.'e*"  Hiil 
an  eel  till  alirmt  r -"-' 


[uanlity  of  bread  crnDibi,  a  f*w  iwe^ 
eel  cut  line,  a  little  pep- 
nutmeir  araiea ; 


re  bnt-     thick  unce. 
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in  on  tbe  bark,' an!  rub  it  well 
ith  fresh  buiier ;  then  etrew  it 
d  crumb*  andcberril,  cbopyed 
■  rkeJ  with  b  "- 


it  with  wiM  aance 


pBfilbitf,  CDOk  il 
in  a  lirye  pai  ' 
ym  pleav. 

Ciar  ReaMlet.~%viB  a  earp  witb  a 
fcrrt  made  of  boRer.  bread  eruiubt,  C;<e 
ppicei,  rap-T!,  anchime^  iwrley.  arjd 
ireen  ■halotf.  all  firiely  clioppM  ;  Jiri 
it  wiih  fillet*  of  fivb  anctioriet,  irn 
•caked  to  take  out  ibr  tall ;  tie  it  vj  a 
rkFwer,and  then  fir  it  to  Ihr  rpiT;cDveT 
"    ible«_  of  ft- 


2^ 


pfr,  wpII  bulieird,  ard ..   

wbite  wine,  bnled  witi.  toTie  biitler.two 
luirel  lean'. and  ore  ci'ire  olrarlidi; 
r*rre  with  what  uuoe  or  ngotit  yoa 

Caapa  ta  SnnjM*.*  —  Take  aBoie  lin 


b  dipp^  in  brandy ;  cut  their. 
,..,  ...  .        '  *<  ciff'ieiii  fi»e»,  a:id  put 

cboiT-  balf  a  pint  o(  oyitera  parboiled,     tiiem  iito  a  •tewj.'-n  wit'i  two  or  lire* 
and  chopped  fire,  and  the  yollaof  ifare*     dcoen  olamall  oaioce,  wLirb  liive  herr 


bdlj  of  the  carp.    Make  a  food  oval  la  <  leia;^n' 


I   witb   aalt,  pepper,  li 
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uanttty  of  wine  to  cover  your  fifth,  let 
tlie  whole  boil  quickly  for  two  houm, 
thon  add  unme  piece*  of  fried  bread. 
Wlien  the  fish  is  quite  done,  and  the 
sauce  reduced,  peur  the  whole  into  a 
lartfo  (li«h,  and  serve  it  very  hot. 

CAap  Sauce.— Cm  up  a  carp  in  large 
bltH,  and  put  it  into  a  stewpan,  with  a 
few  slices  of  bacon,  ham^veal,  two  onions, 
one  carrot,  and  half  a  parsnip ;  soak  it 
till  it  catches  a  little ;  then  add  a  iglaM  of 
white  wine  and  Kood  broth,  a  little  cullis, 
a  fauot  uf  p&r«loy,  chibbol,  a  clove  of 
garlick,  two  of  sptces,  and  a  laurel  leaf; 
8:/niner  for  an  huiir,  skim  it  very  well, 
and  strain  it  in  n  sieve. 

Carp  Stewed, *~M el  t  a  piece  of  butter, 
worked  up  with  some  flour  in  a  stewpan ; 
when  it  is  a  little  browned,  mix  with  it 
a  glass  of  soup  niatgre,  and  add  some 
hniall  onions,  cut  In  slices ;  then  put  in 
Tour  carp,  s^a^on  with  salt,  pepper, 
laurel,  and  add  a  pint  of  red  wine ;  let  it 
boil  slowly  till  quite  done,  and  the  sauce 
is  reduced  ;  then  serve. 

Carp  (S/cmv;/.*— Scale  and  clean  your 
carp,  cut  it  in  pieces ;  brown  some  but- 
ter with  a  pinch  of  flour,  put  in  some 
small  onions ;  add  butter,  parsley,  chib- 
Ik)],  shalots,  thyme,  laurel,  mushrooms, 
grated  nutmeg ;  moisten  it  with  equal 
quantities  of  bouillon  and  red  wine,  put 
your  carp  into  this  seasoning,  and  stew 
It  over  a  good  hre.  VVhen  it  Is  done, 
serve  your  carp  upon  a  dish,  with  toasted 
hri-ad  under  it,  and  pour  the  sauce  over 
the  whole. 

Carp  .SYewYT/.*— Bleed  them  in  the 
tail,  wash  them  (*lean,  put  them  in  n  stew- 
I»an,  with  a  pint  of  claret,  a  pintof  gi-avy, 
with  the  blood,  a  bunch  of  sweci  herbs, 
two  anchovies,  an  onion  ^tuck  with  cloves, 
some  lemon-peel,  some  horse-radish 
sliced,  nutmeg  sliced,  and  some  whole 
pepper  tipd  in  a  cloth,  when  the  carp  is 
suitirienth'  done,  strain  off  the  sauce  ; 
then  put  in  a  little  lemon  juice ;  thicken 
the  sauce  with  burnt  butter. 

Carp  Sfrtred  irith  frine, — Take  a 
carp  ;  being  well  cleaned,  crimp  it  two 
or  three  times,  set  it  in  a  stewpan  with 
some  good  eontfffnmr,  a  bottle  of  Madeim, 
a  little  salt,  a  bay  leaf,  and  a  few  peppi'r 
corns;  let  it  stew  gently  between  two 
fires  till  well  done,  then  tike  it  out,  lay 
iron  a  dish;  the  liquor  must  stew^  with 
tljre(;  spoonsful  of  sauce  iournee,  till 
tolerably  thick  ;  if  not  quite  smooth, 
pq^iu'oze  it  thriMigh  a  tammy ;  put  in  the 
juice  of  a  lemon,  with  a  very  little 
cayenne  pepper,  and  pour  it  over  the 
fioh,  which  must  be  garnished  with  veal 
forcemeat. 

Carp  Totiffitesn  Hacoilt  </.*— Blanch 
abuut  an  hundred  carp  tongues  in  waterj 


with  a  little  lalt  and  vinegar; 
them  well ;  have  ready  two  spoontftd  of 
altemande%  and  the  same  oivekmU^  ud    ' 
boil  it  up ;  add  to  it,  by  degrees,  a  pond 
of  butter ;  put  in  the  tongues,  and  finish 
it  with  lemon-juice. 

Carp  Roea  in  yl^rae.*  —  Prepue  IB 
aspic,  as  directed  for  cock's-oonbs  in 
aspic,  and  fill  it  with  carp  roe«9  boilfld 
and  well  seasoned. 

Carp  Roet^  a  la  Bellmme.Sea^d  the 
roes  in  warm  water,  and  prepare  n  stev- 
pan  with  thin  slices  of  bacon,  and  oat 
slice  of  ham ;  add  to  this  a  scalded  amtttf 
bread,  a  fagot  of  sweet  herbo,  onions 
cut  into  hoops  pretty  thick,  a  glass  of 
white  wine,  whole  pepper,  and  m  little 
salt  (or  none,  if  the  nam  is  not  very 
fresh) ;  when  the  sweetbread  U  almost 
brazed  enough,  put  the  rocs  to  it,  a  Ut- 
tle  broth,  and  about  two  dozen  of  cimy- 
flMh  tails  picked ;  simmer  together  about 
a  quarter  of  an  hour,  then  put  the 
sweetbread  into  the  middle  of  the  dish. 


with  two  or  three  of  the  onkxi-ringsupoa 
it,  which  you  baste  with  whites  of  eg^s 
to  make  them  stick  the  better ;  fill  thea 
with  cray-flsh  spawn  boiled  a  moment  in 
a  ^ood  cullis,  and  the  roes  and  cray-fish 
tails  round  separately ;  add  some  good 
rich  cullis  to  the  sauce,  make  it  pretty 
thick,  strain  it  in  a  sieve,  and  poor  It 
upon  the  roes  only. 

Carp  Jtocs,  Caistes  (/.^--Ulancfa  thirty 
well-washed  carp  it)ea ;  drain  them :  put 
into  a  stewpan  a  piece  of  bntter,  cham- 
pignons, parsley,  shalots  (all  chopped 
small),  salt,  pepper,  nutmeg,  and  otner 
spice;  do  these  lightly  over  the  fire» 
taking  care  not  to  let  tliem  take  colour; 
add  the  carp  roes  to  them,  and  let  them 
simmer  a  minute.  Make  a  round  Mtctf. 
attlie  bottom  of  which  lay  a  fruiin:  mi 
the  caisst  well  and  put  it  on  the  gridiron 
over  hot  ashes ;  place  the  roea  on  the 
gratirif  and  broil  them  thus.  When 
done,take  them  from  the  caitn,  and  dish 
them. 

Carp  Roes,  Dutch  /'^osAfdii.— Boil  a 
dozen  of  small  white  onions,  scalded  in 
half  a  pint  of  white  wine,  a  fagot  of 
sweet  herbs,  a  good  bit  of  butter,  pepper 
and  salt;  when  three  parts  doQe,  put 
scalded  carp  roes  into  it,  and  finish  the 
boilinft  (they  require  no  longer  than  time 
enough  to  finish  tbeonions  very  tender); 
reduce  the  sauce  pretty  thick;  put  the 
roes  into  the  middle  of  the  ditth,  and  the 
onions  round ;  mix  a  little  spinach-juice 
with  the  sauce,  to  give  it  a  pale  green 
colour,  or  a  strong  green  if  you  think 
proper.  Serve  the  sauce  upon  the  onions 
only,  or  in  the  bottom  of  the  dish,  and 
the  rest  upon  it ;  garnish  it  round  with 
fried  bread.    Carp  roes  are  also  dressed 


wt  and  Mtt;  wlicn  roiioy  to  »»r»p, 

■  bit   Of  biiltpr   r(il1p([  in   Hour, 
'    iinit  boilinK! 

'      tliomivc 

.   _   „  .J,  neiLhcr 

thtrk,  nor  Hear  nnd  thin. 

ia  tteeiiimrlh;diine  with  Rccbnmrl 

e;  fcnld  them  lint,   and  umincr 

LMpAaH/n'rajrjriW.— Piitinloafltcw- 
A  litllF  buttrr,  A  <l(n«n  >m»Il  muth- 
n»,  Bilice  uf  linm,  the  nmeneola 
m.  and  ■  hundle  of  awept  hrrbH. 
r  italiCllFtimcnn  sulowlirp,  tlien 

■  little  flour,  nnd  u  mHnv  rarp  rom 
M  ihinit  proprr.  viih  nllitk  irood 
h ;  itFW  tli'm  iLhoiit  >  quarter  of  iin 
',  ud  won  Ihcm  with  i«'pprr  nnd 
■hen  you  put  in  tlic  brutli.  When 
•  TCadr.  thicken  it  Kitli  lh(r  yolkn  or 
et  IbrM  egit*.  nome  rreara,  and  > 

■  chopped  pnrrln'. 

IMF  /(o^»/rin/.— Sr«ld  tlicm  m  ububI; 
when  tbrv  are  well  ilmincd,  raari- 
■boul  iin  hour  wiili  li^man-jiiice  nnd 
tl^tait;  dninaml  lloiir  tticm  to  fry 
very  hot  rriliirr,  to  111 vethrmH  good 
'n  colaiir;  ilrain  upon  n  Bieve.  or 

■  doth;  mwiitr:  .-III  orange  over, 
Ramldi  with  frii-d  pirtky. 

.mr  Soci.Prlili-p'iti'imaii.-rcio/* — 
leh  ■  tnt  carp  iw  in  nil  iiiiil  wilrr, 
itin  •nail  pipfra.  nlmuc  lliri'p  quar- 
otan  lurt  !«iiiare;  phi.'p  on^  ol  ihe»e 
I  (Bch  prlil-}iit/' ,  whirh  I'-t  bppii 
taMli;  filird  with  afBrti-Jii..-  olair^ 
.  Fiiii«htlK'niMU!-iiHl  (—•  I'l-lUi- 
e  tlicm  villi  !„■■    imelk 


)  )  CAR 

with  *pi<ml  KBlt,  nrid  ninrk  tlirm  nitli 
B  cponnriil  uf  bulter  iiint  mcft  heibH, 
and  a  little  of  thp  liu-cc ;  tbcii  Iny  Hvr  of 
the  carp  tnrii.  Kaauneil  mid  iiia>kf(l 
iw  alnve',    llien  the   titrlxit,    uiid   to 


....  till  the  diiih  is  lillcd  ■  put  ... 
ever  ipice  and   force   wliicb   m 


Cabp  lloit,  Itn^nul  (/.— Sook  slices  o[ 
ham  and  vral  alwiit  Imlf  an  liimr,  un  a 
r\mf  fire  i  th>'n  add  a  K"ail  liit  u!  iiuiter. 
vith  mnnhrODme,  tooclovrg,  a  [aii^iit 
Hreet  berbfl,  a  little  banil,  ii  ulaoa  of 
while  wine,  a  little  vralKTUvy and  cullin; 
boll  tbew  till  the  rral  in  dmip,  ulim  ilw 
liquor,  and  takeout  Ihe  veil  and  Iwn  : 
■rJild  tlip  rats  of  carp  in  hot  mif  r.  H»il 
tben  lull  them  In  thix  t-ullia  about  .1 
q^uarlcr  ot  a[i  hour,  xkiKiniiiic  it  n-ell ; 
'■t  oiutht  to  be  an  thirk  Bi  verr  gooa 
reaiu),  aenson  it  with  pepper,  Mlt,  nnd 
temon  eiiueeied ;  vlicu  ready,  eerve  it 
(  an  rntrrmi'/.  Yon  may  make  it  in 
iiirt,  but  in  that  owe  you  mutt  have 
sad  of  1 


fi«ii  (or  the  rutlil,  ioB 


i  of  lum  and 


CARRAWAY  rake.—Ttry  a  quarter 
of  a  peck  of  Tine  flour  in  an  oven  ;  rub  a 
pound  anil  ■  half  olfceiih  butter  in  it,  till 
It  in  crumbled  ao  (mall  tlial  none  of  it  in 
to  lie  leen;  then  take  aii  apuunoful  of 
roce-irater,  half  anintorcanary,  tuilt  M 
innt  of  cream,  and  Uiree  quartern  ot  u 
pint  of  neir  ale  yeair,  and  tlie  whiles  «l 
two,  and  yolka  o(  four  e|[|i4 ;  mil  all 
these  well  together,  IclU  lie  tiernrc  the 
lire,  and  when  you  make  it  up  nut  in  .1 
pwndand  a  hallofNapleii  bin'mt*,  and 
three  quarter!  ol  a  |iuund  ui  curr.tmi'- 
comfita.    flake  it. 

Cabrawjiv  ('«*■'■».— To  a  pound  of 
dour,  add  a  pound  ol  frrhh  butter,  ei^-Iit 
•piionalulo[|iood  yeul,  fourriionni-ful  of 
nHe-water,  the  yolks  uf  tliri-e  eiWK,  an 
many   carrawaia  nx    you    ple;ii-e.   lour 


a  of  ti 


Jill  » 


knead  all  into  a  paMe,  make  it  up  intii 
any  fonn  you  ph'iue,  and  wlien  they 
come  out  of  the  oren,  atrew  poxrder- 


Ibem,  and  have  a  lanie  copper  preierv- 
Ind-pan.  alMUt  t«o  lert  wide,  {ind  with 
two  liandlen  and  twopieceaof  iriin  made 


fix  It  ai  each  aide  of  the  | 

•Ihig;  then  ham  aome   line  atarcti   m 

white  u  you  cm  (ct,  and  juat  aoflen  it, 
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lioil  iiome  syruu  a  quarter  of  an  hour, 
and  mix  it  with  the  starch  ;  take  some 
Ifum  arable,  put  it  into  some  water,  tlien 
put  that  into  another  pan,  and  make  it 
ju«t  warm;  have  an  iron-pot  with  char- 
coal fire  under  the  large  pan,  but  not 
too  hot,  only  juet  to  keep  the  pan  warm ; 
liave  a  large  tub  to  put  your  pot  of  fire  at 
bottom,  and  your  large  pan  must  be  on 
the  top;  put  the  carraway  needs  into 
your  pan ;  add  a  large  ladfeful  of  gum 
arabir,  rub  them  with  your  hands  until 

Jrou  find  they  are  all  dry,  then  put  a 
adicful  of  starch  and  syrup,  and  do  the 
same  over  vour  pan  of  fire,  until  you  find 
t})ey  are  all  dry  ;  put  the  gum  only  three 
or  four  times  to  them  at  first,  then  the 
starch  and  sugar,  but  boil  your  syrup 
more  as  you  find  they  come  to  coat  with 
it,  and  not  so  much  starch;  when  you 
have  dried  them  seven  or  eight  times, 
put  them  into  your  sieve;  put  them  into 
the  stove,  do  them  the  next  day,  and  so, 
auccesslvcly,  for  six  or  seven  days. 

CiRRAWAYi)rajyc«.*— Take  any  quan- 
tity of  carraway  seeds  you  think  proper, 
put  them  into  a  preserving- pan.  and  wnen 
(^ulte  warm,  put  in  clsnfieu  sugar,  a 
little  at  a  time,  stirring  it  occasionally, 
till  of  the  size  you  wish ;  then  proceed 
as  directed  for  Aimond  Dragees, 

Carraway  Pufft. -^Bcai  the  whites  of 
four  eggs  to  a  solid  froth ;  add  to  them 
sifted  sugar  and  some  carraway  seeds, 
pounded  very  fine;  put  the  mixture, 
with  a  spoon,  in  pieces  about  the  size  of 
a  shilling,  as  high  as  you  can,  on  sheets 
of  damp  wafer  paper,  and  bake  them  ia 
a  slack  oven. 

Carraway  /Fa/«r.— Take  three  gal- 
lons of  proof  spirits,  and  half  a  gallon  of 
water ;  add  to  them  half  a  pound  of  car- 
raway seeds,  bruised ;  distil  and  sweeten 
the  juice  with  a  pound  and  a  half  of 
brown  sugar. 

CARROTS,— If  young,  need  ^nly  be 
wiped  when  boiled^  if  old.  they  must  be 
■craped  before  tx)iliMg.  Slice  them  into 
a  dish,  and  pour  melted  butter  over  them. 

Carrots,  au  ^i/rre.*— Scrape  ten  or 
twelve  carrots,  as  near  of  a  size  as  possi- 
ble ;  cut  them  into  tliin  slices,  blanch 
them  in  water  with  salt  and  a  small  piece 
of  butter.  When  done,  drain  them  in  a 
cullender,  and  then  put  them  into  a 
itewpan  with  a  good  bit  of  butter,  salt, 
pepper,  and  a  little  nutmeg,  shake  them 
•fer  the  fire,  pour  to  them  a  spoonful  of 
veUmte,0T  water  only,  to  prevent  the  but- 
ter from  oiling ;  do  noc let  it  quite  boil. 
You  may  add  fine  herbs,  if  yon  please. 

Carrot  Cttke.* — ^Take  a  dozen  lartce 
and  very  red  carrots;  scrape  and  boil 
them  in  water  with  a  little  salt  ■  when 
done,  dnun  themi  take  out  the  nearli,  I 


and  rub  the  rest  through  a  bolting 
them  in  a  stewpan,  and  dry  them  o^ 
fire.  Make  a  cream  pdtUsiere, 
about  half  a  pint  of  milk ;  and  whei 
mix  it  with  the  carrots  ;  add  a  pii 
minced  orange-flowers  pralinte^ 
quarters  of  a  pound  of  powder-: 
four  whole  eggs ;  put  in, one  at  a  tin 
yolks  of  six  more,  and  a  qiiarte 
pound  of  melted  butter;  mix  all 
ingredients  together  well ;  whip  i 
six  whites  to  a  froth,  and  stir  th 
by  degrees.  Hutter  a  mould,  at 
some  crumb  of  bread  in  it,  in  a  li 
or  two,  turnout  all  the  broad,  and 
quarters  of  an  hour  before  the  c 
wanted,  pour  the  preparation  in 
mould  and  bske  it.    Serve  it  hot. 

Carrots  dressed  the  Dutch  i 
Slice  some  carrots  very  thin,  am 
cover  them  with  water ;  scbsoii  thci 
pepper  and  salt,  cut  a  good  many  < 
and  parsley  small,  a  piece  of  buttf 
tliem  simmer  over  a  slow  fiie  till  < 

Carrots  d  la  Flamunde, — Pec 
parboil  some  small  cat  rot?,  the 
them  into  a  stewpan  with  buttc 
salt;  let  them  stew  over  a  f-lowt 
done ;  then  take  them  otl',  and  aftc 
ring  them  up  with  more  butier, 
them. 

Carrot /'V*7/«'*.— Beat  tivo  or 
boiled  carrots  to  a  piilp  with  a  v 
add  to  them  six  eggs  and  a  han' 
flour ;  moibten  them  with  either  i 
milk,  or  white  nine,  and  sweeten 
Beat  all  together  well,  and  fry  in  I 
lard.  When  of  a  good  coiuur,  take 
ofl'and  squeeze  on  them  the  juice  c 
ville  orange,  and  strew  over  tine  s 

Carrots  {Uamiture  />/).*— Cu 
carrots  into  pieces  about  an  ir 
length,  in  the  form  of  niuthroomf 
lick,  or  any  thing  else  you  maj 
blanch  them  in  boiling  water  wit 
and  butter,  take  them  out  and  put 
into  a  stewpan  with  stock,  or  cunti 
and  fine  sugar ;  stew  it  to  a  glaze, 
your  sauce  be  not  thick  enough, 
little  butter  mixed  with  flour,  hert 
B&uce iovnite,    Srrvc  with  fried  ri 

Carrots,  d  la  d*  Orltans.—Tain 
young  carrots  turn  them  of  an 
size,  and  cut  them  in  slices  aboi 
eighth    of   an    inch   in  thicknew 
blanch  thdbi  well.    Next,  lay  thcr 
cJoth  to  drain:  put  them  into  ast 
with  a  lump  of  sugar  and  a  little 
and  let  them  boil  uwr  a  large  fire ; 
reduced  to  glaze,  add  a  gnod  bit  oi 
butter  and  a  little  salt.  The  buttei 
adhere  to  the  carrots  when  you 
as  no  sauce  ought  to  be  seen. 

CARaoT  Pttr/r/f/i^.— Boil  a  large  < 
tender,  then  bruise  it  in  a  marble  u 


idx  with  It  a  (roonnil  of  bimit- 
itr,  bur  Tolint  uiil  two  white*  of 
I,  a  pint  of  crtmm,  ■  little  ratifii,  m 
c  •pooDfal  o[  onnite-flairer  or  rote 
n't  a  quarter  of  ■  nutoieg,  sad  two 
•M «(  wigMT,  Bake  it  la  ■  ahilloir 
— I  lined  witli  pute;  turn  Itsui,  and 
■VN  with  augar  over. 

CaaHrra  en  Puree.— Senm  and  cut 
MMeamtain  qoarten,  take  oat  (be 
ImUb  pale  yellow,  and  do  not  uM  it. 
Vkaa  Tou  have  mihed  the  outildm, 
kB  IhUD  ID  plentT  of  water,  willi  wit, 
MHader.  then  dr^o  them  anaaieve, 
mi  ant  (liMn  on  a  alewpan  with  a  good 
HlWbiiUeriatirthemoverthG  fire  with 
awoodan  apoon ;  when  the  liutitr  bcglni 
to  hr  aad  tiie  carrot*  well  -'—'  - 
ia*Malll>d]efUl  of  rwd 
MrrKtIle  aosar  and  lalt;  conimuE  w 
■k'  tbeai  antil  neiri7  reduced  to  the 
ajtkma  they  were  at  Rrat ;  add  three 
tMi  apuumful  of  miee  tanTwe,  ilirlt 
Mthatre  lor  three  minute*,  and  rub  it 
ttnagfa  tlw  tammy  In  a  large  diili ;  if 


in  it  !■  a  alewpan,  and  before  it 
MMid.  Bdr  It  over  the  Gre  to  boil  lor 
kw  or    i*e    minutes;  if  not  itrong 
«Miih  n)>  In  a  bit  of  slfie. 

CiBBora  (Hageat  i/).*  — Cnt  aame 
MTWa  about  two  linden  ia  length,  iiiiap- 
~   "'  '    '    "   '    n  ft  quarlcrof 


valer,  ■ 


I  them 


■«, 


awe»|M  with  kome  gooil  Ktuck.  _  „.__ 
ifwtule  wine,  a  buarh  uf  swnf  t  hcrbi, 
Md a  little  (alt;  wh»n  done,  add  niittle 
~"tBt»thlcken  theuuoe,and  ■errctbe 
"    ''     iy  rii>h  yon  pleue. 

j'M  «'«(*»««■ —Parboil 

■llnilM carrot*;  boll  tlitmin  ajiint 
■  water,  a  amall  piece  ol  batter,  and 
■me  aalt;  when  done,  and  the  luuce 
•kh,  make  K  Inu  a  rauce,  blanche  with 
fener  and  flonr.  iind  Knt. 

CaBBDn(»>i>>.-tD/).— Make  a  thick 
pw^  of  carrots,  but  inntriul  of  broth  uae 
MMr,  in  which  puts  great  deal  olKUgar, 
IlKaaHMndiluraaur,  a  liulr  s»1t.  nnd 
•*a4bito(bulttr;  lecail  thi-<  baillill 
wyader;  then  pot  ilie  jolkt  of  sii 
■WSand  mU  all  •rrll  together.     Tlie 

•ymaTi^eiiioi.'Thicli  throw  in  nitli 
■twil,  andputitintoihf  oven. 

Caaaor  Seiip.—Vut  "nmc  beef  boneji. 
akhlMr  quarnoftlie  liiiuur  in  whii'U 
tafVaUiior mutton  luLs  been  hmled, 
■aWfeoniooi,  a  turnip,  pepper  and 
■Mbiatea  alewpan,  anditew  lor  three 
'      Mw*.^   Have  n-ady  tix  lanw  dirrotii, 

■*■"  ■  ""      ""    ""  till  soltenougr  '~ 


ma*t  be  ai  thick  ai  peaae-amp.  Uae 
two  wooden  tpnona  to  rub  the  carroia 
through.  Make  the  roup  the  day  belbiw 
it  ia  to  be  naed  ;  add  cayenne.  Pulp 
only  the  red  part  of  thecarrrot,  and  not 
the  rrllmr. 

CiaHOTB  Stfwed.—Senpe  and  wa*h 
the  carrota,  tlien  blanch,  and  cut  Ihem 
in  alicsa,  next  turn  them  a  lew  tiniea 
over  the  lire,  with  butter,  aalt,  pepper, 
BQil  ahred  paraley  ;  mointen  wilti  BJine 
milk,  and  when  done  thicken  tlie  aauce 
withtheyolkaoteiiKS  andaerve. 

Another  wny.—Put  the  carrota  Into  a 
atewpan  with  afewelicea  nihncon,  acme 
paraley,  green  onion*,  salt  nnd  pepper, 
(□oiBtened  with  stock,  ur  anvy.  i.et  It 
atew  till  thick  and  reduced )  serve  alto- 
gether. 

C<a«iA  (ninrfierf).  — Pound  a  littla 
musk  and  ainbergris  with  a*  much  of  tlw 


Cassi*  {fin^u^u  o/).»— Take  a  pound 
of  CMaia,  half  n  pound  ol  bitter  ctieniefc 
a  qunrterofa  pound  ofouKia  leaves,  and 


Iter,  nnd  mix  with  the  Hgnear, 
.   I  stand  some  time  longer,  then  stmn 
and  bottle  it.    Cork  it  up  cloaP. 

Ujicdle,  — Boil  up  ha^f  aiiint  of  Rne 
„mel,withabitorbutlert1irMzeofnlan{e 
nutmeit,  alarge  spuonf'il  olbntndY,  tlui 
same  of  white  wine,  inie  of  cnpillaire,  n 
piece  [rf  lemon-peel,  and  niilmo'ii, 
"  L'PLi:.— Maki-afinp  tnMvith  gruel  nt 


.-,  — ,„,....,., .~.v,«-iu™i"=—" 

.epoonfiil  of  hmnny,oi  , 

CacDLcBrMrn— Boil  the  jiniel  the 
■ame  as  for  white  candle,  irit h  su  spoons- 
ful of  oatmeal,  and  strain  it;  thenndda 
nuart  of  goiHl  ale,  not  bitter ;  bnil  it, 
theasvretenitacrordinK  to  ;roBrtiKte, 
andnddhaUapint  otwhitewtne.  When 
)ou  donnt  put  in  the  white  wine,  let  it 
be  half  ale. 

C^n'oLK.  {A  Ffovr).— Rub  smooth  one 
deasert  spoonful  ol  flne  flour  into  live 
large  "poonaful  of  the  very  purest  waici . 
Pot  over  the  fire  five  iption^ful  of  new 
milk.add toittwobltsoisuinr;  the  in- 
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Ktnnt  it  boiln,  pour  into  it  the  flour  and 
water,  and  stir  it  over  a  slow  fire  for 
twenty  minutes. 

Caudle  ( Ce/d).  —  Boil  a  quart  of 
spring  water ;  when  cold,  add  the  yolk 
of  an  egg,  the  juice  of  a  small  lemon, 
six  spoonsful  of  sweet  wine,  sugar  to  your 
tan te,  and  one  oance  of  s^TUp  of  lemons. 

Caudle  {Rice).  —  Mix  some  grated 
rice  with  a  little  cold  water,  and  then 
pour  it  into  boiling  water.  When  of  a 
proper  consistence  add  sugar,  lemon- 
pee',  and  cinnamon ;  to  a  quart  of  this 
put  a  glass  of  brandy.     Boil  all  smooth. 

Caudle  {/yhite.)—M\x  two  spoonsful 
of  oatmeal  m  a  quart  of  water,  with  a 
blade  or  two  of  mace,  and  a  piece  of 
lemon-peel ;  stir  it  often,  and  let  it  boil 
full  twenty  minutes ;  strain  and  sweeten 
it,  add  a  little  white  wine,  nutmeg,  and 
a  little  lemon-juice. 

CAULIFLOWERS  (fo Dress),-- Cut 
off  the  stalks,  but  leave  a  little  green  on ; 
boil  them  in  spring  water  and  salt;  they 
are  soon  done,  but  they  must  not  boil  too 
fast.  They  may  also  be  dressed  in  milk 
and  water  without  salt. 

Second  /^ay.— Blanch  the  cauliflowers 
a  stiort  time  with  a  slice  of  streaky  ba- 
con, butter  and  salt;  when  about  half 
done,  put  them  in  a  stew-pan,  with  a 
little  blond,  or  veal  gravy  ;  reduce  the 
•auce,  and  serve  very  hot. 

Cauuflowbrs  and  i^M/^tfr.*— Pre- 
pare two  cauliflowers,  and  when  they  are 
drained,  cut  them  in  pieces,  and  put 
them  in  a  stew-pan,  with  a  bit  of  butter, 
seme  salt,  and  lemon-juice;  let  them 
boil  a  little  at  first,  then  simmer ;  take 
care  tlicy  are  not  done  too  much.  Take 
them  out,  cover  them  with  a  sauce  made 
with  butter,  worked  with  flour,  the  yolks 
of  eggs,  and  a  little  cream. 

CAULiFLOWEas  and  Cheese.* — Make  a 
sauce  with  cull  is,  a  bit  of  butter,  and 
pepper,  but  no  salt.  Put  irf  a  dish  some 
grated  Parmesan,  or  Gruyere  cheese, 
place  the  cauliflowers(prcviously  washed, 
picked  and  boiled)  on  this;  pour  the 
sauce  over,  and  cover  tbem  with  slices  of 
Parmesan  cheese,  waimed,  to  make  them 
adhere  to  the  cauliflower.  Colour  it  with 
a  salamander. 

CAULiFLOWEas,  Fried. —  Pick,  wash, 
and-throw  them  into  boiling  water,  witli 
a  little  fait,  and  when  three  parts  done, 
take  them  out,  drain  and  put  tbem  into 
an  earthen  pan,  with  salt,  pepper  and 
vinegar ;  beat  them  up  in  this,  and  then 
fry  them  in  a  batter  made  as  follows: 
three  spoonsful  of  flour,  two  eggs,  a  little 
salt,  tome  oil,  and  a  tea-tpoonful  of 
brandy. 

Cauuflowirs  Fried.*  -—When  your 
caaliflowen  are  about  three  porta  doae, 


make  a  thick  white  sauce,  in  whick: 
them  up,  and  then  let  tliom  cool ; 
before  wanted,  dip  them  in  batter 
try  them  in  a  hot  pan ;  when  of  a 
colouTi  serve  them.  They  may 
when  boiled  and  drained,  be  soak 
vinegar,  salt,  and  pepper,  in  which 
should  DC  tossed  up,  instead  of  the 
saucf ,  and  then  fried. 

Cauliflowers  d  ia  Oenoise.*^ 
the  cauliflowers  are  boiled,  and  are 
sprinkle  them  with  Gruyere  and 
mesan  cheese  grated ;  put  them 
dish,  buttered  and  strewed  with  cl 
Cover  the  cauliflowers  with  a  thick 
sauce,  mixed  with  grated  cheese.  I 
bread  crumbs  on  this,  then  pour  I 
over,  then  more  bread  crumbs.  Pi 
dish  on  hot  ashes,  and  brown  the  to 

Cauliflowers  and  Gravp.*'^fi 
and  drain  the  cauliflowen*,  iieat  tb( 
in  a  little  veal  gravy  or  blond ; 
done,  place  it  on  a  difih,  and  adi 
other  sravy  you  may  think  proper 
careful  not  to  break  the  cauliflower. 

Cauliflower  Lo(tf.*—Vr\m  anc 
boil  a  tine  cauliflower,  then  put  ll 
cold  water,  and  drain  it.  Line  the 
tom  of  a  Btewpan  (of  the  size  of  tb( 
you  intend  to  use),  with  slices  of  t 
and  place  the  cauliflower  on  them, 
the  liead  downwards.  Make  a  st 
with  a  fillet  of  veal,  beef  suet,  pa 
scallions,  mushrooms,  all  chopi>ea  ( 
salt,  pepper,  and  three  eggs;  when 
are  well  mixed  together,  put  it  in 
open  spaces  of  the  cauliflower,  pn 
it  in  with  the  hand  ;  season  it  wel 
stew  it  with  some  stock.  When  the 
is  consumed,  turn  the  cauliflowe 
carefully  on  the  dish,  take  awa 
b  <con,  and  pour  over  it  some  cuUis 
a  little  butter,  Hnd  serve. 

Caulifix)wcr6  d  la  Magnonnai 
The  cauliflow(>rs,  thoroughly  washf 
cleared  of  their  leaves,  must  be  pn 
boiling  water,  butter  and   salt: 
firm,  take  the  naiicepan  from  the 
and  let  the  cauliflowers  coel  in  the  i 
As  soon  as  they  are  cold,  drain  ar 
them  into  oil,  vinegar,  salt,  and  i 
nonet te,   to  soak  for  two  hours, 
them  in  the  form  of  a  pyramid,  ai 
as  you  can;   mask  them  with  a 
magnonnaise,  and  place  round  th 
border  of  aspic  jelly,  cut  in  triangli 

Cauliflowtrs  Pickled.  —  PuU 
largest  and  closest  cauliflowen 
sprigs ;  put  them  into  an  earthen 
and  sprinkle  salt  over  them.  Let 
stand  twenty-four  hours ;  then  put 
into  a  jar,  and  pour  salt  and  b 
water  over  tliem.  Cover  them  < 
and  let  them  stand  till  next  day; 
take  them  out,  and  lay  them  on  a  c 
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the  rind  of  a  cednit  on  a  piece  of  ragar 
weighing  ten  ounces,  scrape  off  the  sur- 
face, and  rasp  again  as  usual ;  infuse  this 
sugar  in  boiling  millc ;  cover  and  let  it 
stand  till  nearly  cold,  then  mix  it  gra- 
dualism with  ten  yolks,  one  whole  egg,  and 
a  grain  of  salt.  Strain,  and  finish  as 
usual.    See  Cream  au  Bain  Marie, 

Cedrats,  Diatilled  Cream  q/*.*— Infuse 
the  rinds  of  four  very  fine  cedrats  in 
three  quarts  of  the  best  brandv,  and  a 
pint  of  water ;  dose  the  vessel  tight,  and 
let  it  stand  several  davs.  At  the  end  of 
that  time  di^il  it  in  tne  bain  marie.  If 
the  brandy  is  of  the  proper  strength,  the 
three  quarts  will  yield  two  of  the  liquor : 
to  which  put  three  pounds  and  a  half  of 
sugar,  disMlved  in  three  pints  and  a  half 
(if  water;  pass  the  whole  through  a 
straining  bag,  or  filter  it  through  pa- 
per. 

Oil  of  cedrats  is  made  in  the  same 
manner*  with  the  addition  of  a  pound 
and  a  half  more  sugar,  and  half  a  pint  of 
water. 

Cbdkat  Cream  c^  la  Fran^oiee.^'—Kup 
the  rinds  of  two  cedrats  on  ten  ounces  of 
sugar ;  wliich  mix  with  the  yolks  of  eight 
eggs,  a  grain  of  salt ;  add  gradually  five 
Klasses  of  nearly  boiling  milk,  stirring 
it  constantly.  The  remainder  of  the 
operation  is  tlie  same  as  in  making 
(acao  Cream  d  la  Fran^oise. 

CcDRAT  Cream  Patissicre.*'~RaMpiht 
rind  of  a  cedrat  in  the  usual  way,  on  a 
quarter  of  a  pound  of  sugar ;  crush  witli 
the  latter  an  equal  weight  of  sweet 
and  six  bitter  macaroons ;  add  this 
mixture  to  the  cream^  prepared  as  di- 
rected.   See  Cream  Pattssirre, 

Cedrats,  Dried^  iVhole  or  in  Qhot' 
/rr*.  —  Take  some  preserved  cedrats 
either  whole  or  in  quarters,  wash  them 
in  a  little  warm  water ;  boil  some  syrup 
in  another  pan,  till  it  comes  to  blow; 
take  a  large  spoon,  and  rub  it  well  to  the 
ffidctof  the  ^ian  till  it  comes  white ;  dip 
yonr  cedrats  m,  take  them  out  and  put 
them  on  wires  over  another  pan ;  let 
them  drain  well,  then  put  them  into  a 
])ot  stove  on  the  wires  for  one  day,  till 
the  candy  dries  all  round  them ;  when 
well  dried,  put  them  into  boxes,  and 
lay  a  paper  between  every  layer  of 
cedrats. 

Cbdrat  Zeaie^  Fromage  Bavarois  qf.* 
—Take  hilf  a  pound  of  lump  sugar,  rasp 
on  it  the  zeate  of  cedrat,  and  as  the  sur- 
face of  the  sugar  becomes  coloured, 
Nrrape  it  off,  and  rasp  again ;  dissolve 
tlie  >iwar  in  two  glasses  of  nearly  boil- 
ing milk ;  cover  it,  and  when  nearly  cold, 
mix  with  it  six  drachms  of  cUrified  itin- 
flass,  titen  strain,  and  place  it  in  a  60/ 
ra  109 ;  Mad  when  It  begins  to  take,  add 


to  it  the  creami  and  finish  at  Fnmmit 
Bavarois, 

Cbdrat  (Preserved)  Gencises.^^Ma 
to  the  usual  ingredients  (see  GenoiMA 
the  peel  of  a  cedrat,  grated  on  the  m$K 
used;  when  glazed,  strew  over  tbcma 
quarter  of  a  pound  of  preserved  eedri^ 
cut  small ;  diV  them  a  minute  or  two  ll 
the  oven. 

Cbdrat  /ce«.— Take  a  piece  oTM 
su(^r,  and  have  a  fresh  and  sound  cednL 
which  you  must  grate  over  a  piece  el 
paper,  on  the  piece  of  loaf  sugar,  acnp* 
mg  with  a  knife  what  sticks  upon  tM 
sugar  of  the  skin  of  the  cedrat ;  wimd  yon 
have  thus  taken  off  the  outer  rind  of  th* 
cedrat,  by  rasping  or  grating  it  os  tht 
sugar,  take  a  little  clarified  sugar,  boiled 
very^  fine,  which  add  to  the  raspings  or 
gratings  of  the  cedrat,  with  what  qnui* 
tity  of  juice  of  lemon  you  think  reqnl* 
site  for  the  quantity  of  ices  you  intend 
making,  and  a  little  water;  pass  the  whole 
through  a  sieve,  then  ice  it,  and  finish 
the  same  as  all  other  ice*. 

Cedrat  Jce  Cream,  —  Take  two 
large  spoonsful  of  essence  of  cedrat,  pot 
it  into  a  bason,  squeeze  in  three  lemons* 
and  add  one  pint  of  cream ;  be  carefu 
that  all  the  essence  is  melted ;  then  pass 
it  through  a  sieve,  and  freeze  it  aecoii* 
ing  to  custom. 

Ced  rat  ^f^ater  /ce^— Take  four  OQoees 
of  essence  of  cedrat,  put  it  into  a  besoOf 
and  add  to  it  the  juice  of  three  lemons, 
two  gills  of  syrup,  and  half  a  pint  el 
water ;  then  pass  it  through  a  aieie,  and 
freeze  it  rich,  and  if  you  would  liave  it  in 
the  shape  of  the  cedrat,  after  yon  hs;fO 
filled  your  mould,  clo^e  it  well,  and  cover 
it  with  half  a  sheet  of  brown  paper  befoit 
you  put  it  in  tlie  ice. 

Cedrats  Zesies,  Jellp  of.^^Taim 
three  quarters  of  a  pound  of  lump  sogSTt 
grate  on  it  the  zettesoi  two  cedrats,  and^ 
as  the  sugar  becomes  coloured,  scrape  it 
off  with  a  knife,  and  grate  again,  and  M 
on  until  all  the  sesfe  is  gone ;  dissolve 
the  scraped  sugar  in  twoglasses  of  water, 
and,  with  the  juice  ol  four  lemons,  pass  it 
through  a  jelly  bag.  Clarify  the  remain* 
der  or  the  suaar,  and  then  put  a  fourth  of 
it  into  a  small  preserving  pan ;  boU  it  ts 
caramel  height,  to  colour  thi*  jelly ;  mis 
this,  the  fruit,  the  syrup,  and  an  ounce 
of  isinglass  togetlier,  and  finish  in  the 
usual  way. 

Cedrats  fFhole^Liquid.^Qel  the  ce- 
drats at  the  lulian  warehouse ;  make  • 
hole  through  the  middle  of  them  at  the 
thick  end ;  put  them  in  a  lar^  pro* 
serving  pan  with  water,  and  boil  tnein 
one  hour  and  a  half;  then  drain  all  the 
water  from  them;  set  them  up  end- 
waysy  to  drain  the  water  out  of  the 
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Wda;  boil  mttne  sirup  in  •  Urge  pre- 
wrvins  pan  twenty  iiiiniUM,  tiita  put 
!■■  cadiati  inio  a  Urtte  earthen  deep 
MB,  pour  tbe  ayriip  ovpf  iLem,  and 
m  tB«n  lUnil  Lvo  daya  before  you  touch 
tacv;  then  Uiil  tbem  vitL  fytup  hsll  an 
kMT-,  (du  not  li-t  tlipro  br  tuu  tufl),  puc 
Mwnlnu  tbe  pan,  nnd  covei  them  vitli 
Mar;  thti  next  <jny  dniin  [lie  svrup 
MH  tbcra,  boil  ni^  pour  it  on  thrni 
aptfn,  and  repeat  it  lo  (orteniaff,  b1- 
Vayi  Kcepinit  tbcm  covered  nith  iiyrup: 
■haa  dcnie,  put  Uii:ni  iiilu  your  patK,  and 
"■"      "'""  """"      jilii  apple  jelly ; 


CnaaT  Mirffi'i. 

mutbe  rindiof  tmicedraU ;  cruah  ibli 
■pr,knd  mix  it  witli  as  much  powder 
M^TM  will  make tOHetlier nine  ounces; 
^itinMastewpnnwithbalffipoui  ' 


nsful  ol  Andaye  bj 


yoll<9  of 


atBO  *p> 
lUtiea 
mil  tbe  paate  i«  farmtd,  aTlcr 
It  oat  minute,  but  no  lonRer.  n 
|Hr  moaldi  are  buttered,  put  i 
tMcn  o(  clarified  biitier  iRta  the  i 
fMattoD,  irhicb  mu«t  be  plxced  ovt 
myilpwfire,  itirrlnR  it  li(|htty,an< 
MM  a*  it  becoraea  liquid,  puur  a  apt 
■""  '         ■  miiuld,  and  bake  Ibem 


i-hicb  • 


Inateadof  cedratu  maybe  Biibntitutrd 
the  rind  of  nranger,  (aveet  or  Seville), 

CrdUT  (proerW)  ilaiii-l'iinet.  *— 
Cut  two  ouncei  o(  preserved  ceilrat 
■ato  aiDatl  ei|unl  aized  piece>^  which 
■is  with  tbi!  pMtv  Khun  about  to  be  put 
IBID  the  muulilit.  No  other  odour  must 
be  put  in. 

CinaAT  Padding,  en  Timbate.'—Cva 
the  crumti  ul  a  ruJl  into  Mi.tt'.  »nd  paiir 
Mri  them  two  gluwei  cl  IjoUinfi  milk, 
Nliton  the  fire,  and  atir  it  conn  tun  1 1  y, 
tiUit  becumea  avery*pon|[yp)uti.';  tlien 
i^  it  in  a  mortAT  with  liiyulka  and  two 
■holeFgg*.    Put  thispameinlOBaaiici;- 


•kred  III 
Iriailiuf 


tttee  Killa  «i  ■y^nP'  '"d  a  luffidrut 
VMtity  of  water ;  make  it  aceordiHH  to 
HU  Uilr,  be  careful  itiBl  all  llie  ewcucc 


CEL 

iH melted;  and  If  it  ia  not  rich  enougli, 
add  more  ajirup ;  pwa  it  through  a  aieve, 
and  it  will  thrn  t)e  fit  for  au. 

Cedut  /fufcr.  — Take  the  yellow 
rinda  o[  five  cedrati,  n  tiallon  ol  pn<n( 
■pint,  andtivn  qunrta  of  water,  digeet  the 


rholi-.  i 


DUrs,  tben  draw  u 


e  gallon. 


Wm/Aw  imp."— biatil  in  an  atrmbic 
tain  marie,  the  rinds  a(  [qui  crtlnta  and 
one  lemon,  in  three  pintK  al  brandy; 
rromUiieyoumay  draw  nearly  a  pint  and 
»\M\totliq»euT.  Diwolve  two  pounds 
□[  refined  aiigar  in  a  pint  o[  pure  river 
water,  mix  it  with  the  liqiteur,  filter  and 
battle  it. 

CELEBr.— Tliia  root  \a  nenrnlly  pat 
into  wupi,  but  very  little  inauflicient.iia 
the  Savour  is  much  >tran(^r  tlian  Otber 

To  make'  a  raBoOt  for  meat  with  lit 
■oak  and  waih  it  well  in  ci>ld  water ; 
then  L«il  for  half  an  hour,  and  *hift  it 
into  cold  water  ;  drain  it  well,  and  »te«r 
it  Hitii  .lome  ilock  and  cullia  ;  take  tlie 
fnt  otr,  ieaton,  and  neive  it. 

Wiicn  very  white  and  tender  it  is 
eaten  raw ;  and  as  a  aidAd,  with  lall, 
pepper,  oil,  (iniKar  and  mui'tnrd. 

Crlrbt  trram.— I'lit  hall  n  pint  of 
ereamand  a  pint  of  milk  intoa  stewpan, 
with  nearlyaauarlerolHTHiundofMigBr, 
and  let  it  twil  till  a  third  i8  cunaumed  : 
(iike  twn  heaiU  of  celery,  let  th<>m  boil 
in  the  civiioi  juit  time  eiiouiili  lo  flavour 
it.  Strain  ttie  cream  nnd  beat  up  with 
it  the  yolks  of  five  epite,  a  liltle  flour,  and 


If  y 


luiir.  biiC  when  tlic  crrnin  is  (tr;iined, 
ind  ii  lukewarm,  mix  it  with  run  net, 
ilrain  and  put  it  into  a  dish  foi'  table; 
hot  emberf,  put  a 


.1  let  itre- 

;  keep  it  1q  a 


and  liot 

main  till  ine  c:reHni  is 

cool  place  till  rrady  to 

CEDKnv  Cwum.*  — i„ii[  iwi.  weii- 
wnslied  head i  ol  celery  into  »mnll  ptecea, 
aad  iwil  [iiem  in  hnff  a  pint  of  water! 
alraia  the  deenction.  anil  add  to  it  a  pint 
of  creatu,  tour  ouncei  of  sugar,  a  little 
cnrinndrr  and  cinnamon,  the  =»fe  of  a 
lPmon,anda  spooorul  of  i) range- flowe P|- 

lukewarm,  put  in  aooie  giUHrdi,  chopped 
very  small;  stir  tbcm  urell  in,  and  I  lien 
Htram  it ;  place  it  in  hot  cinders,  cover 
it,  anil  put  lire  alao  on  the  top  ;  when 
the  rream  ia  aet,  place  it  oil  icetocool. 

CcLERV,  fVin/.*— Blanch  the  heart 
and  wliile  leavee  of  celery,  and  stew  it 
in  a  little  ilock ;  drr  it  iQ  doUis ;  vuL  V. 
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in  pieces,  and  dip  thf*m  in  good  plain 
batter,  and  fry  them.  Sprinkle  salt  over 
them  when  you  serve. 

Another  ft^ay.'-yfwuYk  and  cut  off  the 
green  tops  of  six  or  eivht  heads  of  fine 
celery,  and  dip  each  head  into  batter 
made  a^  followci :  a  pint  of  white  wine, 
the  yolioi  of  three  eggs  beat  fine,  a  little 
salt  and  nutmeg ;  fry  the  heads  in  but- 
ter.   Serve  with  melted  butter  over. 

CELEav  Fritters.*  ^  Take  about  a 
dozen  heads  uf  celery,  and  cut  them  six 
inches  above  the  roots,  which  must  be 
rounded  ;  wash  them  well,  blanch  them 
for  a  quarter  of  an  hour,  tlien  let  them 
oool  and  drain;  tie  them  Hp  in  four 
packets ;  line  a  stew-pan  with  slices  of 
bacon,  and  put  on  them  your  celery,  a 
bunch  of  herbs,  seasoned  with  salt^  and 
moistened  with  skimmings  of  the  pot, 
cover  them  with  bacon  and  paper ;  stew 
them,  and  when  done  drain  and  press 
them.  Then  soak  them  in  brand v  and 
sugar ;  dip  them  in  batter,  and  fry  them. 
Drain,  glaze,  and  serve  them. 

Cklery  for  Garniture* ^?at  this  pur- 
pose the  heart  and  white  leaves  only 
must  be  used.  Brown  in  a  stewpan.  a 
little  fat,  and  a  spoonful  of  flour  ;  add  a 
small  quantity  of  stock,  parsley,  salt, 
and  pepper.  Let  it  boil  a  quarter  of  an 
Lour,  Uien  put  in  tlie  celery,  and  some 
gravy,  and  reduce  them  over  the  fire. 

CcLEar  au  Gratin.—TnUe  a  dozen 
heads  of  whitecelery,trim  off  the  stringy 
parts,  and  cut  the  rent  into  pieces  about 
tbesizeofanhiMing;  boil  them  tender, 
and  then  8tew  them  in  good  cofisomnt^, 
with  a  bit  ot  butter,  a  little  sugar  and 
•alt.  When  nearly  done  drain  and  toss 
them  up  in  some  berhamelle,  with  the 
yolk  of  an  egg;  put  them  in  a  dish,  and 
shake  some  fine  bread  crumbs  over,  and 
with  a  spoon  sprinkle  some  clarified  but- 
ter on  that,  and  then  bread-crumbs 
■gain.    Brown  it  with  a  salamander. 

CELEav,  (Puree  q^).— Cut  the  whitest 
part  of  several  heads  of  celery,  and 
bhinch  them  in  water  to  ukeout  the  bitter 
taste ;  let  it  oool  and  drain.  Then  put 
it  into  a  stewpan,  with  a  little  consomme 
and  sugar.  Let  it  stew  for  an  hour  and 
a  half,  and  be  reduced  till  no  moisture 
remains,  then  mix  it  with  four  spoonsful 
of  beehamelle  or  veloute;  strain  the  whole 
through  a  tammy,  and  put  it  in  the  bain 
marie.  Whf  n  r«uly  to  serve,  put  in  a 
little  thick  c  "eam. 

CELEav  (  Oittodt  fl/").— Cut  the  white 
part  into  le  igths,  and  boil  it  till  tender, 
try  and  dr  .in,  and  flour  it,  put  it  into 
■ome  rich  gravy,  a  little  red  wine,  salt, 
pepper,  nutmeg,  and  eatanp.    Boil  it  up. 

CiiBBT  &iiice.— Outa  dozen  heads  of 
fine  celery  into  piecea  aboot  tbe  siza  of 


a  shilling;  blanch,  and  pnt  them  into  a 
small  stewpan,  with  consomme  enough  to 
cover  them,  a  small  bit  of  butter,  a  little 
sugar  and  salt,  and  lay  a  round  paper 
over  the  whole;  let  toem  siewgentlv^ 
till  nearly  done,  then  shake  them  up  m 
bic/utmette  muoe. 

Seeontl  /fTiy.— Cut  boiled  celery  Into 
pieces  two  inches  long ;  put  them  into  a 
stew-pan  with  some  veal  gravy  which 
tastes  strong  of  spices  and  herba.  thfcken 
it  with  three  quarters  of  a  pound  of  bat- 
ter rolled  in  flour,  and  half  a  pint  of 
cream ;  boil  it  up,  and  squeeze  in  some 
lemon-juice. 

Third  /f^oy.*— Blanch  about  a  pornid 
of  fillet  of  veal  in  some  stock ;  stick  it 
with  stalks  of  celery,  in  the  same  manner 
as  larding  it;  slice  some  onions  into  a 
stewpan,  also  two  carroti*,  and  a  small 
piece  of  bacon  stuck  with  cloves,  lav  in 
the  veal,  and  let  it  stew  gently  tiij  it 
begins  to  bum,  and  ntick  to  the  bottom 
of  the  |>an  ;  then  put  in  a  little  stock, 
and  let  it  boil  over  a  slow  fire  for  three 
hours.  Pass  it  through  an  unbleached 
napkin,  and  serve  with  whatever  meat 
you  please.  Garnish  your  diith  with  tbe 
veal,  cut  in  pieces,  and  laid  round. 

CsLEar  Sauce,  (Brmirn). — Cut  inte 
lengths  as  before;  boil  and  drain  It;  put 
in  in  some  good  gravy j  with  a  little  flour 
mixed  in  smooth,  a  little  keL^up,  pep- 
per, salt,  and  nutmeg;  boil  all  up  to- 
gether. 

CrLEav  Soup, — Neatly  trim  and  wash 
two  dazen  heads  of  fine  celery,  vplit  each 
in  two,  and  put  them  to  biancli  in  a  large 
stew-pan  or  water  with  plenty  of  aalt ; 
when  tender  drain  them  on  a  nieve,  and 
stir  the  soup  oxTr  the  fire,  with  about 
three  ounces  of  butter,  and  a  very  little 
sugar  and  salt.  When  the  butter  oegine 
to  look  clear,  mix  in  a  ladle  of  conjawiii^i 
when  that  has  boiled  for  a  few  minutee 
and  the  celery  is  perfectly  mashed,  stir 
in  three  table-sixMnsful  of  sauce  fvumet^ 
and  when  this  is  well  boiled  rub  the 
whole  throuith  a  tammy ;  add  a  pint  oC 
strong  consomm^e,  and  nearly  as  much 
thick  cream.  Put  it  into  the  soup  poK^ 
and  half  an  hour  bttforc  yon  want  it,  aet 
it  on  the  fire  to  boil, and  skim  it.  Serse 
it  with  celery  cut  round,  blanched  and 
stewed.  If  you  wish  the  soup  to  be  brown 
instead  of  white,  use  espagnole,  and  no 
cream. 

CsLBay  Steieed.'—BoW  till  tender  the 
white  part,  and  cut  it  in  pieces;  stir  some 
cream  over  the  fire,  witli  two  )*olks  of 
eggs,putin  the  celery,  salt,  pepper,  maoe, 
and  grated  lemon-peel;  shake  all  to- 
gether, but  do  not  let  it  boil. 

^no/Aer/^ay.^-Boila  dozen  heads  of 
fine  celery  in  nit  and  water  till  nrarly 


dne ;  Ibea  Mt  tbnn  to  itcw  between 
t>4i  cf  lit  bBcac,  with  MMonmJ  eooiuh 

SF«r  then  ;  wben  very  lender  drdn 
on  ■  nere,  and  BSire  with  good 
wOfwiue. 
,  Cm«t  m  TimH.  —  Cut  MMie  well 
iMkicd  lout  iDto  pieces  ibout  tbree 
■dMi  •qURTC,  IftT  on  ihem  celery  iitcwed 
amtfiiB  to  tlie  Kcond  receipt,  and 
§■«•  it  to  Uble- 

(^AMBORD.  — TbtB  ii  a  rngodt 
■■■■  of  cock'i-oombi,  cack'i  kidoera. 
MIlMn,  and  (owl'i  ejcga.  The  ramba 
MMbcaealdrd  la  lulloin '.— Put  tijem 
■!•«  uwl  witli  coanewit,  then  hold- 
er oftbe  tovel,  dip  the  part 
ecombeintobDlliiiKwawr, 
. ..  aminnte,  and  tlientake  it 
HtMII  rati  tbe  whole  logetber,  lo  Uke 
atbeflntakin  that  itabouttbc  com  l>s 
MivpmnHir  towel;  if  tlie  combe  W 
Ml  MSdenlly  tkinned,  dip  tbem  into 
Mlias  water  a  aemod  Ume,  but  ihi-y 
■MtMM  BBt  too  ftrm,  a*  thai  will  pr«- 
MM  their  wbileDintr.  When  propprl; 
lUnedtpue  the  lirtle  black  r«mt^  timt 
Its  Uood  may  be  taken  out.    l'ijitli>>io 

ill*  a  pint  of  water  and  lettl Ikv  un 

Sflonitrol  the  (love  with  >er-.  <:rL..Miic. 
■VMahonn  ;  then  blanch  ani:  juji  (Ixmii 
^tt^UViaUanc;  Uke  care  n  <t  tL>  ilo 
WMitoa  nnch;  the  kidneya  mait  not 
Wl,  aa  tl«y  would  break ;  boil  the  egga 
alinleto  lake  offtbe  first  akin,  throw 
the  wbole  Into  ilame,  and  when  ilie 
coaabe  are  done,  ]iiveready«omeeif»r- 
MATt  and  a  pint  of  hUdcira  (bo  th  retl  ucetl 
Bad  tben  mixed  together),  nilh  lance 
Mavbroom*  turned,  and  some  amnll 
latml/rr,  which  lisve  been  poached  re- 
■MMely.  Mix  all  logelhrr,  and  drern 
MtnuMt,  ttaeromb*,  the  kidneys,  and 


lNaklbelatter;aeaannitweil.Ad(ltothe 
•bHW.  arainiah  nfaod  roraofuarp,  aomp 
pod-nxHl  cray-lish,  and  two  BDoonaful 
rf  twenee  of  anchovies.  To  poach  the 
fWaeUv,  two  muHl  be  u«ed.  till  one  with 
iht  /iwe  which  has  been  levelled  all 
tmod  wilh  a  knife  dipped  into  boiling 
^rtcr.  With  ihe  other  apoon,  ivhlrli  is 
ite  lying  in  boilinii  water,  lake  Itie  gui- 
■rfliout,  and  ptitthem  into  a  buttered 
Mwpan.  and  bull  Ihem  far  a  quarter  of 
MMur.  A  inuillquantityof  aalt  is  re- 
aped in  the  water. 

^HAK'i'l  LLY  Uaiiifl.—n\ttnimr.  ra- 
Ilia  caitci  into  rlarilied  sugar  boiled  to 
(III;  place  them   i         '    ' 


II  )  CH  A 

and  fill  it  with  aponge  biaeoit,  awoet- 
pleats,  bhuiched  altnonds,  or  snme  mada 
ncam ;  put  trifle  over  that,  and  gamiah 
Ihe  frolh  with  roae-leaTca,  eolanrrd  atn> 
fila,  or  cuatoel  au^r  thrown  liglitly 
over  the  top. 

CHAR.— Cleinae  them,  cat  off  th« 
fina,  tails,  and  head*,  and  lay  them  in 
rows  in  a  lon)i  baking-pan,  first  oeason- 
ing  Ihem  with  pepper,  anil,  and  mace. 
Wliendone,  let  ibem  stand  till  cold,  pgt 
them,  and  pour  clarified  butler  over. 

CHA  RD  au  (nu.*— Blanch  anU  dreaa 
Ihem  the  same  aa  celery ;  boil  Ihem 
qnicktyin  water,  with  salt  and  a  littla 
butter;  drain  and  put  them  m  a  atrw- 
pan,  with  butler  worked  up  wiih  flour, 
sail,  pepper,  nutmeg,  and  il(md.  When 
nearly  done,  addaliute  verjuice 'or  vine- 
sar ;  thitken  the  aauce,  and  aerve  quit* 

CRjkHDB  d  la  r'enitiemt.—Pnput  the 
chardt  the  mme  aa  Charda  aw  grn«,  and 

and  C'Aeeie. 
CHARLOTTE  (^).-Cuta*nffieient 

number  of  thin  slice*  of  wbite  bread  lo 
cover  the  bottom  and  line  the  aides  of  a 
baking-dish,  first  rubbing  it  thickly  with 
butter.^  Put  thin  ellces  of  apples  '"■- 


the  diih  ii 


till  tl 


is  full. 


._.    .   _      ...  BolhultcrbetweeL 

In  the  mean  lime,  soak  aa  many  tbhi 
slices  of  brrnil  aa  will  rover  the  whole,  in 
■arm  milk:  over  which  plHce  a  plate, 
and  a  weitibt.  to  keep  the  bread  cloae 
upon  Ihe  nppiea;  let  it  bnke  flowly  far 
three  houra.  For  a  midillin)t-sizrd  dish, 
you  iliould  use  hall  a  pound  ol  butter  for 
the  whole. 

Chahlotd;  (.*).•  — This  mIremcU 
may  be  madeol  any  kind  of  fruit  you 
please,  and  ia  eaten  hoi.    \l  npplra  are 


of  tliem  into  amull  piei 

piece    of   fresh  butlei.     ,-     - „,.., 

pounded  cinnHmoii,  and  grated  leman> 


Mi^,  Mid  pile  I 
CS!-*LlM  the  iatidr'w 


,  and  put  Ihem 
:  waif  r,  a  good 
powdrr-riii 
-d  len.... 

, - dricdup; 

then  act  them  to  cool  in  an  earthrnware 
veai-rl.  Cut  anme  very  Ihin  nliced  o( 
crumb  ofbread.iJip  Ihem  in  melted  freah 
butter,  and  Uy  ihem  ne*lly  all  over  the 
bottom  and  round  the  BideH  of  the  slew- 

Sn  ;  then  pour  in  the  .-inplep,  leaving  a 
le  in  the  middle,  in  whir'h  put  apricot 
marmulade.  Cover  tlie  wholewiih  bread, 
fliced  thin,  and  buttered  as  above. 
Plnre  it  in  a  hat  oven,  bake  it  an  hour, 
and  lunfil  out. 

^HaJilermiii.*— Cut  as  many  very  Ihin 
alicea  of  while  bread  an  will  cover  the 
Imilom.  and  line  the  aideaofa  biikinft- 
di*h  rubbed  with  butler.  Slice  applea 
thin,   place  them  on  the  bread,  atrcw 


In  plecei,  tni  dip  thrm  In  food  plai: 
bnttet,  and  frrthcm.  SpriBkleaaltovi 
tti^iii  when  nw  Mrve. 

^norAn- A'flf .— Wa.ih  and  cut  off  t1. 
green  topiof  mx  or  right  liradaof  lii> 
celory.  and  dip  Mcb  FiMd  into  batt' 
made  M  lollain :  a  pint  o(  white  win- 
the  ytrikg  or  three  rfrg<  beat  fine,  a  lilt 
■alt and  nutmeg;  frvth^  head*  In  bu 
ter.    Serve  <ritti  mrlMd  butter  ovei. 
CBLBav   f >(■««■«.•  — TakB   Kbout 
doieii  heads  urcelpry,  and  cm  them  r 
inclin  nbove  thr  ruiitf.  which  must 
rounded  ;  waah  iliem  wril,  blaDcn  th< 
loraqnarterolaii  liour,  then  let  th> 
cool  and   dr^n;   lie  them  np  in   6. 
Mclceu;  lioek  alew-pan  vith  »liee« 
bacon.  Mid  put  onthrm  joiir  relery 
bunch  o(  lierbf,  aeaaoned  nilh  talt,  i: 
mriatennl  viih  akimmingo  oT  the  f 
cover  them  with  iMcon  and  paper ;  at 
them,  and  when  done  drain  and  pr 
them.    Tticn  Bc>»k  tliem  in  brandv  r 
Mi)(iir;  di|ilhem  in  lialtFr.andfrrtii- 
Drain,  iclazf,  and  serr*  tliem. 

CeLCnr/or  UarTiiturr'— Far  this  [■ 
poae  the  heart  and  white  Ipavei  i> 
must  be  uard.  Biown  in  a  Btcwpa> 
little  tat,  and  a  spoonriil  of  fl-nir  ;  hi! 
(mall  quantity  of  ilonk,  par<ler,  - 
and  pepper.  Let  it  boil  a  quarter  u'- 
hour,  then  put  in  the  celery,  and  t 
rnvy,  and  ledur*  Idem  over  the  Ri- 
Ckleht  Off  trm/ju.— Take  a  d< 
head4  of  white  crip  ry, trim  olT  ihe*ti  - 
parcn,  and  cut  the  ivat  into  piece*  n' 
tbeaizearaiiiiillina;  boll  then  ten 
and  then  Htew  ihem  in  luod  romm 
with  a  lilt  ul  liutler,  a  little  lUfiar 
Mlt.  When  neiirlr  dune  dmin  and  < 
tbeo)  tip  in  lomc  ifrAamelk,  with 
yolkuranrKic,  pat  them  in  a  dilh,  ' 
ahnkn  aome  line  hmul  crumtM  nirer,  i 
*tlh  ■■pntinaprinkle  someclnrJGed  I' 
ler  on  tlmt,  and  llien  brrnd-cruii 
•gain.     Brown  it  with  anUmxnder. 

CcLrnv,  (/'wrcf  qf).— Cut  the  whit' 
part  of  afveral  lieida  o(  celery,  a 
blanch  thf  tn  in  irnlertu  t^diaouttbe  bit' 
ta*ie;  letitonl  and  drain.  Then  )- 
it  into  H  stewpan,  with  a  little  emamu: 
and  III  par.  Let  itnlrw  Irr  an  hour '■' 
a  h.ilC.  and  tic  reduced  till  no  tnoiati^ 
remninH,  thrn  mii  it  with  bur  *paon> : 
oltceiinHctbr or mlaulc;  alrain  theohj 
thrniich  aiamniy,and  put  it  in  their' 
aiarie.  Whoi  rady  to  genre,  putii. 
littlethirhcTam. 
CELnnv  (  t-iatgf  o^).— Cat  tfce  *litu.,_^ 
-  '  lolc;glha,andboU,h  tiUtendef^^  . 


pnper,  nntmeiciaad  otaap, 

Cluay  Saaoe.— Cnta  i^a- 
fiMedarr  lataylcMi 


-^■a 
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fhe  whole,  and  put  it  Into  the  lain- 

?  for  an  hour.    Before  it  is  turned 

the  moutd  let  it  drain  well ;  when 

¥  for  table,  the  diHh  and  chartreuse 

Mfer  DC  ornamented  in  various  ways,  ac* 

CoralMr  to  fancy. 

CHEESE.^To  select  good  cheese  is  a 
department  of  marice ting  tliat  requires 
pett  jadgment ;  a  nice  palate,  nnd  a 
■nairi ve  noee  are  the  two  chief  rf  qiiisites ; 
tat  the  eye  is  a  necesiiary  organ,  not 
ealy  far  detecting  what  escAj^tes  the  en- 
noy  of  these  senses,  as  mites,  decay, 
«c-«  out  with  good  judges  it  will  usually 
Idl  a  prime  cheese  from  an  indlQercnt 
Qae»  by  the  texture  and  colour  alone. 

In  cnooaing  tliis  necessary  article,  at- 
miion  must  be  paid  to  the  appearance 
of  the  rind.  Cfaeiihire  cheese,  from  a 
good  dairfi  is  in  its  prime  at  two  years, 
fnfided  ft  has  been  well  kept.  A  damp 
MOfchouse  produces  premature  decay, 
md  Alia  it  with  mites. 

Cheeae,  even  of  the  finest  quality,  is 
apt  to  deceive  those  unacquainted  with 
foe  article,  both  in  tssre  and  smell,  when 
Jodpng  ^y  the  taster,  or  when  first  cut. 
aa  it  will  freouenily  posfiets  a  strong  and 
■nplcMant  flavour,  although  in  a  few 
dan  alter  being  cut,  exposure  to  the  air 
win  render  it  pure  and  agreeable  to  the 
anell  and  ta!«te.  It  is  hence  the  custom 
with  experienced  caterers  to  Iav  in  a 
etBvk  of  Chef>h're  cheese,  and  to  keep  it 
In  a  dr^  cellar  in  saw- (lust,  in  a  box,  by 
which,in  two  or  three  months,!?  improves, 
and  is  fit  to  cut.  It  is  then  well  to  divide 
it  into  two  parts,  or  to  take  out  a  fourth, 
according  to  its  size ;  eprpad  butter  on 
the  part  to  be  rei<erveu,  and  keep  it  in 
a  dry  place;  tbst  for  u^e  should  be  ex- 
posed in  the  larder  on  the  choose  nheir, 
three  or  four  daysi,  wh<>n  it  will  lie  ready 
for  tlie  tal>le.  A  certain  late  worthy  Al- 
derman and  Vintner,  fmied  for  his  know- 
ledge of  the  larder,  fur  many  years  was 
aecnatomed  to  put  Cheshire  cheoiies  in  a 
mtkf  cover  them  with  a  lKt.»ket,  and 
barytbem  under  bib  humnier  stock  ot 
coals,  arid  in  the  winter,  as  ihey  reduced, 
he  uaed  to  say.  '*  Now  \»  the  time  for  my 
oklClie!<hire."  Nocheeiie  ofeipial  fla- 
vour, perhaps,  was  eaten  in  the  city  of 
LondoD. 

We  speak  of  Cheshire,  par  ejcrcUnire^ 
m  the  most  piquant  and  fine*flavoureu 
tf  English  cliee:«e,  although  the  modern 
pnormaTids  are  piea<'d  to  designate  the 
Itilton  rlieese  the  HriiiMh  Parmesan. 

Good  Stilton,  however,  »>urh  as  may  he 
■mchasedatCu!l»m'h  in  OltlHond-ittreet. 
lea  treat  for  the  most  refined  palate,  an<1 
il  ■eneraliy  preferred  at  the  tables o(  the 
ficaStCvcn  by  those  Amphytrions,  whose 


authority  few  will  be  hardy  enough  to 
dispute. 

Stilton  cheese,  made  In  May  or  Jane, 
is  usually  served  at  table  at  Chrittmas. 
If  made  at  a  capital  dairy,  however,  it  la 
in  better  order  at  ten,  or  even  twelve 
months,  or,  if  well  managed,  even  at  a 
later  period. 

It  18  customary  with  certain  tavern- 
keepers  to  produce  an  artificial  ripenesa 
on  Stilton,  to  please  those  pseodo  con- 
noisseurs, their  vain  customers,  who  , 
boast  loudly  of  their  supeiior  taste  in 
these  matters,  when  in  the  chatr^  and 
who  verify  the  couplet  of  the  iaimitable 
poet— 

*'  Doubtless  the  pleasure  Is  aa  great 
In  being  cheated  as  to  cheat." 

Mine  host,  manages  the  matter  thus : — 
A  Stilton,  with  a  rugged  and  picturesque 
coat,  is  tapped,  and  in  the  aperture  is 
inserted  a  small  piece  of  mite-iouehed  old 
Cheshire,  and  then  stopped  with  a  wet 
cloth.  In  three  weeks  or  a  month  it  la 
ripe  enough,  and  relished  by  the  con- 
vives with  its  concomitant,  a  glass  of 
port,  as  a  bonne  bouche  fit  for  the  gods ! 

Certain  epicures  are  ^  accustomed  to 
make  a  conical  excavation  on  the  top  of 
a  Stilton,  and  to  pour  therein  from  two 
to  four  glasses,  or  even  more,  of  port, 
claret,  or  Madeira  wine,  which  being 
abttorbed  for  three  weeks  or  a  month, 
they  maintain,  improves  its  flavour. 
There  is  no  disputing  with  a  variety  of 
t'uttes.  On  iiome  occasions  an  accidental 
flavour  may  be  thus  attained,  which  may 
l)e  palatable;  but,  on  the  authority  of 
one  of  the  best  judges  of  thene  matter^, 
we  venture  to  sayj  that  many  a  prime 
Stilton  has  been  spoiled  by  such  whimtiical 
practices ;  and  we  are  assured,  as  well  by 
the  dairyman,  cheesemonger, and  w  that 
the  firKt  cooks,  that  the  finest  Stilton, 
which  ripeni«  without  any  artificial  aid. 

North  Wilt»hire  cheese  has  lonK, ac- 
quired deserved  celebrity,  \)e\n^  rich, 
and  of  fine  flavour  ;  thefc  bre  fit  for  the 
table  at  nine  months,  but,  if  carefully 
kept,  they  are  in  perfection  at  twelve 
months. 

Double  Gloucester,  is  also  a  cheese  in 
Kreat  repute,  and  if  made  at  a  good  dairy 
is  in  prime  order  fn>m  nine  to  twelve 
months.  Thi«  makes  an  excellent  Welch 
rabl»it,  and  is  capital  for  a  stew,  if  care- 
fully dreiwed  in  n  cheese'toas.er. 

Smgle  Gloucester,  nhich,  when  suc- 
cesslully  made,  is  ol  a  fine  delicate  fla- 
vour, is  Kcnerally  used  at  the  taverns 
for  a  Welch  rabbit.  It  is  fit  for  the  table 
in  five  or  six  months. 

Derby  checce.  however,  when  frcm 
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the  beft  dairies,  being  of  a  delicate  fla- 
vour, and  agreeable  texture,  ii  preferred 
to  all  otberB,  by  the  cogfioiceniin  for 
toasting.  A  Welch  rabbit,  capitally 
cooked,  of  Derbyshire  cheese,  is  served 
with  Mai  at  the  best  appointed  tables. 

Cheddar  cheese  is  alra  in  high  esteem 
at  the  best  tables.  It  is  in  its  prime  from 
nine  to  twelve  months. 

Dunlop  cheese,  made  in  the  parish  of 
Dunlop,  in  Ayrcinire,  is  in  high  esteem 
at  the  first  Scottish  tables,  and  is  consi- 
dered a  handsnme  present  to  ttn  English 
family ;  afid  due  honours  are  paid  to  the 
Ayrf^nire  dairies,  asoften  as  it  U  set  upon 
the  English  board.  'I'he Great  Unlcnown 
has  celebrated  the  Dunlop  cheese  in  his 
*'  Heart  of  Mid  Lothian.'' 

Of  cream  cheeses,  there  are  various 
sortit,  and  for  which  the  English  dairies 
are  famed.  Amongst  otltr^^  the  Cotten- 
ham,  when  in  its  prime,  is  of  delicious 
flavour.  The  Balh  cream  chee»<!  is  aUo 
delectable,  and  others,  which  are  eaten 
equally  new,  particularly  those  from  a 
certain  town  in  Bedfordshire,  the  name 
of  which  wc  do  not  recollect ;  these,  and 
many  more  nf  excel  lent  quality,  are  thin 
in  form;  the  StiVton  is  also  a  cream 
cheef^,  tlinugh  amongst  the  thickest 
that  come  (rom  an  English  dairy. 

Of  foreign  cheese,  the  Parmesan, 
which  being  fir<*t  made  at  Parma,  in 
Italy,  hence  derives  its  name,  still 
maintains  pre-eminence  over  all  others. 
The  mar.ufitcturc  ot  this  cheese  was 
formerly  confined  to  the  dairies  of  Parma 
and  PiacetiLu ;  and  where,  for  a  long 

f>eriod,  the  lw*8t  were  made;  rf  late, 
lowever,  the  district  of  Lodi  is  most 
celebrated  for  thi«  cheese. 

The  Gruyerc  from  Switzerland,  the 
Rocbefort^  made  of  ewes'  milk,  and  the 
Ne'.ifchatel  frosn  France,  are  cheeses 
served  as  df'Iicacies  upon  an  English 
table ;  but  the  true  E)ngli^h  Chefihire  is 
held  superior  to  all  thene,  even  by  the 
learned  ga'ttronomists  of  Paris. 

In  having  the  care  of  the  cheese  for 
the  parlour,  or  for  the  funilv  in  general, 
says  an  anonymous  writer,  let  a  broad 
hanging  slieli  be  hung,  either  in  the 
wine  or  sti-ong  beer  cellar,  as  neither 
rats  nor  mice  can  then  get  at  the  cheese. 

If  you  keop  cream  cbeesi-s,  put  them 
between  t«vo  plates  or  dishen  to  ripen, 
with  some  fresh  haves  fro'ii  the  garden, 
and  turn  them  every  morning ;  and  for 
all  other  cheeson  have  a  rack  or  two 
made  in  the  cellar,  for  it  will  be  a  nneans 
of  improving  thorn  ilhily.  A  lance  spare 
in  the  rack  shoulil  be  left  for  the  Che- 
shire, brick -bit.  and  dolphin  cheeses, 
&r.  Sec.;  and  nothinv  impmveA  them,  or 
makes  ttieui  go  farther,  than  putting 


three  or  four  on  each  pipe  or  cask  of 
wine,  and  brushing  and  turning  them 
every  week ;  but  if  there  are  no  caaka  of 
wine,  put  them  on  the  tops  of  the  stronf 
beer  casks.  Cheere,  even  of  an  inferior 
quality,  if  thus  manssed,  will  become 
much  richer,  fine,  and  melloir.  Thty 
mukit  he  turned  alternately. 

The  cheeFe  should  not  be  broughtfrom 
the  rack  to  the  parlour,  but  at  the  mo- 
ment it  is  wanted,  and  should  be  return* 
ed  to  the  rack  as  soon  as  taken  ffom 
table.  Be  careful  to  use  those  that  are 
ripe  and  mellow  first. 

Cheeses  of  all  sorts,  are  known  to  be 
the  best  which  have  smooth  thin  coattt 
and  those  chosen  which  are  the  heavieat; 
for,  although  they  be  of  the  8ame8in« 
yet  theydifler  materially  in  that  point; 
as  all  fat,  good  che«'seis  the  heaviest. 

The  round  Dutch  cheese,  of  the  best 
qunlity,  and  not  too  salt,  which  b  a  com- 
mon failing  with  them,  is  not  nnfre- 
quentlyused  for  toasting,  and  witk  sue- 
ceps.  This  and  other  cheeses,  made  of 
skim  milk,  are  considered  better  for  tbmt 
purpose,  and  eat  richer  and  more  agree- 
ably to  the  i>a(ate  than  even  the  besi 
North  Wiltshire,  indubitably  one  of  the 
richest  of  English  cheeses.  The  fatty 
richness  of  this  material,  constitutes  not 
the  desired  properties  for  tosbting,  as  the 
inferior  chec4e$i  arc,  when  toasted,  found 
to  be  richer,  rofier  in  consistence,  less 
ropy,  and  superior  in  flavour,  than  even 
Stilton. 

Cheeses  that  l»ecome  tainted  with 
mires,  are  recommended  by  a  Derby- 
shire lady,  well  acquainted  with  the  oper- 
ations of  the  dairy,  to  t>e  wiped,  and 
then  put  into  a  pot  in  which  mutton  has 
been  cooked,  wiiilst  the  water  is  yet  hola 
and  made  to  l)oil  a  few  seconds,  then  to 
be  taken  out,  immediately  wiped,  driedt 
and  put  away  in  a  dry  place. 

Cheese,  wr//^ciff/.— Take  a  gallon  of 
new  milk,  two  qunrts  of  cream,  nutmeg, 
mace,  and  cinuHmon,  all  well  pounded ; 
boil  these  in  milk;  then  put  in  eight 
eiigs,  six  or  eight  spnnnKful  of  wine  vine- 
gar to  turn  the  milk ;  let  it  Imil  till  it 
comes  to  a  tender  curd ;  tie  it  up  in  a 
cheese-cloth,  and  let  it  hang  six  or  eight 
hours  to  drain ;  then  open  it,  take  out  the 
spice,  sweeten  it  with  sugar  and  rose- 
water;  put  it  into  a  cullender,  let  it 
stand  an  hour  more,  then  turn  it  i»ui, 
and  serve  it  up  in  a  dish,  with  cream 
under  it. 

Chhese  ifn'ocAe.*— Make  a  brioche  in 
the  usual  wny,  and  when  ready  for  tmk- 
ing,  s|)if*ad  it  over  the  t>oard,  and  stiew 
oyer  it  some  Gruycre  cheehe,  cut  into 
dice,  in  the  proportion  of  a  quarter  of  a 
pound  of  cheese  to  a  pound  of  brioche 
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fnth  fFhipt  CreuM.— Put  a.  i^ood  pinch 
of  gum-drHKoii  powil^r  into  a  r|imrt  of 
cream ;  whip  it  till  it  iR  quite  thick  with 
fine  raiip^  lemoii-peel ;  pour  it  into  a 
(:lotb-fltrainpr,ora  piece  of  munlin ;  drain 
ic  tbu8  in  a  banket,  and  serve  it  the  same 
n»  the  fintt. 

Checse  Cream  Iced, — Boil  a  pint  of 
good  cream,  then  put  half  a  pound  o( 
sugar  to  it,  abo«u  a  dozen  of  nweet  aU 
mondii  pounded, a  little  preserved  orange- 
flowers,  or  orange*  flower  nuter,  and 
rHAped  lem»n-peel ;  l)oil  together  a  few 
minutes;  when  you  lake  it  oil*  the  Are, 
add  five  yolks  of  egffs  beat  up,  and  stir 
it  continually  till  they  are  well  mixed 
with  the  cream ;  strain  it  in  a  itieve,  and 
put  it  into  the  icimr-pot,  when  it  is 
pretty  much  much  irod,  work  it  well  tu 
put  it  into  chee^c-mouIdH ;  ice  it  again, 
and  serve  as  uhusI.  Jt  is  also  done  with 
cotfee  and  chocolate,  in  the  same  manner 
as  the  ici>«,  only  that  each  is  thickened 
with  iour  or  Ave  yolkx  ot>gKii,aff  directed 
in  thi*  tirst,  and  moulded  like  a  cheese, 
which  given  it  the  name. 

CiiEEKE  CreuM^  Iced  d  la  Bottrgeoise.* 
—Boil  a  pint  of  very  gotid  thick  cream 
with  half  a  pint  of  milk,  the  vnik  of  an 
effg,  tliree  quarters  of  a  pcmnd  of  sugar  ; 
when  it  has  b«>iled  up  five  or  nix  times, 
take  it  oH'lhc  fire,  and  flavour  it  wilb  iiny 
aromatic,  either  orange-flower,  berga- 
mot,  or  lemon ;  pour  the  preparation 
into  tin  nionlds  tn  ice  ;  put  th^se  moulds 
into  little  |wils,  having  firxt  put  at  the 
botKim  of  your  pails  some  ice,  well 
poimded,  with  some  nalt  or  8a1ii»etre, 
aiid  place  ice  and  saltpetre  all  round 
your  moulds,  till  it  reaches  the  top  of 
the  mould.  When  the  cheese  is  iced, 
and  vou  are  reaily  to  nerve  it,  dip  your 
mouldn  in  warm  water  to  loosen  the 
dieese  from  the  mouldn ;  then  turn  your 
clieenen  into  a  dish.  They  nhould  be 
eaten  the  moment  they  nre  served. 

Cheebb  Cream,  and  Marmalade,  — 
Boil  a  pint  of  cream ;  mix  with  it  a  few 
npoonnful  ofanykindof  marmalade  you 

Kleane,  and  a  liitle  dried  preserved 
'mon-peel,  chopped  fine;  when  it  is 
hut  just  tuilk-warm,  put  nome  rennet  to 
it,  and  nerx'e  it  with  pounded  sugar 
over  it. 

CHLKnE  Cream  d  la  Princetse,* — Boil 
a  pint  lif  cream  with  a  pint  of  milk,  two 
grains  of  n«ilt,  a  little  gmted  Icmon-peel, 
a  little  corinnder,  a  little  cinnaainn,  tnree 
ounces  of  »ugar;  let  the  whole  boil  until 
reducea  to  half,  then  take  itofT  the  fire ; 
and  when  it  in  lukewarm,  throw  Into  it 
a  piece  of  rennet  (a  little  larger  than  a 
pea),  mixed  with  a  nuoonful  of  water; 
pAM  the  cream  ihrougn  a  sieve,  and  then 
put  it  over  some  warm  ashes  \  when  the 


curd  is  produced,  put  it  into  a  little  osier 
brfsket  to  drain,  and  when  it  has  taken 
the  form  of  a  cheese,  turn  it  into  a  dish. 

Creese  Cream  ff /tipped,  *  —  Chop 
very  tine  a  piece  of  gieen  leinon*peel| 
audi  put  it  into  an  earthen  pan  with  a 
pint  and  a  half  of  good  thick  crimmj  and 
a  piece  of  gum-dragon,  about  the  i*ize  of 
a  pea,  powdered ;  whip  your  cream,  and 
as  the  whip  rines,  take  it  ofi'  with  the 
iikimmer,  and  put  it  in  an  onier  basket; 
if  the  basket  in  not  very  close,  you  must 
put  a  jpiece  of  muslin  in  it;  wiien  the 
cream  in  all  whipped,  and  it  is  sntliciently 
drained,  serve  it  on  a  dinb  with  powdered 
sugar  over  it. 

Cheese  Curd  Florenti/ie,—Brehk  to 
pieces  two  pounds  of  chee^jie-cird,  take 
a  pound  of  blanched  almondn  finely 
pounded,  with  a  little  rose  water,  half 
a  pound  of  curiantn,  clenn  wa^^hed  apd 
picked,  some  niewcd  spinnch,  cut  small : 
sweeten  it  with  Fome  nugnr ;  mix  it  all 
well  together;  lay  a  j>ul1-piiste  in  the 
dish,  put  in  the  ingredientn,  rover  it  with 
a  thin  crunt  rolled  and  laid  across ;  bake 
it  in  a  moderate  oven  :  it  takes  half  an 
hour ;  the  top  crust  may  be  cut  any 
^hape. 

Cheese  Curd  Pi/ddinq,  —  Take  the 
curd  from  a  gallon  of  milk,  turned  wilh 
rennet ;  drain  oH'  the  milk  coinpietely» 
and  l>eat  it  in  a  mortar,  nith  half  a 
pound  of  fre»h  butter :  ntrain  to  this  the 
yolks  of  nix,  and  the  wfiitet^df  three ^gg"* 
well  beaten,  add  two  Nnplen  biscuttfi 
or  half  a  small  roll  grated,  and  sweeten 
tlie  whole  ;  put  it  into  buttered  tins,  and 
bnke  in  a  m<»derate  oven  ;  wlien  uonOt 
turn  them  into  a  difh,  and  g^rninh  with 
citron,  candied  orange-peel,  and  blaarh- 
edalmonds,  cutinnlipn;npnnl<le  powder 
sugar  over,  and  serve  them  wilh  melted 
butter  and  a  little  nack. 

Cheese  Ktitries, —  Parmesan  cheese 
should  he  made  une  of  for  entrcct,  and  it 
nhould  he  grated,  and  the  m«*Ht  or  fish 
with  which  it  is  served  nhouhl  be  drensed 
d  la  l/raw^  or  ch  nmuiU  ;  very  little  nail 
must  l>e  uned  in  the  haure  or  meat,  at 
Parmesan  in  in  iinelf  very  i«a1t.  Put  into 
the  bottom  of  the  di!«h  in  which  you  are 
going  to  nerve  your  meat,  nome  of  the 
sauce  you  intend  to  ui>o  with  yoi)r  incai, 
tlien  strew  with  grated  chee^c;  place 
your  meat  upon  thin,  pour  over  tlie  re- 
mainder of  your  sauce,  and  cover  the 
whole  with  Parmesan.  Then  put  it  in 
an  oven,  or  under  a  tanking  pnn  to  brown, 
and  nerve  it  with  thick  Miure. 

Cauliflowers  and  Spanish  cardoons 
may  l>e  fcrved  in  the  same  manner  for 
eMlrempts. 

Cheese,  Fondue  (/.— Make  a  sort  of 
pap  with  half  a  pint  of  cream,  or  go<id 


TtPcdaa  cqiullyaipMtible  h«(i'n. 
ares  aic  cut  oul,  arclie,it'hen  they 
to  be  pre>Md  lor  tLe  [ut  time.the 
s  win  prcM  unequaliy,  Hnd  loK 
■fauaa.  The  cheoei  ihuald  not 
itfBatMTCtvoiachea thick;  i(lb«y 
liickrr  tl  will  be  more  difficult  to 
llic  Hgum  rtiiular.  AfUr  tliryarr 
,  llin  muat  be  frequently  sliiltrd 
nrafroD  the  sbeir,  and  often  ruhbed 
iruaneclutb.  Tliry  niU  be  Qtio 
I  alw«t«i>ht  months. 
WE  Sonfii.—  TmkfL  tbree  ounces 
ITBOO  (wgolbutter,  put  them  in  a 
Mil  vilh  oiie  egg,  mix  tlien  lOKe- 
viU  nearlv  a  pint  of  (nitk,  and  let 
tlw  Are  till  it  be«inii  to  bod  ;  ii  too 
■dri*  litUe  Tunremilk;  iken  break 
t  yollu  or  tire  eicg".  and  a  gill  of 


dilute  it  witL  the  reit  nf  *our  *aup,  and 
season  wiUi  pepper.  Tliii  cheme  imip 
should  be  lervednttherUilch.  Tonuka 
Clirew  Soup  n  grat.  iaitrad  of  makirig 
use  ot  poup-mu^re,  it  should  b«  RiBde 
■iih  Tsry  rich  cnbbkge  anup,  not  Mm- 
med,  and  no  butter  must  le  used. 

Criese  Saup.  Gnu  bh  A/mm.— Take 
nboatliallaiMUDilDf  bre^d  crumlx,  kICI 
(hem  in  h  cullender  with  about  a  quartrr 
ota  pound  of  Gruyere  cheese,  or  Parme- 
ean  ;  simmer  tins  logetlierin  astewpan 
with  Home  iraod  bmtb  (either  Grai  or 
Afui'^re),  until  the  brriuiand  etieciicara 
ircll  Kewed  ;  make  n  liaiiea  in  another 
pan, >ilh  the  yotin  ol  three  orlnuregp, 
und  the  same  number  ot  spoonFful  of 
broth;  wlien  ready  toaerve, mix  this  Ust 

_   .....  ,     .         .  ,  with   the  first,  williout  bollinit.     Thin 

rhen  thueare  veil  mix>-il,  i  soup  ruusL  mit  be  very  clear  nor  thick;  it 

■eotly  about  two  ounces  of  tinted  :  muat  be   made  wiih  broih  without  sallt 

. . ..„..     I  ^  thechreie  mayaalt  Italiflicieiitiy. 

Crcese  Steieeil.—CHt  imall  into  a 
8tewpan,Cheshire  and  Gloucester  elieeae. 


M.anil  anery  little  pep[>ei 

kit;  beat  the  whites  ol  the  ivn*. 
the  addition  of  three,  and  fin  iih  as 
mtU*.  When  thin  li){tit  butler  it 
a  Bsper  caiea,  it  ia  atWe^faKdutt  au 

Take  a  Nmp  dtsb  tluit 


II  Seu.*— Taki 
rth«ftre,a]td«t> 


*  nt  tresb  butter  strewed  aliout  it ; 
rlhiswilh  thin  llicen  of  bread,  and 
hell  r,  buttf r.and  bread  alternately. 
I  you  have  enoagli,  tnking  oire  to 
fa  wilti  the  ctierse  and  buiirr ; 
iten  tbeae  layers  with  stock,  nnd  let 
t  slakDMr  until  it  in  burnt  10  the 
m,  aad  the  li;iiior  is  evaporated, 
n  ahoutmaend  itinLablr,  addmore 
1,  with  a  little  pe|iper,  and  let  the 
|v  be  rather  tbiok  timn  otherwise. 
IM»  SompeK  Buiiifrt,aHdr»  gnu.* 
foa  wiiib  10  make  it  en  mai^re.  pre- 
nme  Svip  Maigre.  biking  care  tliiit 
t  la  a  larger  pivp<>rtiun  uf  rablHue 
(traoup  than  of  any  other  vegetal  ile; 
ill  ia  made  and  strained  through  a 
p.  Boamn  it  with  a  little  mIi  ;  take 
liah  io  which  yoii  mrsn  tu  wrve  il. 
place  It  before  the  fire,  then  take 
ortlireeqiiartersof  apouud  faccur- 
M  the  qiiantity  o(  >oup  you  intend 
Id*)  o(  Gruysie  clieew,  graie  one 
of  it,  and  cut  thi-  other  h.itf  inti 
n  alicea,  pal  a  little  of  the  grated 
ac  with  some  small  pircfA  of  butter 
tb«  tMttOin  of  your  du>li,  oiver  it 
Boaeamii)!  rlicea  ofbnad,  then  put 
wr«f  the  sliced  ch'T'-e,  then  a  layer 


M,  then  bread  1 


I  i  aiaiitni  the  whnlf  with  sor 

r«Mp,  then  lei  it  Willi  over  a  cb 

ontu  all  tlie  soup  in  absorbed ;  then 


_    , of  each  ;  then  add  a 

gill  of  Lisbon  wine,  a  table  spo<inful  ot 
water,  and  (it  approved)  a  teaapoanful  ot 
niuaUrd.  Mix  them  over  a  fi.-e  till  iba 
cheese  is  difsolvrd;  then  have  ready  s 
chem-plale.  with  a  li|(lited  lump  be- 
nfnth,  pui  the  niiitnre  in.  snd  serve  it 
up  directly.  Send  with  It  some  trevb 
toa*tcd  bread  in  a  tnast-rsck. 
CurEfir  &i/(oN.  — Take   llie   night's 

milk,  with  the  rennet ;  when  the  curd  is 
produci-d  it  must  not  be  broken  as  is  done 
with  other  eheeaes,  hut  Inke  it  oHt  with 
a  mil  tliah  allogelhrr,  and  place  it  in  the 
sieve  to  drain  gradually,  and  aa  it  drains, 
keep  gradually  p-eaaing  it  till  it  berumei 
firm  and  dry  ;  then  place  it  in  a  wooden 
hoop,  and  afteiwarda  keep  it  dry  on 
bonrds,  turning  it  fiequently,  with  cloth 
liiiuleiH  round  il,  which  lire  to  be  tight- 
ened a«  occasion  requires.  In  some 
dairies  the  dieetr,  after  being  tnken  out 
of  the  hi>U|i,  i*  hound  light  round  with  a 
tioth.lhiseloib  should  he  changed  daily, 
imlll  the  etifvue  betomc*  firm  enough  tii 
support  itaelf ;  anertherloth  in  uken  off. 
it  iiiui>l  be  nildird  every  day  all  over.  Uir 
two  or  three  mnnlha,  wilh  a  brush,  and 
if  the  weather  is  damp  or  mai*!.  twicn 
a  ddy  ;and  even  before  the  cloth  is  taken 
nlT,  the  t«i>  and  iKiitam  must  be  well 
nilihed  every  dny. 

Chreae  Tuart.—tit'\x  some  fine  butter, 
made  miisiard,  snd  salt.  Into  a  nvus ; 
spread  it  on  frerh-made  thin  toast,  and 
grale  or  scrape  Gloucester  cheenc  ui>on 

'cHrr.tr.Toiutfl.trmEiiirlahU'iUiil. 
—Cut  a  tlice  of  bread,  toast  it,  and  Miak 
it  in  led  wine,  put  It  before  the  fire ;  cut 
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;u(!f?c  of  the  quantity  of  flour,  according 
to  I  he  quantity  of  cheeee«  and  the  con- 
Bliitence  you  would  have  the  paste. 

Chhcsb  Piomktvre,*—T»\ie  a  quarter 
of  a  pQund  of  aweet,  and  four  bitter  al- 
mondfl,  beat  them  to  a  fine  paste,  which 
put  into  a  pint  of  boiling  cream,  having 
previously  infnued  in  it  two  pinches  ot 
crisped  oranne-flowers  ;  pour  t^is  cream 
on  nine  yolka  of  eggs,  and  three  quar- 
tern of  a  pound  (if  jpou  der  sugar;  place 
it  ovr  a  gentle  fire,  Ktirring  it  con- 
stantly until  it  begins  to  thicken,  and 
taking  great  care  not  to  let  it  boil ;  pass 
it  through  a  bohing,  and  when  cold  put 
it  in  a  taboiieret  and  ite  it ;  when  about 
half  net,  add  a  small  Chantilly  cheese, 
then  finish  icing  it,  and  wjien  wanted 
for  table,  lay  about  a  dozen  orange  or 
ivy  leaves  on  a  dixh,  Uy  the  cheese  on 
them  like  a  rock,  drop  apricot  mar- 
malade over  it,  here  and  there,  and 
serve  it, 

Chkcse  7V/erf.— Beat  three  pounds  of 
the  best  Cheshire  cheere  in  a  mortar, 
witii  half  a  pound  of  bent  butter,  a  laige 
glass  of  snck,  near  half  an  ounce  of  mace 
beaten  and  sifted:  mix  it  well,  pot  it; 
pour  over  it  clarified  butter. 

Cheese,  iV/ec/w— Add  to  a  pound  of 
grated  Parmesitn  or  Cheshire  cheese 
three  ounces  of  cold  fresh  butter,  a  little 
sifted  mace,  and  a  tea  spoonful  of  mus- 
tard. Mix  all  well  in  a  marble  mortar, 
put  it  into  small  pots  cover  it  witli  cliiri- 
ii(*d  butter,  and  set  the  pots  in  a  cold 
dry  place. 

Cheese  Poumled.^THkfi  a  pound  of 
good  mellow  Cheddar,  Cheshire,  or  North 
^Viltshlrc  cheese,  cut  it  into  thin  bits; 
if  the  cheese  is  dry,  add  to  it  three 
ounces  of  frch  butter  ;  if  it  is  tolerahly 
moist,  two  ounces  of  butter  will  be  suffi- 
cient ;  pound  and  rub  them  well  toge'her 
in  a  mortar  till  it  is  quite  smooth. 
Spread  on  bread,  it  makes  an  excellent 
luncheon  or  supper.  You  may,  if  you 
plf^afe.  pound  with  it  curry  powder, 
ground  spice,  black  pepper,  cayenne, 
and  a  little  made  mustara  ;  and  moisten 
vitli  a  glass  of  sherry.  If  pressed  down 
haid  in  ajar,  and  covered  with  clarifi«'d 
butter,  it  will  keep  for  several  days  in 
c  Tol  weather. 

Cheese  to  Preserve  SmtwL — Wash  it 
in  warm  whey,  wipe  it  once  a  month,  and 
keep  it  on  a  rack.  If  you  wish  it  to 
ripen,  ^>ut  it  into  a  damp  cellnr,  which 
will  bring  it  forward,  when  a  whole 
cheese  is  cut,  the  larger  quantity  shonid 
be  spread  inside  with  butter,  and  the 
outside  should  be  wiped  to  preserve  it. 
To  keep  that  which  is  in  daily  use 
moist,  let  a  clean  cloth  be  wrung  out 


from  cold  water,  and  wrapped  round  the 
cheese  wheu  carried  from  table. 

Cheese  Pf^fft. — Beat  in  a  mortar,  half 
a  pint  of  cheese  curd  (stiained  from  the 
whey)  very  fine,  with  a  spoonful  and  a 
half  of  flour,  three  eggs,  leaving  out  two 
whites,  a  spoonful  of  orange-flower  water, 
a  ouarter  of  a  nutmeg,  and  sugar  to 
mske  it  rather  sweet.  Lay  a  liitla  <tf 
this  paste  in  verv  small  round  cakes,  on 
a  tin  plate.  If  the  oven  is  hot,  a  quarter 
of  an  hour  will  Ite  sufiicient  to  bake  them : 
serve  them  with  pudding  sauce. 

Cheese  Roattedn  {to  eonu  up  ofifT 
Dinner),  —  Grate  three  ounceii  of  Ut 
Cheshire  cheese,  mix  it  with  the  yolki 
of  two  eggs,  four  ounces  of  grated  bread. 
and  three  ounces  of  butter  ;  beat  the 
whole  well  in  a  mortar,  with  a  deseert 
spoonful  of  mustard,  and  a  little  salt  ano 
pepper.  Toast  some  bread,  cut  it  ioto 
proper  pieces ;  lay  the  paste,  as  above, 
thick  upon  them,  put  them  into  a  Dotcb 
oven  covered  with  a  dish,  till  hot  through, 
remove  the  dish,  and  let  the  cheese 
brown  a  little.  Serve  as  hotai  postiUe. 

Cheese,  Sage.  —  Bruise  the  topa  of 
young  red  SAge  in  a  mortar,  with  aome 
leaves  ol  spinach,  and  squeeze  the  jaice ; 
mix  it  with  the  rennet  in  the  milk,  more 
or  less,  according  as  you  like  fM  ook>ur 
and  taste.  When  the  ciinl  ia  contt 
break  it  gently,  and  put  it  in  with  the 
skimmer,  till  it  is  pressed  two  inchfft 
above  one  vat.  Press  it  eight  or  ten 
hours.     Salt  it,  and  turn  every  day. 

Chkese.  Saifc,  irith  /"V^wrM.— Iwride 
two  cheese- vats  of  the  same  size*  and  set 
the  milk  toturn  in  two  vessels;  one  part 
with  rennet  alone,  aad  the  other  part 
with  rennet  and  sage  juice.  These  muat 
l>c  made  as  you  would  make  two  distinct 
cheeses,  and  put  into  the  presses  atihfl 
same  time.  Wiien  both  these  cheeses  have 
stood  in  the  presses  for  half  an  hour, 
take  them  out,  and  cut  some  equate 
pieucs,  or  long  slips  out  of  the  plain 
dieese,  and  lay  them  by  on  a  plate ;  then 
cut  the  same  nunr.ber  of  pieces  out  of  the 
sage  cheese^  of  the  same  figure  and  fliie, 
and  immediately  put  the  pieces  of  the 
sage  cheese  into  tue  places  that  you  cut 
in  the  plain  cheese,  and  the  pieces  that 
you  took  out  of  the  plain  cheese  into  the 
places  you  cut  in  the  sage  cheese.  The 
pieces  should  be  cut  out  by  a  tin-pIasSf 
made  into  figures  of  several  shapes,  by 
which  tiie  pieces  can  tie  cut  out  so 
exactly,  that  ttiey  will  fit  without  any 
tiouble.  When  you  have  done  thir,  put 
the  cheeses  in  ihe  pres«  again,  and  finish 
like  other  cheese*.  The  greatest  care 
must  be  taken  that  the  curd  ia  very 
cqiuUly  broken,  and  that  both  chceiea 
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flome  cheese  in  very  tliin  slices,  and  rub 
some  butter  over  the  bottom  ol  a  plate, 
lay  the  cheese  upon  it,  and  pour  in  two  or 
three  spoonsful  of  white  wine,  and  a  little 
mustard ;  corer  itwith  another  plate, and 
set  it  on  a  chafing-dish  of  coals  two  or 
three  minutes,  then  stir  it  till  it  is  well 
mixed ;  when  it  is  mixed  enough,  lay  it 
upon  the  bread,  and  brown  it  with  a  sa- 
lamander. 

CHEEiiE  Toasted,  or  a  Scotch  Rabbit.— 
Toast  a  slice  of  bread  on  both  sides,  of  a 
fine  light  brown  colour,  butter  it,  toast  a 
slice  of  cheese  on  bjth  sides,  and  serve 
it  on  the  bread. 

Cheese  Toasted,  or  a  fVelch  Rabbit, 
—Take  a  slice  of  bread  and  toast  it  on 
both  sides ;  toai*t  a  slice  of  cheese  on  one 
side,  lay  it  on  the  toast,  and  with  a  hot 
salamander  brown  it,  and  rub  some  mus- 
tard over  it. 

Cheesecakes.* — Put  a  spoonful  of 
rennetintoaquart  of  milk;  when  turned, 
drain  the  card  Uinmgh  a  coarse  sieve, 
gently  break  the  curd,  and  rub  in  a  quar- 
ter ot  a  pound  of  butter,  a  quarter  of  a 
pound  of  sugar,  nutmeir,  and  two  Naples 
biscuits  gratecl,  the  yolks  of  four  eggs, 
and  the  white  of  one,  half  an  ounce  of 
almonds,  half  bitter  and  half  sweet,  well 
beaten  in  a  mortar,  with  two  spoonsful  of 
rose  water,  four  ounces  of  currants  ;  put 
in  the  curd,  and  mix  all  together. 

Cheesecakes.*— One  quart  of  milk, 
and  three  dcsHert  spoonsful  of  rice-flour, 
six  eggs,  leave  out  three  of  the  whites, 
and  currants  to  your  taste. 

Cheesecake?.— Put  some  curd  from 
the  dairy  into  the  mortar,  with  a  bit  of 
Iresh  butter,  a  little  rait,  the  yolks  of 
three  eggs  ^nd  the  white  of  one;  ra^n 
the  peel  of  a  lemon  over  some  sugar,  and 
|i.il  this  also  into  the  mortar ;  add  four 
macaroons,  and  a  bit  of  sugar;  pound 
the  whole  together,  and  when  very  fine, 
take  it  out  of  the  mortar;  buttf*r  any 
quantity  of  tartlet  moulds,  according  to 
your  company,  spread  some  puif-paste 
over  the  dresser,  cut  with  a  round  cutter, 
as  many  pieces  n:t  you  luive  moulds,  and 
put  a  spoonful  of  the  preparation  to  each, 
bake  next  iu  a  pretty  hot  oven,  and 
Kerve  up  very  hot  with  powdered  sugar. 
Sometimes  you  may  glaze  them  with  the 
tralamander. 

CnBESKrAKES.*— Take  one  gallon  of 
milk  and  turn  it,  but  do  not  let  the  curd 
be  too  hard  ;  put  it  in  a  sieve  to  drain, 
mix  in  a  quarter  of  a  pound  of  fresh  but- 
ter, half  a  pint  of  cream,  a  quarter  of  a 
pound  of  sugar,  t>ix  eggs,  leave  out  three 
of  Wat  whites,  and  one  nutmeg ;  make  a 
puffpa«te  and  put  in  the  mixture.  You 
may  add  currants  if  you  please. 

CBiEt£CAKES.^Mix  the  curd  of  three 


quarts  of  mllkt  a  pound  of  currftotii 
twelve  ounces  of  Lisbon  sugar,  a  quarter 
of  an  ounce  of  cinnamon,  diitoof  nutmegi 
the  peel  of  one  lemon  chopped  so  fint 
that  it  becomes  a  paste,  the  yolks  of 
eight,  and  whites  of  six  eggs,  a  pint  of 
scalded  cream,  and  a  glass  of  brandy; 
put  a  light  thin  puff  pahte  in  the  patty- 
pans, and  three  parts  fill  them. 

Cheesecakes. — Add  three  quaxit  oC 
new  milk  to  a  gill  of  rennet,  let  it  stand 
in  a  warm  place,  and  when  thoroughly 
set,  drain  it  well,  and  mix  into  it  with 
the  hand  half  a  pound  of  freish  butter, 
sweeten  according  to  your  taste  with 
pounded  sugar,  aOd  a  few  currants  wash- 
ed and  picked,  a  little  citron,  candied 
orange  and  lemon-peels  cut  into  Bioall 
slices,  and  one  ounce  of  sweet  almonds 
pounded  fine.  Beat  up  with  the  mixtvre 
three  eggs,  line  the  pans  with  puff 
paste,  fill  them  with  the  preparatioB, 
and  bake  them  in  a  brisk  o\ti\. 

Cheesecakes. — A  pint  of  cream,  half 
a  pound  of  butter,  six  eggs,  two  sponnt- 
ful  of  grated  bread,  as  much  cinnamon 
and  mace  pounded  us  will  lay  upon  a 
shilling,  three  spoonsful  of  sugar,  five 
of  currants,  nearly  two  of  brandy;  beat 
the  eggs  well,  then  mix  all  together  in  a 
deep  pewter  di'«h,  set  it  on  a  stove,  stir 
it  one  way,  till  it  becomes  a  soft  curdj 
when  cold,  put  it  into  tins  with  pufl- 
paste. 

Cheesecakes.  — Boil  two  quarts  of 
cream,  beat  up  the  yolk.'i  of  four  egitty 
and  put  them  to  the  cream  lieforc  you 
set  it  on  the  fire,  let  it  boil  till  it  cornea 
to  a  curd;  blanch  »ome  almonds,  and 
pound  them  with  orange-fluwer  water» 
and  put  them  into  the  cream,  adding 
some  Naples  biscuits  and  green  citroo« 
shred  small;  sweeten  with  sugar  that 
has  musk  plums  ground  in  it,  and  bake 
them  in  a  moderate  oven. 

Cheesecakes,  Common,  —  Beat  eight 
eggs  well,  while  a  quart  of  milk  is  on  the 
fire,  nnd  when  it  boils,  put  in  the  eggs, 
and  stir  them  till  they  come  to  a  curd ; 
then  pour  it  out,  and  when  it  is  cold,  put 
in  a  little  ealt,  two  p[>ooniiful  of  roM- 
water,  and  three  quarters  of  u  pound  of 
currants  well  washed  ;  put  it  into  puff- 
paste,  and  bake  it.  If  you  use  tin  |>attie« 
to  bake  in,  butter  thein,  or  you  will  not 
be  able  to  take  them  out;  but  if  you 
bake  them  in  glass  or  china,  only  an 
upper  crust  will  lie  necessary,  aa  ^tim 
will  not  want  to  take  there  out  when  you 
send  them  to  table. 

Cheesecakes,  Court.— BoW  a  bit  of 
butter  in  a  little  water  and  a  little  salt: 
thicken  it  with  as  much  flour  as  it  will 
take,  stirring  it  on  the  fire  constantly, 
until  it  becomes  quite  a  paste  ;  then  mix 
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rgs  with  it,  one  hv  one,  tn  make  it 
t  M  liquid  M  a  thick  battpr;  and 
one  good  cream  cbeeae  witn  it » 
il  In  ^ood  puff- paste,  o^loure  d  with 
of  cgg4.    serve  it  up  either  hot  or 

BtECjiin,  Ocr</.— Beat  half  a  pint 
lod  curds   with   four  eirgs,  three 
iful  of  rich  cream,  half  a  iiutmei? 
I,  mad  a  spoonful  uf  ratafia,  roue,  or 
c- water ;  put  to  them  a  quarter  of 
nd  of  sugar  and  batf  a  pound  ot  cur- 
well  washed  and  dried  before  the 
Mix  all  well  together,  nut  a  intod 
into  patty-pan&,  and  bake  them 

r- 

EBiECAKES,  CuTfl, — Beat  hair  a  pint 
id  card  with  four  egirs.  four  Rpoons* 
r  cream,  aome  nutmeg,  a  little 
ly,  lialf  k  pound  of  currants ;  sugar 
!  taste. 

BaiciKES  de  St.  Denis,— Mix  a 
fill  of  flour  with  a  fresh  cream  cheese 
Iratned,  commonly  called  curds,  a 
nil,  a  proper  quantiry  of  eggs,  and 
.  the  same  as  fur  Court  Chtete- 

m 

EKSECAKB^  Fi we.— Warm  i  pint  of 
B.  Add  to  it  five  quartM  of  milk.  wHrm 
tnecow,  with  some  rennet;  g've  it 
about,  and  when  the  curd  \*  cnmo, 
t  into  a  linen  cloth  or  haK ;  drain  it 
away  from  tlie  wh^y,  but  do  not 
y»  it  foo  much,  and  put  it  into  a  mor- 
ind  break  the  curd  as  fine  as  butter. 
to  the  curd  half  a  pound  uf  sweet  al- 
ts, blanched,  and  beaten  extremely 
and  half  a  pound  of  inararoons  or 
M  biscuits,  beaten  very  fine ;  then 
be  yrlks  oi^nine  etrxs  Iteaten,  a  niit- 

fated.  two  perfumed  pliiuH  dis- 
in  rosie  or  orange-flower  water, 
lalfapound  of  fine  su^ar:  mix  alt 
together;  melt  a  poun<!  and  n  nnar- 
butter,  and  stir  it  well  in.  net  a 
i  of  fine  flour  with  cold  water,  roll 
,  put  into  it.  by  degrf  e«.  a  i>ound  of 
DiUter.  and  shake  a  little  tlour  on 
coat  as  it  is  rolled.  The  perfumed 
■  DMiy  be  omitted  or  not,  uocording 
or  taste. 

KESBTAEFS,  FivacA.— Take  some  of 
etiisrhoMje  paste,  made  with  water  ; 
vlth  it  some  fnmmiie  a  la  crefnn 
bus  been  curdled  c«>ld,  and  then 
!cd  In  the  usual  wav. 
cnECASES,  Mrt,  narrifon*M. — For 
Mfey  iifc  a  quart  uf  tine  flour,  or 
«  a  poaod  of  butter  rubbed  into  the 
<  with  a  quarter  of  a  pound  of  ^u^ar 
finet  two  spoonsful  oi  orange-flower 
r;  make  it  into  a  paste,  and  lay  it  in 
'•pant  for  the  curd ;  take  the  yolks 
>lve  eags,  beat  in  a  pint  of  very  thick 
b;  wben  the  cream  boils  up,  put  in 


the  eggs ;  then  uke  it  ofl^  and  pat  it  in  a 
cloth  over  a  cullender ;  whey  some  new 
milk  with  rennet,  for  the  other  card ; 
when  you  temper  them  together,  take  a 
pound  of  currants,  three  quarters  of  a 
pound  of  butter,  hHlf  a  pound  of  sugar, 
a  quarter  of  an  ounce  of  nutmegs,  four 
spoonsful  of  rose-water,  and  bake  them 
quick. 

Chebaecakes,  (Rich  Paste  /w).— Dry 
a  pound  of  the  finent  flour,  mix  with  U 
three  ounces  of  refined  sugar,  then  wash 
half  a  pound  of  butter  with  your  hand  till 
it  come  to  fioih ;  put  the  flour  into  it  by 
degrees,  and  work  into  it,  well  beaten 
and  strained,  the  yolks  of  three  and 
whites  of  two  eggs.  If  too  limber,  put 
some  flour  and  sugar,  to  make  it  fit  to 
roll.  I^ine  your  patty-pans,  and  fill : 
a  little  more  than  fifteen  minutes  will 
bake  them.  AgaiuHt  they  come  oat, 
have  ready  some  refined  sugar,  l)cat  up 
with  the  white  of  an  egg,  as  thick  as  you 
can  ;  ice  them  all  over,  set  them  in  the 
oven  to  harden,  and  serve  cold.  Use 
fresh  butter.  SSalt  butter  will  make  a 
very  fine  flaky  crunt ;  but  if  for  mince- 
pics,  or  any  sweet  thuigs,  should  be 
washed. 

CHRRRieS,ai/  Beurre d  VAUemande, 
— Pull  the  sulks  from  two  pounds  of 
black-heart  cherries;  fry  a  large  quan- 
tity of  bread  cut  into  dire,  in  a  quoitcr 
of  a  pound  of  butter ;  when  the  bread  is 
well  coloured,  take  it  out  with  a  skim- 
mer, and  keep  it  hot;  put  the  cherries 
into  the  remaming  butter,  with  a  glass 
of  red  wine  and  some  sugar,  and  stew 
the  cherries  well  through.  Take  them 
out  also  with  a  skimmer,  and  place  ihem 
in  a  dish,  put  the  fried  bread  into  the 
cherry  juice,  turn  there  over  in  it.  and 
put  it  over  the  cherri«»H.    Serve  very  hot. 

CHEaaiRs,  Bvtileii.*  —  Gather  your 
fruit  l)efore  it  Ix'conies  too  ripe,  and  put 
it  into  bottles,  fill  them  up  as  close  as 
vou  can,  and  Keal  the  corkn.  Place  the 
l>()ttles  in  the  fHtin^marin^  and  as  soon  as 
the  water  begins  to  boil,  lessen  the  fire, 
and  a  quarter  of  an  hour  after,  take  the 
water  out  of  the  hnin-mnrie, 

CHPaniEs  in  BrtttuI^.*—  Choose  the 
finest  and  ripent  cherries,  leave  on  half 
the  stalks,  and  put  them  into  very  cold 
water.  In  about  half  an  hour  take  them 
out. and  drain  them  on  a  sieve;  weigh 
them,  and  to  every  pound  of  fruit,  allow 
a  quarter  of  a  imund  of  !*ugar;  when  you 
luve  clarified  and  boiled  it  to  grand  per  ie, 
put  in  the  fruit,  boil  them  up  two  or 
three  time!*.  Rtirring  them  gently  with  a 
skimmer ;  then  take  them  from  the  fire 
carefully,  and  put  the  cherries  into 
bottles  or  glasi*  jars;  wben  filled,  add  to 
each  twelve  cloves  and  half  an  ounce  of 
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the  sugar,  when  nearly  coii,  brandy 
(in  the  proportion  of  a  pint  and  a  half 
to  a  pjund  of  fruit) ;  mix  them  together 
welly  and  pour  them  on  the  cherries.  In 
two  months  time  taste  them,  and  if  suf- 
ficiently flavoured,  take  out  the  cloves 
and  cinnamon.  Cover  the  jars  or  bottles 
cioAe. 

CHBaaiES  Iff  Brandy. — Bruise  a  few 
cherries,  mulberries,  and  raspberries, 
MO  that  you  may  obtain  from  them  half  a 
pint  of  clear  juice,  which  mix  with  a 
pint  of  brandy  and  rather  nuire  than  a 
pound  of  sugar^  and  dissolve  it;  put 
some  fine  cherries  into  bottles,  cut  the 
tailH  about  half  away,  and  pour  on  them 
the  juice,  brandy,  «c.,  which  must  cover 
the  fruit.  The  cherries  preserved  in 
tills  way  may  be  glazed  with  caramel, 
sugar,  or  white  glaze,  if  >'0U  wish  to  ser\'e 
them  in  a  detf^rt. 

CHxaav  Brandy  (^/acXr).— Pick  and 
bruim;  eight  pounds  of  black  maroons, 
and  the  same  quantity  of  small  black 
cherries ;  let  them  stand  for  two  months 
in  a  ca:»k  with  nx  gallons  of  brandy,  tiro 
pounds  of  cru8hed  sugar,  and  a  quart  of 
sack  well  stirred  togethrr.  At  the  end 
of  that  time  it  may  be  drawn  off  and 
bottlrd. 

Another  way,* — Choose  fine  sound  mo- 
rella  ch«*rrie8,  and  having  taken  off  the 
sialics,  place  them  in  layers  in  glass  jars  ; 
strew  powder-sugar  between  each  layer, 
and  cover  them  with  brandy.  As  soon 
as  the  cherries  have  imbibed  the  brandy, 
pour  in  more,  so  at*  to  keep  them  con- 
stantly o)vrre(l. 

CHEaav  Caket.—Cwi  a  pound  of  tart 
paste  in  half,  and  roll  it  out  thin;  chop 
preserved  cherries  into  small  pieces,  and 
drop  tlieni  on  the  paste ;  egg  them  round 
carefully,  and  turn  the  paste  over  them, 
and  press  them  together  gently.  Then 
with  a  gigging- iron,  cut  it  into  kalfcircles; 
nrick  and  wash  them  over  with  egg. 
Bake  them  on  a  well-buttered  tin,  in 
aouick  oven. 

CHEaaiES  {to  candy), — The  fruit  must 
be  gathered  before  it  is  ripe ;  prick  and 
atone  them ;  boll  clarified  sugar,  and  pour 
it  over  them. 

CHEaaiesneff  CAeniMM.*— Choose  some 
lari^e  ripe  cherries,  cut  the  stalks  half 
off,  beat  up  the  white  of  an  egg  to  a 
snow,  and  dip  each  cherry  in  it,  and  then 
roll  it  in  fineftifted  suaar ;  then  lay  them, 
without  touching  each  other,  on  a  sheet 
of  paper,  and  place  them  in  a  stove  on  a 
sieve  till  wanted. 

Currants   in    bunches,   strawberries, 
and  grapes  may  be  done  in  the  same 
manner. 
CBERRtEB,  ClMfei/.— Take  half  A  doien 


cherries  that  have  been  preserved  in  II- 

auidjoneof  them  most  have  the  stalk  on; 
rain  them,  cut  them  in  half,  and  when 
the  stone  is  taken  out,  place  them  round 
the  one  with  the  tail  (which  must  not  be 
cut)  so  as  to  form  one  large  cherry ;  cover 
it  with  fine  powder-sugar,  and  dry  it  inn 
btove  or  oven. 

Cheuries  (rom/>o/e  of),* — Cat  off  the 
stalks  of  cherries  about  half-way,  and 
throw  them  into  cold  water,  and  when 
the  water  is  well  drained  from  them,  put 
them  into  clarified  sugar  boiled  to  grami 
perle  ;  let  them  boil  up  over  a  quick  fire 
five  or  six  times ;  then  take  the  preserv- 
ing-pan from  the  fire,  shake  the  pan,  and 
skim.  When  cool,  put  them  into  com- 
potieri. 

Another  way, *^Cut  off  the  ends  of  thn 
stalks,  and  put  cherries  into  a  saucepant 
with  half  a  glass  of  water  and  a  quarter 
of  a  pound  of  sugar:  set  them  upon  thn 
fire,  and  let  them  liuil  up  two  or  three 
times:  place  them  on  a  dessert  pUta 
with  the  stalks  upward ;  pour  rhe  syrup 
over,  and  ^erve  them  cold.  You  may 
add  raspberries  or  leniun-peel,  if  agree- 
able. 

Cherries  {O/nserve  cf).* — Stone  a 
pound  of  rherrief,take  the  seeds  from  two 
ounces  of  red  currants,  and  place  them 
in  a  silver  vessel  over  a  nioarrate  fiie, 
until  the  fruit  is  reduced  to  a  quarter. 
Boil  a  pound  and  a  half  of  sugar  to  the 
decree  grand  casse,  throw  the  fruit  Into 
it,  and  stir  them  well  together  till  it  begins 
to  puff  up ;  you  may  then  put  the  conserve 
in  paper  cases. 

Ch  ERBT  ^'or«/m/.— Place  layers  of  black 
cherries  and  po'vd«fr-sugar  alrematelv  in 
a  stone  jar  that  ie  brondor  at  Imttum  than 
at  top,  until  quite  full,  then  pour  on 
them  spirits  of  wine,  in  the  proportion 
of  half  a  pint  to  two  gallons ;  stop  it  ai 
close  as  possible,  and  bury  it  n»r  six 
months,  when  it  may  be  ^trained  and 
bottled.    Keep  it  tightly  corked. 

Cherry  0/*/arr/.*— Stone  and  tail  two 
pounds  of  ripe  cherrie;*,  and  put  tbem 
into  a  preserving -pan  with  hnlf  a  pound 
of  powder-sugar,  and  when  nearly  donep 
drain  tlie  cherries  well,  strain  the  lynm, 
and  boil  it  until  it  begins  to  stick  to  the 
fingers ;  then  pour  to  it  a  fourth  part  of 
the  cherries  with  the  juice  which  arainrd 
from  them,  and  put  them  on  the  fire  till 
the  nappe  forms.  The  custard  being 
prepared  as  usual  (see  Apple  Cuttard)^ 
pour  in  the  drained  cherrieA;  put  it  in  a 
brisk  oven  for  three  quarters  of  an  hour ; 
then  dorez  and  glaze  it,  and  when  ready 
for  table,  mask  it  with  the  remaining 
cherries,  and  pour  the  syrup  over  the 
whole. 

Cherbies  (Drreef).  ^  Arrange   lomc 
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ripe  cherries,  with  their  stalks 
«m  litile  hurdles,  made  for  the  pur- 
Take  care  not  to  place  one  upon 
Br,  and  put  them  in  a  cool  oven, 

•  tbey  must  remain  till  the  ofen  is 
turn  the  cherries,  and  put  them 
into  B  cool  oven  Gust  after  the 
If  dravr.),  and  Ivave  tliem  to  dry. 
tcold,  tie  theui  up  in  little  bunches, 
eep  them  in  a  dry  place. 

MM  iray.  ~-  Put  a  pound  of  pow- 
•sugar>  a  very  little  water,  and  five 
Is  of  morel  la  cherries  (nrith  the 
I  taken  out)  into  a  saucepan,  and 
tbem  scalding  hot,  when  the  cher- 
inst  be  taken  out  and  dried  in  a 
;  then  return  them  to  the  pan,  and 
bem  as  befoie;  dryagHin,  and  re- 
he  pmceM  twice  more ;  take  them 
r  the  iMSt  time,  and  dry  them  in  a 
nreD,  laid  singly.  When  dry,  dip 
ioto  cold  water,  and  dry  them  in  a 
They  must  be  kept  free  from 

EEBiES,  the  French  ir/iy.— Hanjjr 
Ua  cherries  by  the  stalk>«,  sir.giy, 
I  sun  to  dry,  in  a  place  free  from 
when  quite  dry,  cuiihem  horn  the 
I,  and  place  them,  one  hy  one,  in 
ss.  co\-er  them  with  powder-sugar, 
Ul  them  up  with  white  wine.  Set 
in  a  stove  lo  swell,  and  then  they 
:kiru<e. 

isav  Fn'ffcrt.*— Cut  some  large 
R  of  wafers  into  piece**  large  enough 
,d  a  preserved  cherry  (liquid),  dr^tin 
atter  un  a  sieve,  and  then  wrap 
.one  by  one,  in  the  waier,  one  piece 
i  top  and  the  other  at  the  bottom ; 
kg  plightly  wetted  the  walers,  pnrss 
Jgea  tHgelher.  lay  them  on  a  sieve, 
«ii  touching  each  oilier,  and  leave 
to  dry.  Makr  a  ii^ht  batter,  in 
i  put  a  little  br:iiid>,  Madeira,  and 
^  butter  ;  dip  the  cherries  in  thii*, 
.  aud  fry  tliem  to  h  nice  culour  in  a 
rately  lict  imn ;  then  drain  them 
;   sprinkle    tine  HUgar    over,  and 

tbem.  ,  .      * 

EBKY  Frittrm,  a  In  Daiiphine.  — 
three  iinftrie;*  o(  a  iMmnd  ol  fine 
iesy  and  l>jil  th.m  tive  or  six  times 

•  quarter  of  a  pound  of  powdcr- 
;  tMke  out  the  chrr;  ii"".  drain  tliem, 
oil  the  siigiir  ti  ta  p'ij/jh'  ;  then  put 
e  clierrie»  a^a-n,  and  leave  them  to 

In  the  mean  A-liie  roll  out  a  pound 
'adke  paste  ;  mnke  your  friti«'r;4  as 
bed  (see  Fritter*  a  la  Dauphiut)^ 
Sit  five  or  vix  cherne.s  in  eacii.  Fry 

ol  a  nice  culour ;  glaze,  and  serve 

quickly.  ....         * 

BBBT  Oatrnu,  a  t't  Parmenne.*— 
the  stonei'  and  i»lalkrt  Iroin  a  pound 
half  of  isrcet  chei  ries,  and  having 


mixed  them  with  a  quarter  of  a  pound  of 
butter,  and  the  same  of  powder-sugar, 
finish  the  Gatean  as  directed  (set  Gateau 
Parisienne  t^AppUt), 

To  make  this  Gateau  of  currants,  the 
same  quantity  of  fruit  is  necessary;  the 
seeds  of  the  latter  must  be  removed. 

Cherbt  /ce.*— Take  the  stones  and 
stalks  from  two  pounds  of  ripe  cherries, 
bruise,  and  set  them  on  the  fire  with  a 
little  water,  and  half  a  pound  of  sugar. 
When  they^  have  boiled,  pass  them 
through  a  hair  sieve  into  an  earthen  nan. 
Pound  a  handful  of  the  kernels,  put  them 
in  a  basin  with  the  juice  of  two  lemons. 
Add  to  the  cherries  a  pound  of  sugar  au 
petit  liui,  and  strain  on  them  the  lemon- 
juice  and  kernels ;  mix  the  whole  to- 
gether, and  put  it  a  taboticre,  with 
pounded  ire.  Work  the  cherries  up 
with  it  well,  until  it  has  set,  then  place 
it  in  glasses. 

Cherrv  Ice  Cream. -^  Take  half  a 
pound  of  preserved  cherries,  pound  them, 
stones  and  all;  put  them  into  a  basin* 
with  one  gill  of  syrup,  the  juice  of  a 
lemon,  and  a  pint  of  cream,  pass  it 
through  a  sieve,  and  freeze  it  according 
to  custom. 

Chebrt  Jam.  —  Having  stoned  and 
boiled  three  pounds  of  fine  cherries, 
bruise  them,  and  let  the  juice  run  from 
them:  then  boil  together  half  a  pound 
of  roo  currant  juice,  and  halt  a  pound  of 
loaf  sugar,  put  the  cherries  into  these 
whilst  they  are  boiling,  and  Mrcw  on 
them  three  quarters  ol  a  pound  of  sifted 
sugar.  Boil  all  together  very  fatit  for 
lialf  an  hour,  and  then  put  it  into  pots. 
When  cold  put  on  brandy  papers. 

Cherry  Jelly.*— Take  the  stones  and 
RtalkR  from  two  poundn  of  fine  clear  ripe 
cheriies ;  mix  tnem  with  a  quarter  of  a 
pi.und  of  red  currants,  from  which  the 
r-eeds  have  been  extracted ;  express  the 
juice  from  these  fniitn,  61ter  and  mix  it 
with  three  quartern  of  a  pound  of  clati 
fied  ^ugar,  and  one  ounce  ol  isinglass. 
Finish  the  »ame  as  Barlterry  Jelly, 

Cherry  ./c//y.— Having  taken  the 
stalks  and  stones  from  two  pounds  of 
dark-red  fleshy  cherries,  put  them  in  a 
bsi^in  J  pound  the  kernels;  and  squeeze 
the  juice  of  t'mr  lemons  through  a  tam- 
my. Mash  the  cherries  with  a  wooden 
s|Mion,  putting  in  fin*t  half  a  pot  of  cur- 
rant jelly,  tl.f*n  the  kernels,  and  lastly, 
tlie  lemon  JHice;  mix  these  together 
w(>ll ;  then  havmg  loiled  and  skimmed 
a  pint  of  ihii-k  clarified  sugar  and  isin- 
glass, put  the  cherries  into  a  jelly  bag, 
pour  the  hiigar,  &c.  over  them;  run  it 
through  till  quite  clear.  If  not  siifTici- 
ently  sweet,  add  more  sugar,  If  the  con- 
trary, add  mure  lenioo  juice.    Wet  the 
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mould,  net  it  in  ice,  and  filltt  with  the  jel- 
ly;  do  not  turn  it  out  till  the  lant  minuie. 

Cherries  in  Jetijf,—Sl\t  half  a  pound 
of  green  gooHeberries  in  the  side,  that 
part  of  their  juice  may  run  out;  put 
them  into  pots  with  a  little  water  in  each; 
cover  the  pots  very  close,  and  put  them 
in  a  saucepan  of  water  over  the  fire,  till 
the  grooscberrics  are  quite  clear ;  stone  a 
pound  of  cherries,  and  beat  a  pound  of 
double-refined  sugar,  strew  some  of  it  in 
a  basin,  and  put  on  it  a  layer  of  cherries, 
cover  them  with  sugar;  add  five  or  six 
spoonsful  of  the  gooseberry  liquor,  put 
them  on  the  fire,  and  let  them  boil  genily 
till  the  sugar  is  melted,  then  ihey  may 
boil  fast;  slcim  it  well.  As  soon  as  it 
jellies  in  the  spoon  it  is  done  enough. 

CHEaaiES  (io  keep).— -Cut  the  stalks 
carefully  from  souna  and  perfectly  dry 
cherries,  and  put  them  into  clean  and 
dry  botiies;  when  full,  cork  them  tight, 
and  resin  or  seal  them.  Jjury  them  in 
the  ground  with  tlie  corks  downwards. 

CHEakY  Marmalade.  *-'Ch(Xise  the 
ripest,  largest,  best  red  coloured  cher- 
ries, you  can  meet  with,  and  takeuf  them 
double  the  weight  of  the  sugar  ynu  intend 
to  use ;  stone  and  tail ;  and  then  ^)ut 
them  on  a  gentle  fire,  and  keep  stirring 
them  till  reduced  to  half.  Clarity  and 
Uoil  your  supar  to  petit  caMt,  then  add 
the  fruit  to  it,  and  stir  it  until  you  can 
see  the  bottom  of  the  pan ;  the  marma- 
lade is  then  sufliciently  done,  and  may 
be  put  into  pots. 

Cherrt  Mamiata/te.  *  —  Boil  two 
pounds  of  sugar,  with  two  glasses  of 
water,  skim  it  well,  until,  on  shaking  the 
skimmer,  after  dipping  it  in  the  bugar, 
the  latter  drops  from  it  like  icicles ;  tl>en 
you  may  pat  in  four  pounds  of  rherric.'i, 
picked  and  stoned;  bull  them,  and  when 
the  marmalade  flows  readily,  take  it  from 
the  fire,  and  put  it  into  pots. 

Cherry  ilarchpane.* — Take  three 
pounds  of  sweet  almonds,  two  and  a  half 
of  sugar,  and  a  pound  of  cherries ;  pound 
the  ahnondi*  to  a  paMte.  and  mix  it  with 
the  sugar,  Iioileil  to  jK'lit  b^^tc ;  then 
liavinir  stoiicd.  well  bruised,  and  squeez- 
ed out  the  juice  of  the  cherries,  add  it  to 
the  rest,  stir  it  w«*ll,  place  it  on  hnta^lles, 
stirring  constantly  until  the  paste  is  pro- 
perly done;  then  finish  it  in  the  UbUal 
way,  (See  Marchpaxe.)  Strawberrien, 
rai>pberriea,  currants,  or  any  other  fruit 
may  be  ured  in  the  same  way. 

Cherrii:s  (3/awpcif/i  </).— Take  the 
atoneii  from  hall  a  pound  of  ripe  cherriert, 
bruiM  the  jruit,  and  then  add  to  it  a 
pound  of  sugar,  and  the  same  of  pr>unded 
•weei  ahnoiMU ;  put  them  on  the  fire,  and 
W(*rk  them  till  quite  dr^.  When  this  U 
qoiie  Olid,  pound  ii  wuh  die  whites  of 


three  or  four  eggs,  and  a  little  raw 
Put  it  on  paper  of  whatever  for 
please,  and  l>ake  in  a  moderate  ovc 

Cherrt  /'w/e.— Take  two  poi 
Morella  cherries,  stone  tkem,  pn 
the  juice  through  a  sieve,  (they  n 
boiled  first),  and  put  it  into  a  skill 
the  fire  to  dr>'  it  a  little,  mix  a  pc 
sugar  lH)iled  to  gratute  plume  wii 
stirring  constantly  with  a  wooden 
when  the  paste  is  of  a  g<H)d  consii 
put  it  into  moulds,  and  dry  it  in  a 
oven. 

C  H  ER  Ri  EK  (  Preserved  dry  in  tun- 
— Ice  up  some  fine  equal  sized  c 
in  bunches, seven  or  eight  in  each, 
thein  by  the  end^  of  the  stalks, 
them  into  sugar  boiled  to  toti^i 
the  cherries  boil  up  in  it  lourl 
fifteen  times,  then  skim  and  pour 
an  ou'then  imn,  set  it  in  a  stove 
next  day,  when  drain  and  lay  o 
cherries  to  dry.  To  earh  pound 
allow  nn  equal  weight  of  sugar. 

Cherries,  {Pre»*rved^    Lignl 
Stone  and  take  the  stalks  fi-om  six 
of  cherries,  aad  put  them  into  ar 
quantity    of  clarified   sugar   bui 
grandt  plume;  boil    them   up 
times  in  a  covered  saucepan  ;  sKii 
thom  from  the  fire,  and  lot  them 
the  next  day,  l»oil  the  sugar  to 
jierle^  and  add  to  it  a  little  curran 
put  in  your  fruit,  and  boil  it  agaii 
or  ten  times,  covered  ns  before : 
ofT,  skim,  and  put  it  into  iMts. 
the  fruit  is  cold,  cover  it  with  ci 
framhiAsvet, 

Ch K a R IKS  ( Preserved  irifh  the 
and  Stalks  firtfeu).-~iy\\>  tiie  stal 
leaves  in  lioilmg  hot  vinegar,  an 

flace  them  iiprigl:t  in  a  Meve  t 
laving  lM)iled  somedouhle-refinec 
to  a  syrup,  put  in  cherries  with  tlM 
and  leaven  prepared  as  a'.wve,  an 
them  I  take  them  out,aiul  lay  ther 
on  a  sieve,  until  the  ^uxar  t»e  bo 
candy  hei^rht;  then  arisnge  thei 
jMTly,  and  dry  them  li  ke  any  other 
ineat<«. 

Cherrt  /'k#W»wp^.— Make  a  pat 
butter,  or  suet  chopped  «)mali,  i 
into  flour,  and  nioif-tened  with 
line  a  basui  (well  buttered)  wii 
put  in  picked  cherries,  rover  the  t< 
a  crust,  tie  it  in  a  cloth,  and  I 
Other  fruit  may  be  added.  Sor 
fruit  puddings  in  a  clo'h  without  f 
Wiio/Zieriuav.*— Make  a  plain 
pudding,  and  stir  in  picked  cl 
taking  care  not  to  break  them, 
batter  nintit  Ih*  made  thicker  an 
more  oirgs,  than  for  pUin  Kulinf 
it  in  a  cloth,  aud  boil  as  any  othe 
ding. 
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Crbrrt  Puddings  Anth  Frtmcait,*— 
two  pounds  of  fine  ripe  clierriet^and 
them  with  a  quarter  of  a  pound  of 
^cked  red  curranU.  (having  extracted 
%e  ceedji),  and  sfx  ounces  of  powder 
Mffir.  Make  your  pudding  as  directed 
!■  the  recipe  for  apple- pudding,  with 
Moflcadel  raittins.  You  may  make  use 
<l  TJUipberricff  in!*tead  of  currants;  or 
~  *^  T«i  or  white  currants  and  laspber- 


Cbbkrt  Rnfqfia*^CTUsh  ten  pounds 
rfcherrie?,  and  put  them  into  a  jar  with 
■^oartof  brandy;  cover  the  jar  close, 
■M  inftiM  the  cherries  for  five  or  six 
dm^  at  the  end  of  that  time  put  tie 
fnnt  into  a  cloth,  and  press  the  juice  ou: 
^bnugh.  Boil  fivepounds  of  fine  currant*. 
with  three  pounds  of  sugar,  and  press 
wC  the  jaire  as  you  did  that cf  the  cher- 
tkt;  mix  the  twn  juices,  measure  tLem. 
•Dd  lor  every  pint  allowa  pint  of  brandy. 
Add  a  pound  of  the  kernels  of  the  cher- 
rr-stones,  half  a  pound  of  coriander,  a 
little  macei  some  cloves  a'id cinnamon. 
lUwell  pounded,  put  them  into  ajar,  and 
p«ir  the  liquor  over  them ;  cover  it  close 
■id  let  it  infuse  for  six  weeks  after 
«Mcfa,  pass  the  whole  through  a  jelly- 
teVf  via  bottle  it ;  cork  it  carefully. 

SteiUHi  wffjf.* — Take  the  stones  and 
■taUcs  from  tke  quantity  of  cherries  you 
blend  to  u>e.  and  put  a  few  raspberries 
vith  them;  bruise  and  put  them  into  a 
jw,  and  let  them  stand  for  four  or  five 
days,  stirring  the  pulp  two  cr  three  time? 
fachday;  then  pres;*  out  all  the  juice. 
measure  it,  and  to  every  three  pinrs  of 
it  put  a  quart  of  brandy :  and  to  the«e 
fhv  pints,  add  three  hand^ful  of  the  ker- 
■elt  pounded,  and  a  pound  and  quarter 
of  lUKar.  Infuso  in  tne  >*auic  jar  a  h-ind- 
Moc  coiiander,  and  a  little  cinnamon. 
Let  it  stand  tor  seven  or  ei»rht  day.-«,  stir- 
ring it  every  day,  then  filter  and  put  it 
iaiD  bottles  ;  cork  them  wrll. 

CuKKHiEn(Svrtip  </).*— The  best  cher- 
ma  for  thh»  purpose  are  the  black  sour 
iBCi;  take  out  the  stones  and  exprcA^ 
dwjiuce  into  an  earthen  pan.  where  it 
It  stand  in  a  cool  place  for  twenty-four 
<i  to  clear :  at  the  end  of  that  time 
tlie  juice  gently  into  a  pan,  and  add 
to  it,  fcr  each  pound  of  juii-e,  two  pounds 
if  crushed  sugar,  and  two  dracnm^  of 
dnBHnon,  previously  infused  in  a  glass 
•f  water,  wmp  the  cinnamon  in  a  piece  of 
ben,  and  put  it  with  the  water  into  your 
fan;  boil  altogether  for  half  an  hour, 
■kfanming  it  carefully.  When  suiEcient- 
Iv  done  take  out  the  cinnamon;  strain 
ve  synip  till  quite  clear,  and  when  cold 
Isitleit. 

CsEniiira/iM*  7ar/#.— Prick  some  Mo- 
i«3a  cherries  with  a  needle,  each  three 


or  foar  times,  a^il  l^t  tJ-r:  s'ar.f  :r  a 
A\sb  with  powder-«Lvar  fi/ie-:  cvrr  iLec. 
The  next  d^y  lyjil  some  «u»-ar  to  a  f^r-Lp^ 
and  whilst  ho:,  psi  i^e  fr-ft  :rt>  rt.  ar.d 
when  they  Lave  r»^=:ai::*<J  :*  ix  fr»rtT- 
f.'Tx.'  ho!:r«,tafce  them  -;;:  izi  \>:V.  T?je 
syrcp  aga^r.  '-=1"!  very  :!:■-.•:,  tie-  t_:  :a 
a  ii'.tie  brirdv.  ar.d  «::  :h*  c'lr:  'et. 
When  cr-ltt  put  ThfTB  :r.s:  ^Lifcse-.  K'.-e ? 
them  in  &  « -|  ^Isic?. 

CHrr.aT   Ta^/.— Mik*  a  ^yl  rrz^'U 
and  '.^y  it  ro'izi  the  i:c»«  c5  a  c:*t.  »rr* 


in  iu.:3r.  p-ii  m  ; 


•->•<»  ' 


rr-- 


k*^.  t-.d 


su^'Arat  ttie  top.  rec  .--.rr*-:?  ir-sr  i* 
aiaded  if  agreeal>.  cover  jr.it  cr^:  «.id 
bake. 

.-i/.r.f'irr. — Mak*  a  r'.ur  rV  of  ci:*rr!*«. 
eiit:er  wiih  or  wirh:  -t  *ti  L:r.i".  «.:. :  laif 
the  quant'ly  off:2.rar  'j^-nd  f  ?r  j.re*«^rr",-z. 
When  dorp,  lay  it  in  a  j'\j[^w ;  rrrver 
it  ivTth  the  *\ra^ or r. :  t.  arccrcLiz  to  yc-r 
fancy,  a-.d  'r=i'Ke  ;^i  time  e-c-si  w 
crioiir  vT'jrpisie. 

This  n:T:«t  ^*  ^a*er  cr'.i. 

and  stalk*  from  a  po::r.*:  '^r  -i  a.  hal.'  o' 
sweet  ch^rrie*.  ard  g;v*  inem  a  :"*w 
boils  in  a  quarter  £.■:  j.  p^:-r d  of  pcwier- 
su^ar.  but  no  in:er.  Prej*:*  yc-r 
tartlets  in  the  --:<thi!  rr^j.  «**e  T-*aT- 
LFTS.  and  havir:;:  cnur.**:  ve  Ir*:'*.  ;-': 
them  in,  ar.d  mas?:  the  larile:?  »'.:L  ii.« 
syrup  red  <:ccd. 

C'HKBairs  rn  Tin,i'Z>.  —  T'-.!-:*  th^ 
stones  very  r;ir»rf-.::l7  *'T'th  l~  .•  po.'-i*  ''f 
good,  reo.'f!'-:;;  «;:.V:::e-,  zCi  !■■  Therr. 
t he  ker r. ' ! -.  ar.  '^  p  - 1  th  '•  m  w !  i  k  :r.  * 
clarified  i  \nT.  into  a  5-»ir-;'-',  fcr.  1 
Uiil  then;  ..-eriiy  ti.i  ;r-::y  *-.i-. ?. :  '':.:n. 
put  them  irto  a  bas:.-..  a'.-.d  r  t.  tr-:--. 
with  ih^j  iite  of  t^o  .'IT  - ".  v  :  -.  ..:*.• 
clarif.ed  i-inirlLS*;  «e:  •:.  «  '  ■•  *.  i-i.l 
;»i«t  b^f.rr.'  yr. ;  -<*r\v-  :*..  ;-.r  :i  ;:".v»  a 
tiiufMif-  pA*t*  r»revi'.-*".y  ;  :•  ;  -.:'-^. 

Chkrkv  H''iif:r, — Tji.-:*-  '..•  j^-o-jt'  : 
K'rMisJ  cheir!^-.  ;■'  .r.r:  t >.»::..  r.  a  ir.  r  i.- 
so a«  to brtik  f  ••  k^rnp  - «- £  •L'-m ;  u •  •• 
ih^  rherr:*:*-  rvr<!  'r:»-r'.*-!«.  7'.t  ::  ■  rr.  '.*..■> 
a  I'H^in.  &nd  ;-.  :d  J'-ur  tr..."  9*. 'S-"  ?» 
sqci^eze  fotjr  ieif.fr-  ir.  ?-.■.:  ?iCC  j.  *  .:".- 
cii^nt  quani'ty  o:  w.-z-.r ;  n:*-  e  it  i"  yo'ir 
tas'e ;  pass  it  tt.roueh  a  t^^".  a-'id  il  »;il 
b<i:  fit  ^ir  us^. 

CREaar  //'/i^^r.— P:l  ::•  twfp  r.r  arts  f/. 
claret  fciur  i.-oun»is  of  ripe  blari?  c;.err".eii 
bruised;  add  to  il  «rm  &rv*:ic5u  t%'r.. 
and  cnrdnn.'fi.  ol  each  a  Lar.CT-^i,  \.h.\  i;  *s 
same  quantity  of  mint.  couMe  cf  rj*':- 
n I ar>"- flowers,  and  treMi.*  nfc'ove  if:..j- 
flowers,  two  ounr^r-  o(  ci-narro--,  >r.cl 
one  ounco  of  niitnr.p,r,  bctr.  r-i  !•::.&:.; 
put  the^e  injrreoiei  »•  irto  a  if«:*p  ve***i. 
st'T  them  wi*n.  and  v^x^z  l>.'-  v  •»* t 
quite  close  ;  and  when  It  h&^  -t  •  •:  ■.■■'.'•y 
four  huurs,  distil  it;  then  draw  ttl'  'e,*- 
O 


much  u  rur.B  cltar.  SircclEDnithiugar- 

"cbmbt  /fater.'  —  T^e  the  lUlhf 
and  stonci  Erom  tiro  iMunds  of  very  ripe 
cbenich  cruth  them  in  ui  ckrtlifn  nan. 
a^th  half  >  pint  of  wttr.r ;  then  pui  then 
JDtT)  k  fine  >ievr,  and  lei  thcni  drain 
With  the  liquid  mix  up  eight  r 


•ell.with  » 


ich  IDU8L  be  placed 


otlhii  • 


,Y  Wnir.'— To  make  five  pint* 
'nr,  lalie  fifteen  pounda  of  cher- 
iicF,  ann  lira  o[  currant*,  bruiie  tbcm 
together;  mix  witb  tliem  tira-tliirdo  ol 
tlie  kernels,  Slid  puttheiihole(lhe  cher- 
ries, currantu,  and  kernel*},  into  a  bar- 
rel, with  a  quarter  of  a  pound  of  lUHar  to 
every  pint  uf  juice.  The  barrel  muitlie 
quite  fulli  cover  iIig  barrel  witL  vinc- 
leiTfA,  and  snnd  above  them,  and  let  it 
■land  till  it  baa  done  work in|r,  which  wiJl 
be  in  about  three  week*;  tlien  atop  it 
witii  a  bunH,  and  in  tvd  Diontha  time  It 
may  be  boitled. 

^notAvT  /Fav-— Stone,  and  take  (he 
■talka  from  red  chertiea  when  they  bruin 
to  ripen;  put  them  into  a  glazed  pan, 
•Dd  uueeie  iliem  to  a  pulp,  either  witli 
your  handaoravoodcn  ladle,  f^tthem 
aland  tarclvc  hours  toferment:  then  put 
them  Into  a  linen  cloth,  aad  freia  out  ihe 
julcr,  which  mutt  remain  until  tlie  scum 
rises  then  akim  it  clean ;  puur  it  oil 
Sentfrlntoaciuikiand  put  to  each  gallon 
a  pound  of  loBr-sugur.  When  it  ha>  fer- 
nicnied  aeven  or  elaht  dats,  and  is  be- 
come c1ear,draviton  into  smaller  cuks, 
or  vou  may  boltle  it.  Kerp  it  cool,  and 
in  lenor  tuelve  days  it  wilfbe  ripe. 

CHERVIL.'-ls  puncipally  uacil  in 
BOup)  and  stutGng,  and  i:*  Htnerally  prc- 
tervrd  aitli  other  kerbs  u  follows :  lake 
of  Krrei,  chervil,  beet,  punlain,  and 
cucumber*,  if  in  scuon,  quantities  ac- 
cording to  your  liking  ;  wa>h  ibem  well ; 
mince  and  prees  Iliem  in  your  hand,  tu 
■queezeaulall  the  Hater,  Put lliem into 
aVeltle  with  water,  houid  buttr  and  mIi, 
and  boil  them  until  the  wnier  is  entirely 
consumed.  Then  lake  them  out,  and 
a'hen  crld,  put  them  into  pou ;  cover 
tliem  aith  wirmcd  butler.  Whin  jou 
want  t')  uw  tliew  herb*.  ;iut  them  into 
MHnektork  ihathatverylittlesaliin  il. 

irihey  areiequiredfOr  alareeor  war- 
nixh,  boil  Ihem  a  minute  or  two  in  lomc 
bvitei :  thirki'n  with  tlie  yolks  o(  eggs 
and  milk ;  when  lO  prepai«d,  they  may 
be  lervcd  under  bard  eggs  or  broiled 
fi-h. 


inst  be  ch'pp^amall, 

ho'.leil  in  mill  aiid  water,  and  ii.iied  with 
melied  butler. 
CuRKTiL  t'rtsHi.*— Bull  a  handtul  of 


chervil   in 

a  glaas  of  wale 

for  b*i/  an 

hour; then 

uee  it  lo  two 

tpooniful ; 

addhairapiulc 

f  cream,  tb« 

Ik,  a  quarier  o 

a  pound  ol 

powder-sug 

■r.therindola 

™on,alittl« 

coriander    nd  oranne-flowe 

r  water  ;bMl 

thew  half 

an  hour  longer 

beat  up  ite 

yolks  of  si 

eifg*  with  a  small  qoantity 

of  flour;  P 

»'<;"l!  "i? 

bain  marir.    Glsie  i( 
salamander. 

t'BEaviL  SoHCt.- 

loomf,    piirfley,   c' ' 


hnylraf,  and 
oak  (nr  fome  t. 


Put  a  lew  moil^ 
'lol,  shulolTi   twv 


_.  ,  let  ihTDi 

e,  llien  udd  a  litth 
pepper  and  «ali;  !«• 
ixsex  il  td  A  proper  tLu'kiicis,  butdo  Dot 
«kim  it;  when  doae,  put  in  some  cher- 
vil, scalded  and  chopped  ;  heal  it  all  ap 
together. 

CiiEaviL  {Syntp  V")-*  — Put  into  ■ 
warm  glass,  or  ^Isicd  earil^en  vcfeel,  ■ 
'  of  hot  w  -  -      -  '  '      -• 


■vil  ;  p 


c  it  on  hot  a.- 


s,  (tl;e 


_  _       .,  .  .jpped).    Ib 

twelve  hours  drnw  olT  ibe  infuaion,  and 
add  tu  it  two  pounda  of  powder-sugar; 
boil  the  whole  to  perit ;  lake  it  from  tba 
fire,  and  let  it  cool  before  you  hittle  ib 

CaEaviL  /f'alrr.— Slsep  chervil  Id 
boiling  water  unld  the  latlrrii  proprrlr 
flavoured  ;  tlien  tct  il  by  in  a  cold  place 
-  ■  ■    ■  --■■-»  it. 


_ra  beloro  you  want  tc 
tolhi--     - 


CHESXL'TS. '-Should  be  placed  OB 
the  fire  in  a  pan  with  holes  lo  loast ;  fine 
slitting  or  cuttinii  a  notch  in  the  skiiw, 
to  preienC  their  Bi'icgott.  When  done, 
serve  th'inindpsaertnnanaiJkiu.ashol 
as  possible.  Sonip  boil  the  cliedauta  in- 
stead of  ro.wling  Ihem,  as  tlie  ekini  ar« 
then  cleiiuer,  but  the  nuts  not  quite  n 
mealy ;  [he  brtttr  nay  is  lo  boil  iliem  tn 
^1 1 -ind  when  nearly  di — 


lake  [hem  on 

an 

ma<tthein 

CHK^DTfl 

/*.*-Take 

ofran>.tedand 

ak 

t>.  a  little 

grated  lemon 

I* 

Ti.  ^uN3"arid  a  ball 

iif  ponder- r  UK 

nd  ten  whil 

".;i,',ia 

I'ound  the  cheHU 

IS  lo  a  pa»t? 

lieat  it  up  in 

esithrn  pan 

with  the 

other  ingredi 

when  your 

paste  is  of 

a  proper   Ihic 

kne 

>,  take  it 

P.-^".' 

d  lay  it 


:e  you  pleaw.    Bako 


in  a  moderate  oven 
■oloiirtake  them  «ui.    ifo  nut  re- 
them  from  tlie  paper  till  tliey  an 

EBSiT  Breoi/.*— Roast  a  hundred 
lineclioniiti-.  Iwing roreful  not  t.>  burn 
ihem ;  peel  them  welt,  and  pound  them 
-'-hbuiter  and  double  cream !  peaslheni 
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Aroogh  a  nievc;  add  tvro  eggs,  and  tlicn 
ttnin  them  again.  Wci^h  your  paste, 
ad  for  every  pound,  allow  half  a  pjiina 
flCpovderj «  litile  vanilla  in  powder,  and 
tao  oonces  of  flour ;  mix  these  together, 
tttd  form  of  the  pren<ir<itioQ  as  many 
CfaeHittta  aa  it  will  make  ;  lay  them  on  a 
ibeet  of  vafi^r  paper,  butter  and  tlrrrez 
tben  Mveral  tiine«s  and  then  bake  ihem 
la  a  hot  oven. 

Cbcbxut*  au  rarffw/f/.— Roast  che»- 
HQU  a4  for  the  table ;  tike  oft' the  rkins ; 
dip  each  in  the  whites  of  eggs  beaten,  and 
tbea  roll  them  in  rowder-supr  ;  ^  lay 
tkem  n^imrately  on  paper  to  dry,  in  a 
BViderate  oven}  they  may  be  cut  into 
iilK*re.at  foniis  if  you  tliink  proper,  and 
lined  either  white  or  brovn. 

AjM^hrr  /#ffy.*— Cut  some  osier  roda 
tf  reeds  into  pieces  atx>ut  two  or  three 
iDiJie!!  long,  and  on  the  point  of  each  put 
aroastedand  hkioned  cnetinut.  Take  a 
pifce  of  very  (re^  butter,  (about  the 
te  of  a  nut),  and  rub  it  with  the  palm 
flf  the  hand,  on  an  iron  plate  or  marble 
dab,  tiking  care  to  rub  every^ari  well. 
Then  having  hriiled  b  ime  cUrihed  HUgar 
to  eanoH^i  height ;  take  a  piece  of  the 
c^er,  with  a  cbefmnt  on  the  end,  in  each 
band,  and  dip  them  in  the  sugar,  twi^t- 
ing  tliem  round  repeatedly,  that  the 
iogar  may  adhere  equa'l>  about  the 
cheanat  till  it  t*egins  to  cojl,  then  lay 
them  on  Uie  buttered  vlab,  and  dip  in 
twn  more,  proceeding  a>4  above  ;  when  all 
are  done  and  eold,  take  out  the  oi'ier 
twigs  and  wrap  each  chennut  in  PAper, 
with  a  device  if  you  think  proper.  TliPHe 
cheanuta  makt*  a  deliciuu«  Rweetmcat, 
but  tliey  ahould  be  eaten  the  day  on 
wfaidi  they  are  made. 

CBBiTrcTa,   Compote  f/.*  — Take  the  ( 
onter  ekin  from  ab.Mit  a  hundred  chea- 
anta,  and  Uien  put  th<*m  into  a  saucepan 
with  water,  a  lemon  cut  in  pieces,  and 
three  hand«ful  of  bran ;  put  them  on  the 
£re  and  bUoch  them  :  as  soon  as  u  pin 
will  icn  into  them  easily,  they  are  euffi- 
den^iy  done;  rub  oil  the  second  skin, 
nd  throw  them  into  cold  water,  with 
the  Juice  of  a  h'mon.    Clarify  and  l)uil 
apoand  and  a  half  of  sugar  to  petit  liutt, 
ud  hnviag  drained  your  chesnutH,  put 
tbem  into  tlie  sugar  with  the  juice  of  a 
lemon,  the  quarter  of  a  gl  iss  of  orange- 
Sower  water :  put  these  on  the  fire  for  a 
ibflrt  time,  hut  not  to  let  them  boil: 
tbtn  takb  them  ofl'  and  set  them  by. 
The  nest  day  drain  the  cheanuta,  and 
boil  np  the  syrup  four  times;  then  add 
■ore  lugar,  and   having  boiled   it  to 
N^i^tf, put  in  the  chesnuts ;  blanch  them 
bluntly  afterwards,  and  put  them  into 
flBmpttiera* 
CiEMura  ( Compote  «/).♦— Roaat  your 


cliesnuts  a.^  for  the  dessert,  and  when 
they  are  peeled  and  skinned,  put  them 
into  a  saucepan,  with  a  qu  irter  of  a 
pound  of  sugar,  and  half  a  glass  of  waier ; 
let  tlem  simmer  for  a  quarter  of  an  ho  ir ; 
squeeze  in  a  little  Icmon-juiire,  and  when 
ready  to  verve,  airew  powder- bugar  over 
them. 

Chewuts,  Compote  tif^  d  Vlfaliiimte.* 
— Roa!*t  and  tike  the  p«h»1  from  fifty 
chet«nuts,  fliitten  each  a  little  l»etween 
your  thumb  and  fing(>r,  and  place  them 
on  silver  plate,  put  over  them  very 
lightly,  a  quarter  of  a  pound  of  powder 
sugar,  and  set  the  plate  on  a  stove  to 
boil ;  when  you  have  taken  thpm  from 
the  fire,  strew  more  augdr  over,  and 
glaze  them  with  the  MlaniHuder.  Ar- 
range them  in  a  oompotier,  and  make  a 
syrup  wjth  a  little  clarified  sugar,  tlie 
juice  of  a  Seville  orange,  and  lialf  that  of 
a  lemon. 

Chesnlt  rreom.  •—Pound  twenty- five 
roasted  chesnuts  in  a  mortar,  with  a 
little  mlJk  ;  then  put  the  pa.<te  so  made 
iuto  a  atewpan,  with  the  yolks  of  two 
eggs,  half  a  pint  of  milk,  two  ounces  of 
butter,  and  four  ouncea  of  powder  augar ; 
when  it  liaa  boiled  a  little  while,  strahi 
it,  put  it  into  a  dish,  or  glass  l\jv  table, 
and  let  it  cool. 

Chesnut  Cream,  —  Roast,  and  then 
pound  a  quarter  of  a  hundred  of  che»- 
nuti*,  with  a  small  quantity  of  milk  ;  to 
this  add  the  yolks  of  two  eg^s,  a  pint  of 
milk,  a  quarter  of  a  pound  of  powder 
sugar,  aad  aluut  an  ounce  of  outter. 
Boil  these  together  for  Fome  minutes, 
then  strain  it,  and  set  it  by  to  co  >]. 

CHEnxuTS,  rre»^i/e/^^*o/.*—R()a<t  fifty 
fine  cheanuts,  pick  them,  and  take  away 
all  those  parts  which  may  have  become 
coloured ;  i>et  aside  a  dozen,  and  divide 
each  in  half.    Pound  the  remainder  wiih 
two  ounces  of  butter,  and  rub  the  pane 
thiougha  sieve,  into  a  stewpan,  with  a 
glass  of  cream,  two  ounces  of  butter, 
the  same  of  sugar,  and  a  grain  of  salt ; 
put  it  on  a  moderate  fire,  stirring  it  one 
way,  in  two  minutet*  add  to  it  the  yolki 
of  six  eggs,  and  replace  it  on  the  fire  for 
one  minute,  when  the  cream  will  haN-e 
some  consistence ;  pour  it  on  a  buttered 
baking  plate,  and   spread  it   out,  and 
cover  it  with  pai>er.   When  cold,  enclose 
each   half  chesnut  in  about  double  its 
size  of  the  cream,  roll  it  in  the  hollow  of 
your  hand  to  make  it  perfectlv  round, 
and  tlieo  roll  in  crumb  of  bread  grated 
extremely  fine.   All  the  croquettes  being 
thus  formed,  beat  up  five  egg%  add  a 

pinch  of  salt,  dip  the  croquette*  in  this. 

drain,  and  then  roll  tliem  again  in  bread 

crumbs ;  make  them  quite  smooth  in  the 

hollow  of  your  hand,  and  try  them  in 
02 
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Inrd,  or  wliatevrr  else  you  Uiink  proper. 
Move  the  croquettes  witli  tbe  point  of  a 
akever,  and  when  Uone  Uke  them  out 
with  a  ekimmer;  drain  them  vrellt 
sprinkle  them  with  sugar,  aod  dish  them 
IB  a  pyramidal  form. 

Chebnut    Custard,* Take  three 

poundd  of  well  roaitted  chetnuts,  remov- 
ing such  parts  as  were  coloured  by  the 
tire,  and  pound  them  with  a  pound  of 
fresii  butter ;  when  a  smooth  paste,  add 
three  quarters  of  a  pound  of  powder 
Bogaritnc  yolks  of  twelve  eggs,  a  pinch 
of  salt,  and  a  few  npoonsful  of  whipped 
cream,  the  wliitcs  whipped  firm,  and 
finish  the  custard  as  directed. 

CHESNtTs  d  r Etpagnole.* Tr.ke 

about  fifty  good  chmnuts,  and  blanch 
tliem  in  liot  water,  in  the  same  way  as 
almonds;  when  they  are  Uioroughly 
cleared  of  botli  skins,  put  them  into  a 
saucepan,  with  two  ounces  of  butter, 
fi)Ur  iariire  spoonsful  of  espaffiiole,  two 
glasHCs  of  consomme,  a  bay  leaf,  and  a 
iitt'c  nutmeg ;  boil  ttie  chejinuts  in  this 
for  half  an  hour,  then  tskc  them  out, 
and  having  straiucdj  keep  them  tiot  in 
the  bain  marie,  whilst  the  sauce  is  re- 
duced ;  then  pour  the  latter  into  a  dish, 
lay  the  chesnuts  on  it«  and  serve. 

CHESNiTTit,  G luces,*  —  Having  taken 
theouter  skmfrom  some  fine  chesnuts, 
blanch  them  in  some  boiling  water  with 
two  spoonsfal  of  flour  until  Uiey  are  suf- 
ficiently tender  to  allow  a  pin  to  pass 
through  them  easily;  then  take  tiiem, 
cme  by  one,  from  tne  saucepan,  clear 
away  the  inner  skin  and  throw  them  into 
cold  water;  when  all  are  done,  drain 
them  and  simmer  them  a  minute  or  two 
in  some  clarified  sugar ;  then  add  a  little 
lemon-juice  and  put  them  into  a  stove 
till  the  next  day.  Drain  them  again  and 
boil  the  sugar  about  ten  or  twelve  times, 
and  set  it  by;  when  lukewarm,  put  in 
the  chesnuts,  and  place  the  wliole  in  tlie 
stove  again.  \Vlien  ready  to  finish, 
drain  the  chesnuts  a  third  time,  sprinkle 
tliem  with  sugar  and  dry  them  on  slates. 

Chesnuts  a  V Itulienne,* — Peel  some 
broiled  chesnuts,  lay  them  on  a  napkin, 
two  at  a  time,  and  press  them  together, 
so  that  of  the  two«  you  nruikc  one ;  put 
them  successively  into  clarified  sugar, 
bitil  them  gently  for  a  short  time,  ana 
place  them  in  a  baking-pan ;  sprinkle 
them  with  sugar,  and  brown  them, 
either  uiih  a  salamander,  or  in  the  oven. 
Squeeze  orange  or  lemon  juice  over 
them. 

Chesmuth  Uo  keep),*  —  Pierce  the 
skins  of  the  cliesnuiM  as  if  for  roastioir, 
and  Uien  put  them  into  bottles,  and  boil 
tliem  up  in  a  tMin-marie.  When  you 
wish  to  use  them,  throw  thcmi  one  by 


one,  into  cold  water;  then  sprinkle  salt 
over  and  broil  them. 

Chcshut  Paste, — Make  a  marmalade 
by  boiling  chesnuts  in  water,  and  rub- 
bing them  through  a  sieve,  then  poand 
them,  and  to  tliree  quarters  of  a  pound 
of  this,  add  a  quarter  of  a  pound  of  any 
other  fruit  marmalade ;  mix  tliem  veil 
up  with  an  equal  weii^ht  of  sugar  boiled 
to  grand  plume:  put  it  into  your  mouidi 
and  bake  it  as  cherry,  or  any  other  paste. 

Chesnut  Paste,  Cvmp*jte  of,* — Pre- 
pare an  hundred  chesnuts  in  tlie  same 
way  as  for  Vompote  of  Vhesnuts,  and  pat 
them  into  a  skillet  with  a  pound  and  • 
half  of  clarified  sugar ;  reduce  them  over 
the  fire  to  a  paste  with  a  Utile  oningfi- 
flower water;  dry  it  like  almond  paslpi, 
l»ass  it  through  a  sieve  into  a  compotter ; 
make  a  syrup  like  the  Compute  a  VltUr 
iienne,  which  pour  on  them  and  serve. 

Chesnut  Pudding. — I'ut  a  dozen  and 
a  half  of  chesnuts  into  a  skillcr  or  sauce* 
>an  of  water,  boil  them  a  quarter  of  an 
lOur,  then  blanch  and  peel  them,  and 
jeat  them  in  a  marble  mortar,  with  a 
ittic  orsnge-flower  or  rose-water  and 
white  wine,  until  they  are  a  fine  thin 
paste :  then  beat  up  twelve  eggs,  with 
tialf  the  whites,  and  mix  them  well; 
grate  half  a  nutmeg,  a  little  salt,  mix 
them  with  three  pints  of  cream  and  half 
a  pound  of  melted  butter;  sweeten  to 
your  palate,  and  mix  all  toiceiher,  put  it 
over  the  fire,  and  Keep  Stirling  it  until 
it  is  thick.  Lsy  n  pufi'- paste  all  over  the 
dish,  pour  in  the  mixture,  and  t»ake  it. 
When  ^'ou  cannot  procure  cream,  talce 
three  pints  of  milk,  heat  up  the  yolkt  o( 
four  eggs,  and  stir  into  tlie  milk,  set  it 
over  the  fire,  stirring  it  all  the  time  untU 
it  is  scalding  hot,  then  mix  it  in  the  room 
of  the  cream. 

Chesnut  and  Plum-puddingy  Angh* 
Francais,*  —  Having  roasted  tbirty-six 
chesnuts,  choose  from  amona  them  tent 
which  arc  perfectly  white,  and  cut  them 
in  halves ;  take  from  the  rcmninder  m 
quarter  of  a  pound,  and  beat  liiem  with 
an  equal  weight  of  fresh  buttertoapaate; 
rub  them  through  a  horse- hair  aieWp 
and  add  to  them  three  ounced  of  rice- 
flour,  six  yolks,  and  two  whole  eggi, 
fourteen  ounces  of  veal  sui!t  shred,  a 
quarter  of  a  pound  of  hugar,  the  same  of 
bitter  macaroons,  ditto  of  sUmed  rai- 
sins, the  twenty  half  chesnuts,  each  cut 
into  four  pieces,  half  n  glass  of  cream,  a 
pinch  of  salt,  grated  nutmeg,  and  half  a 

Slass  of  rum  or  arrack.    Make  your  pud* 
ing     like    marrow    pudding    Angh' 
FrtUi^ais, 

Chesnut  /'r/ree.— Slit  the  peel  of  tome 
fine  new  chcHnuts,  and  fry  them  in  a 
little  butter  till  the  peel  comes  of]';  then 


;   add  balf  >    dcata  apoontlul  ol 


"       ^    'hbr^ 


hmntb 


,       r=«/)  /■<>,  — Gl»M  the 

VNItltr  of  cbmnuu  you  may  require, 
ritta->nevHnw«ri.  and  place  them  in 
h|ii«  h  B  crust  made  of  almond  pa>tr; 
Mlra»n-ppel  into   lillet<,    and  Itick 


■Ulc  wine,  tiro  ipion>rul  of  cullia.  d 
fink  itDcii,  and  lalt;  boil  it  until  re- 
fcnd  to  B  tbick  nuce.  Be  earrrul  not 
kknak  lh«  elmnutii,  bullhef  muat  be 
tkBoaalilT  done. 

Cbuxlt  Jtall:*  —  Roan  and  p^l 
Am  three  doien  cheanutf,  and  nre- 
feUf  mnonn^  tbcwe  pari)  wliieb  have 
1^  oaloarrd  by  the  fire,  weigh  nix 
•wecB  bI  them  and  pound  them  irilh 
ISBODBeei  of  butter;  when  reduced  10 
Bmy  ■■■«  patte,  pau  it  throui;!!  Hfi^re 
aadBake  it  into  rolli,  a*  directed  (tee 
Atmm4  IMIm). 

CBinnrTS  (Smiffle  «0.*— Peel  TOur 
chanao,  and  then  boil  theni  in  waifr 
■Ui  Bnr  arJiuitic  ingrvdipnt  you  think 


Ibdr  quantity  or  buttrr,  and  a  little 
■awdcr-iuiiar.  and  when  they  are  well 
Mans  tdKethrr,  add  the  j-fllki  of  iix 
tKB,aBd  bnt  tliPtn  uptikrwiM.  If  the 
pHM  If  too  tiqnii!  put  it  into  a  ■aurrpan 
nertfae  Are  to  dry  a  lilile.  AboutliAlf 
m  hmr  befare  it  slimild  l«  Rent  (a  (able, 
■liv  the  aix  whitri  ormtia  ti>a  rrolh.ai 
bcbiaeuita.  and  luix  thcin  liirlitij- with 

iPfBii.  and  ptuTp  il  in  n  ruol  ovfn. 

CaEBBrr  Stup.'  —  Ha'f  roast  about 
HfCBly  or  einhty  chennulfl  in  lint  aplie-i, 
Hdlben  takF  off  the 


III  thf  m 


;  when i 


rel  u 


■koM  wklcfa  have  I . 

mi  fliaa  them  thrnugh  a  tieiv.  moiat- 

At  onbroken  rlie<nu(9  to  place  round 
ttl  Nup-diib  aK  a  icami*U. 

JmUtr trmy.'—i'i't  Into  a  tfiipan  a 
fhoi  of  butter,  thr^e  oniopi  >liced,  two 
~"    \fP*r" 


to  (all 


..,.._!i-adofi      ...      .. 

mail),  liBUadareaf  r<r- 
.tvaclorer;  when  thr  ]' have  takrn 
put  in  a  little  witlrr,  and  let  It 


Wlbvn  boDTi  thenitTBin  aodat 


wilhMlt. 


■kin  fi 
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Tabeth«  outer  and  nfcand 
I  hundred  ormoreofehea- 
nutt.  ann  tte*  them  In  a  part  or  tbe 
aboTe  Ikgoor;  when  aufTicirnily  dooe, 
ru b  the  broken  Dnn  thtvuih  a  lienaa 
ahow.  and  keep  the  whol-r  on«  to  irar- 
ni)h  ;  moiifn  thi?  farmer  with  the  liquor 
Iher  were  Wrwed  in;  then  boil  up  the 
whole  tOKEther,  and  nerr'.  To  nuke 
Ibis  aoup  rn  irrof.  meat  muit  be  added 

Cre>!II-t  Simp,  a  f  .-tugMtr.  —  Laj 
Mme  f  lien  of  ham  or  bnrun  at  the  bot- 
tom or  a  ftewpin.  and  plare  an  them  a 
pound  o[  vral,  a  pigeon  cut  in  piece*,  an 

a  carrot;  let  these  itand  orrr  the  fir« 
until  it  betrina  to  atick  to  the  bottom, 
then  add  a  mitt  of  bread  and  two  quvit 
of  beef  broth;  boil  it  gi^ntly.  and  wh«n 
rediierd  to  nearly  haT,  itrain  it,  and 
liaviof  roafted  half  a  hnndred  che«nuif, 
stew  them  in  beef  Block  (jimt  mlBclent 
to  coTerthem)  until  quite  tender;  add 
them  to  tlie  aoup  mane  abore;  aeaaOQ 
with  Ml  t,  and  Fert-e  with  fried  bread. 
CimxCTa.  S'fwerf  —Cut  a  notch  in 
hesnuK,  and 


m<n  : 


the  nkin 


it  them  By 


m  with  a 
r  the  fin 


..-l«b»t- 
, and  when 

hem  about 


n  thHt  for  a  i-hon  time.  If  it  ihoutd  be 
DO  thick,  you  may  add  inner  conimmi^. 
lall  it  la  your  taate,  and  put  in  a  (rw 
nu^hroomi  birweil;  arrat  nrt 'berAd 
•t  taken  not  to  break  the  cheanula. 
lerve  with  rOMted  turkev.'tewed  herf.Sic. 
CHICKENS.  —  ilavm*  pii:ked  tt« 
chiukeni,  rin/e  them  well  to  remove  all 
the  hain,  (kc..  which  may  remain  on  the 
bruise  the  bone  rIo«e  In  the 
iB-iKeiiringiifr'irn  the  thi|>h, 
!•'  rrop  by  a  ilit  cut  in  loe 
ripck  ;  ll.en  cut  off  the  neck, 
I'niiufih  10  turnover  the  Irack. 
.'><rjt.  and  lakrnut  ibe  iniide, 
I  not  to  break  the  trail !  break 
''<'  snd  the  two  Inne*  leadinif 
'  - '  Hipe  the  etrirken  with  a 
.  a  little  iirpper  and  tail. 
■nia  to  be  lru<ivd  [orrvait- 

I  ■.rolIow-.:-Tum  the  legs 

II  the  apran  and  run  atkrwer 

.  .     .  ;hrf>iiKhlliehodytotbeother 

win^;  and  having  wathed  the  liver  and 
aiziird,  place  them  in  the  pinbnr.  For 
bailing,  the  undr  r-part  of  the  thiphmuat 
be  cut,  and  the  leg*  placed  under  the 
■proa,  (inii-  letiinR  tbrend*  he  aeen. 
■• to  prewrre  tbe  breaat  v^ry 


thro 


full. 
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TiitruM  them, rnprak, for tlieFmch 
iKifaei.  nuke  ft  liole  Hbove  tlir  joint  of 
th«  In,  and  put  tbe  clam  into  tlie  bodf. 
A  itririK  hiitened  koiMi  tbe  back.  Irani 
tbeheiil  totbc  pointof  tbe  ■kemn,  will 
cff«eliiklly  pi«MiTa  the  chicken  In  iU 
proper  [arm. 

CmciEiiB^  d  J'^Nf  fuiu.*— TruBt  and 
rout  Iheai  till  three  parti  done,  and  be- 
fore they  are  colouted,  dith  them  up< 
Pour  on  them  mehed  bulter  mixed  with 
putriej,  Karlieh,  tunKon  cut  imall,  and 
a  little  flour.    Hrrve  very  hot. 

Chickens,  Arlificial.—liaiie  a  force- 
meat witb  the  wiilte  nicit  ol  chicken*, 
orMme  veal  or  lamb,  a  piece  n[  fat  b*can, 
a  ihalot  (all  mlncpd  very  amall),  punley, 
aln  chopped,  a  littSe  hutter,  nnd  th« 
j-alkorinricE;  leaion  with  pepper,  Nilt, 
nutmeg,  and  mace.  Work  thin  up  info 
the  »hape  o[  a  chicken,  and  ilick  into  il 
theteelorthebirdl  bind  it  well  toiiethei 
with  tug,  cover  it  willi  bread-crumtai 
place  thfm  on  buttered  tin«,  and  t«k< 
them.  Serve  either  with  or  without 
gravy. 

CmciEXS,  d  la  BellevHe, — Bona  two 
nice  ehickciia.  and  fill  them  witli  a  ra- 
godt  made  u  foIlors^'-Bail  Home  small 
onkmi  in  ilock,  till  about  three  paru 
done ;  then  gtew  with  a  little  melted 
lard,  twoiliceiof  peeled  lemon,  truSlea. 

■an  with  pepper  and  iwlt.  tor  about  hall 


ahalntaand  paraley: 

paper  buttereil.  Broil  them  elowly; 
when  done,  iiipe  oil'  the  tut  and  lerve 
nithttuced  la  He/If  Bue. 


rnverltwitbaauced  itansufttt,  otdU- 

CHicaEHi  to  -Bm/.— Put  the  chicbeni 
intoauucepanby  ibemaelvei.andbc^k 
pmall  one  lor  filteen,  ft  larger  one  twmtr 

Mnol/ktr  war.— When  >hey  ate  dnwn 
nnd  truuad,  lay  the  chickeni  in  ikiB 

ilktorabout  two  boari ;  then  put  tbeai 
to  cold  water,  cover  them  cloiw,and«t 
em  over  a  (low  hre,  and  Hkiin  the* 
tbey   have   boiled 


lowly.  I 


)  From  the  f 


mwitba  bay-lea! and  a  litlh 
ir  a  ahort  time ;  then  add  tc 


coriander  tur  a  ahort  time ; 

it  a  quarter  ofs  pound  of  tweet  alrannds 
beaten;  when  well  ati^ned.  beat  up 
the  yolks  ol  four  eggs  In  a  little  cream, 
and  put  them  to  the  Ibrmer;  place  it  on 
tbe  Are  again,  and  keep  alin-ing ;  mix  in 
by  dcgreea,  the  breast  of  a  roasted  fowl 
minced  witb  twef  mar —   "■-' ' 


:,  salt,  and  p 


Will] 


'hich  mi»t  be  iruMeil  over  the  biraiC, 
nmcthing  in  the  form  of  ft  chairman's 
itrap  ;  )iive  ihem  a  lew  turns  over  tha 
ii«,  in  a  little  oil  or  butter,  with  HMn: 
>liced  lemon.    Then  puttham^  and  tbe 


ices  ol  ham  and  veal ;  oover  them  with 
icon,  parsley,  a  clorrof  garlick,lh|rm*,  - 
ly-leaf.  two  cloves,  pepper,  and  salL 
'hen  iheiie  have  stewed  together  ■ 
qiisrter  ol  an  hour,  put  in  a  gUaa  o( 
wine  and  finish  ;  skim  and  stmiii  Um 
sauce,  thicken  It  with  cullis,  and  *en« 
it  on  the  chickens. 

Chiceek,  JInile/t.SDi'n  it  down  tn« 
back,  pepper.  Bali,  and  brnil   it.    ^*^^ 

butter  with  plcklcil  mushroom*. 

AnoiHer  tear.— Split  a  couple  of  ehick- 
eof,  take  out  the  inside  and  bftck-boD**, 
beat  then  with  ■  wooden  spMin,  dip 
them  in  clarified  hutter.  nnd  brMi  tbem, 
the  ineide  next  tbe  fire  (ivhich  shonld  be 
of  charcoal),  and  only  turn  tbem  to  en- 
lour  them.  When  done,  iwur  on  tbem 
a  ssuce  made  m  folluwn  :-Boll  aonw 
■tewed  mui broom*  with  beef  stock  end 
plain  sauce,  an  equal  quantity  of  each, 
unljt  of  ft  proper  connirtcnce  i  flavour  it 
with  lemon-juice  and  cnyenne-pepper. 

CniCEEN  AnM.— Take  -' '-'-- 


...in  blanc-mange  Gil  two  chlrl<Gns  boned, 
and  sew  them  up ;  traXi,  and  then  hrtuvj 
Uiem  with  bacon,  milk,  lierba.  &c.  H'lien 
tliey  are  done,  prick  them  that  the  bi 
mav  drain  out,  wipe,  and  serve  tliem 
wilh  rnuce  a  la  Reiite. 

ChIcrek  (UlaniHellt  (/],4  la  Ttir^Kt. 
—Cut  ft  cold  roasted  chicken  Into  acol- 
loM ;  place  some  rice,  boiled  in  te/uommr 
and  Mchamtlh,  Into  a  dish  m  bm'tnm, 
taythevcotlnps,  ennin/M.  lotbe  topor 
it ;  keep  it  hot,  and  wlien  ready  toHrre. 


and  put  them 


with  the 


1   tilt 


,  .   few  pppprr-corna, 

and  simmer  it.  When  ofa  (lood  flavotv, 
put  to  it  a  quarter  of  *n  ounce  of  *we*t 
almonds  beaten  with*  spoonful  of  walvr; 
boi)  it  In  a  little  while,  and  when  cold, 
take  oil  the  M. 

Chicken  BnM,  Peclontl^—Vnvit 
a  chicken  in  the  uiiual  way,  and  put  it 
'""■  ucepnn  with  two  p'  ' 


C  H  I 
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ImI  honey ;  boil  all  together,  iklnuninff 
«tU  for  three  houraj  until  it  be  reduced 
1»l»o-tiiirdi. 

Gaicuuii  em  Gnfw.*— Trust  two  pre- 
wnA  chickenn  witb  the  lefn  in  the 
WdTt  b»Te  on  the  winfra,  and  flatten  the 
AtoBRiga  little.  Soak  them  in  sweet 
■l«with  fMUvley,  scalliont,  sbalots  and 
"*   ,  all  whole,  and  seasoned  with  salt 


put  in  a  little  itock  or  real  ?ravy  ;  tti-l 
It  up  twu  or  three  tiine;*. 

Chickexs  mmd  CAccfe.*  —  When  the 
chickena  are  dimwn  and  tms^ed.  cm 
them  ahaui  the  back  and  (Uuen  tbem  ; 
Uhs  them  up  in  a  ttevpsn  with  *  bit  of 
butter,  hall  a  iriaM  of  white  wia*;.  azid 
the  same  of  red,  panley.  ^ea^l'o*..  iwo 
doves,  ball  a  dove  of  garlic,  ka:i  ^  haj- 
leaT,  tbrme.  basil,  very  liul's  mIc  a£.d 
pepper.  Stew  them  v^ntiy  br  *>)  ic  \n. 
hour,  then  take  out  ue  ^rhickcc."  j.:.*! 
put  in  a  bit  of  butter  liie  «'zi»  0:1  wvr.  .1. 
worked  into  MmeiSf^r,  chw^k^r.  L-ii!! '<-.>r 
■ffidentiy  done,  take  out'  tLe  herbn,  !  the  fire.  Pour  part  bfthU  tA'i':-,  og  &  iSr^, 


IM  pepper :  make  a  case  of  paper,  put 

tlht  chickens  and  tiie  above  inirre- 
■U,  cover  tliem  with  slices  of  bacon 
lad  paper ;  cook  them  over  a  dear  but 
riav  fire*  or  in  a  baking  pen.    When 


and  upon  ih<!  sauce  \  bar.Cf:.  <>:  CMri-j^T^ 
cheeiie  4Tatf:d :  then  tri«  czu-:ktri«  -  ;«:>:r 
the  remaiod«r  of  tb>^  Muee  oa  Ute^r. ,  ^rh, 
about  as  much  Gruyere  cr.f»^*wr  .::%'jA 


J  •:■*. 


bay-leal,  thy rr.^,  k^«i I,  ar.d  \  i.c^.^  :t- 
ter  ;  wh^n  a.  litiie  vAt,y.r*'A  a/i-i  *  rU-^  *"-.' 
white  ""i n* .  *r.  e-  ^  -a:  -^  -  »..- 1 '  /  >■. :  •  vx>c, 
and  r^^duce  it  to  t.a4f.  r^vv.-..*.-.  :  pi: 
in  bitter  (alxjut  thi*  *i»  of  *r.  wr/.  ■  ,r<- 
ed  up  'sriiii  -'irr.e  i/ar.  sooftft  ■.:,  .y*-'. 
chervil  ;   thicker^  it,  a;.0 


■*■--■* 


kHon,  and  serve  them  in  the  paper; 
irap  a  very  iittie  verjuice  on  them. 

QiicKEXfi    ea    Coismhm.*  —  Cut   the 
•kite  parts  of  two  chickens  iiito  fiiiets, 

Hdatarinade  them  in  oil.  with  f^L  pep-  I  on  Ui<*  top,  a*  there  is  uac^rn^ch.  i^r. 
p«,  aweet  herbs,  chopped,  &c.  Make  j  the  di.'-fa  in'a  bakinif  pan,  with  £.-ea.>yt« 
Mat  little  cases  of  wfaiie  paper,  and  put  I  and  below ;  when  of  a  ^ood  c  ,<i  /•::,  v^ 
a  thfai  slice  of  bacon  at  the  bottom  of  j  the sa'jce  ucoc^-'jooed. serve  iz^..-ji  xx.^ 
ach.  lay  in  the  fillets,  strew  in  some  If  the  cheese  \m  ver7sai%  uie  cr.v.ker.j 
fenea  sliced,  and  moisten  them  with  mun  be  dressed  previoc'iy  wiL.i: ::  w<t. 
MMHMastf,or  stock;  put  the  cases  in  a  Chics£:«s  cr  ^A^rri.'.*— Mia-»  \  rv- 
bakiaff  pan.  and  bake  them.  When  done,  {  vout  of  t^>  carroui,  a  p&r«!^'p.  (••«  cr 
pot  tkcm  on  a  dish  with  the  other  parts  i  three  sliced  oni>X4«.  gar  11:.  t-v  - 
of  tlw  chickena  (which  ma-tt  be  trussed 
with  tho  head  under  tlie  ekin  of  the 
hmat)and  pour  over  the  nhole  «ome 
voal  gravy  and  somo  lemon-juice. 

CaicBBren  C'apiiotafk:*—P\it  into  a 
■ttwpan  a  little  butler  and  flour;  add 
■ash rooms.  pari>ley,  and  ^halofs  cut 
small,  dilute  these  witli  equal  quaniilie.<i  )  roast  chicks r.«. 

•f  sUicka  and  red  or  whiUr  wine.    Wh*?n  j     Cuicsex«  h  (a  f.uft'^a!'  r^.*   —  *.  -.  ;»e 
Aeauiceis  well  tioilrd,  skimit;   cut  a  |  two  fat  cr.ick^ns.  r^^.*:  cr.e  v;  r> 
lOMlid  fniirl   in  pieceit,  and  put  it  into  i  arid  lard  \KjXxA  t.eat  :::  t:^'.  c.: 
thia sauce;  stpw  it  gently  lor  a  quitner  ;  and  havin/  ■vu'rr>^<i  ?«if:'.e    -.  .\^j^: 
if  an  hour.    i%dd  some  trherkic^t  cut  in  '  ft#^wpan.  p  ;t  ;i:e  \>  *:ejr*  .r.-.  0 ::.  \.-. : 
tUn  slices.  I  them  or  \:.t  fjr*  a  r.'.-r.  .ce".;  •.  .■: 

CaiCKEXs  nnd  CVi«/i/f'yirfr«."— Chop  |  tow  them '-1.I.  over  r:.*  r.r*     ;r.v   •-•;. 
■p  the    livers   of  two    middling   niz^d  i  are  hard  ;  •prir.k.e  i:.<irri  ^  .r.  :^ . ..   •-•  . 
wckenfl,andmix  with tiiem  pari? iey,^cal-  :  mixed  vl-ji '  >itt^r,  add  «ome  !.•>>-.  •*■',  s. 
fine.  H  bit  of  butcer,  ffalt  and  pepper;     fo*ir  »p'X»ri-ii.  oi  ^•.l  ••.fr..T.*:  --'//7.'*-, 
pat  thia  into  the  tjodies  gi"  tin*  cLicken^.  <  piir»:ey.  val.lor.-  -^'.':  p*-p;;»." ;  .-.'..'./. 
"  h   must    >je    trussed   like    turkey  i  VVz.^n  n«»ar.y  Cor*,  p-:  ir.  -..-r-  •.;*. 

^a;  parboil  tLeiii  wi til  a  little  but^^r  1  siied  nn'.nr..t  peele«J«  a'".-!   -.-         '.    0-. 

lard,  tlien  wrap  in  bacon  or  liuitpf^d  !  '^rvin^  take  f.-t  ti.e  p*r-  *;.   ;..♦*  v^ 
per,  and   roa-^t  them.     Uhen  dor.^,  I  pieces  cf  t.h>y*r,  or.  -x  <:.*.,  ^'.z   •..-*• 

th*^  "aur*;  ov*r  therr.,  :.Av.-jr  •.■.'.*-•. ^: 
it  with  irje  y.;:..-.  c:  Ti.re^  -v** 

^/'otA^r  //  ''jiy .  • — Pr  '  ***';  '■'  -re  -aiw- 

way  HA  aV*v».  on./  li.«  Tclr^  .7.  ukr  '^• 

laid  a^iri''. '^l.'-  -iKir.  taxen  ctJ.  v.-i   '.r.^ 

Ivd^and  prepare  them  m  for  rovtin^.     meatct  irorr.  tL*:  U»c.^.,  .i.-^l  m  •;#;- 

lUoe  a  ftewpan  with  "lie;*  of  veal  and  i  fr.re  r.'.*r.ttor.*:d.     I^r-:  '.Toof'j-j^  *    .t'. 


^^." 


■.  ^  ■■ 


them  with  saucr  made  uf  cull'". 

T,  salt. and  pepper,  Uiiled  up.  <jar- 

wlth  plain  boiled  cauliflowers. 

CoicaENS  tj.    ift   ^>rt</re.*  —  StntI  a 

flsaple  of  chickens  xrith  a  rirh  jur*-^. 


oniuns.  carrolp.  ice.  place  tl.e  with  tr'ifiie«,  in-i  hav  ntf  nei'.^fS  ^f.^ ^. 
aMckeniin  it.  and  let  them  >tew  in  th«:ir  1  b'ltter  in  a  ^^r. -.nir  par.-  p.-:t  i.-  «.. 
OOB  gravy  for  five  or  aix  ijours  ov^r  hot  1  winH»,s;*ri''i»'  ^  t>.em  ^ith  «.?.  ^.'.^  '/.t*.- 
ahci ;  keep  the '■tfw pan  closely  covered.  .  therii  «:t;.  h^^u^reii  ptp*".-.  l'r.>  .r - 
Vbta  done,  serve  th^m  in  their  own  t  o*^*.*:^  ^]^\u^  reaijy,  0»rr..'r.  \\  •■  -'i  •  .*5 
l^■or ;  but  if  that  should  be  too  thick,    win-^*'.    arid  fo'^r    fin«t    cc^j-u-...   «•' - 


C  H  r  {\3Q)  CHI 


elongated  form ;  ikm  dtp  them  is  wamt 
well  beaten  eirtr,  bnnid  tticm  again«  and 
Iry  them  oi  a  )i;iit  broirn. 

Chickex  (Cre^M«Uf#  *y')d  la  /tofBlr. 
— Mix  well  into  some  yrers  thick 


piaee  a  large  truffle  in  the  middle  and 
aerve. 

Chickexs  Chiringate. — Having:  taken 
ott'tlie  feet,  beat  the  breast  buiie*  of  your 
chickens  dAt  iriihout  breaking  the  skin, 

flour  and  fry  them  in  butter;  vrhen  of  a  mflle  and  some  ^laze  the  breast  sC  a 
nice  broirn  take  all  the  lat  from  the  pan,  I  chicken,  some  tongue,  truffles  and  miM^ 
leaving  in  the  chickens*.  OTer  which  lay  '  rooms  all  minced  very  amall ;  wbtm 
a  pound  of  gra\'y  beef  cut  in  thin  slices,  quite  cold  roll  them  into  little  baUa 
another  piece  of  beef  alM  cut  thin,  some  |  about  the  size  of  a  nut«  and  haviajg 
mare,  clo\'es,  pepper,  an  onion,  a  carrot,    beaten  up  three  e«g*  throw  the  baui 


into  them.    Take  them  oat  quicklf  aod 
roil  them  in  bread-crumbs ;   dip 
a  second  time  into  the  egg*,  aod 


and  a  bunch  oi  sweet  herbs :  pour  a  quart 
of  boiling  water  over  the  whole,  cover  it 
quite  close,  and  let  it  stew;  in  a  quarter 

uf  an  hour  take  out  the  ch'ckens,  but  let  j  them   again    with    breadf-crumbi  ;   frr 
the  gravy  continue  boiling,  and  when  i  them  as  other  cnqueUf^     Lay  Iriea 
very  rich  strain  it ;   then  put   it  aguin  •  parsley  on  a  napkin  in  a  dish,  place  the 
into  the  pan  with  a  little  red  wine  and  a  |  crtj^HvtUs  on,  and  round  it«  aod  Krvt. 
few  mushrooms  ;  then  put  in  the  chick-  J       Chickens  qhx  troutoiu.* — Staff  a 
ens.  and  when  they  are  hot,  di>h  tfaem  !  couple  oi  chickens  with  the  livers, 
up.  and  pour  the  sauce  over  them ;  gar-  ■  them  in  bacon   and  paper,   and 
nish  with  slicei  of  lemon  and  broiled  { them.    Fry  two  crusts  of  bread  in 
ham.  •  oil.  then  put  them  to  drain,  and  ia  the 

Chickexs  d  la  ComU. Take  the  |  same  oil  fry  two  onions  cut    in  taaU 

breast  bones  from  acoupleof  fat  chicken*.  [  pieces ;  when  three  partA  done,  add  par»* 
hind  them  to  a  proper  shape,  and  slit  |  lev,  scall'on.  shaio:,  and  a  fowl's  Itfcr* 
themequallv  with  a  pen  knife,  and  insert  {  a.  1  minced,  a  glass  of  white  wine*  a 
between  eacn  slit  sFices  of  truffles  and  spoontul  of  cullis  ;  takeoff  the  Cat, and 
tongue  a  I'catria/e ;  place  them  in  an  |  season  it  wiihsalt  and  bruised  pepper ; 
oval  stewpan,  place  bacon  all  round,  but ;  »tew  it  gently  for  a  quarter  of  an  baur. 
none  on  tne  top;  put  fire  on  the  t<'p  of  Dish  the  chickens,  and  place  the  cnrt 
the  pan,  until  the  bacon  has  taken  co-  by  the  side  of  them, 
lour;  then  remo\-e  the  fire,  and  let  the  .  Chickex  Currie.  —  Take  the  skin  od^ 
chickens  boil  gently  for  l.aii  an  Lour;  '  cut  up  a  chicken,  and  roil  each  piece  in 
tak''  them  out,  drain  and  gUze  them;  j  currie-powder  and  dour  (mixed  Kyciber 
serve  with  a  ragout  d  CAlltnuinde.  ,  a  spitonful  of  dour  to  halt  an  ouoce  of 

Chickens  a  la  C*rc/Me-.*--Parlioil  a  !  currie)  fry  two  or  thtee  sliced  oniena 
couple  of  young  chickens,  cut  them  in  ,  in  butter  ;  when  of  a  light  brown,  put  ia 
pieces,  and  throw  into  warm  water  for  ;  the  meat  and  fry  them  together  tUl  the 
half  an  hour ;  then  do  them  over  the  tire  i  meat  l^e^'omes  brown  ;  then  srev  thea 
in  a  little  fresh  butter,  with  salt,  parsley.  '.  together  with  a  little  water  for  two  ar 
pepper,  morels,  &c.  sprinkle  with  flour,  •  three  hours.  Mon  water  may  be  added 
and  dilute  with  a  glass  of  b.nling  water:  J  if  coo  thick. 

cover  the  stewpan  do^c,  and  lot  it  stand  ;  Chickens  a  FEctirlale,*  —  Prepare 
on  hot  Bi^hes  until  tlie  water  has  soaked  |  your  chickens  as  usual,  take  oft  the  skin 
into  the  chicken,  when  add  hali  a  pint  of  |  with  great  care,  cover  them  with  crar- 
cream  and  a  little  butter.  Theyoiksof  j  fi>h  batter,  and  then  put  tlie  skin  oo 
three  eggs  may  be  put  in  also,  but  in  I  again ;  season  them  lightly,  wrap  iheai 
that  case,  a  small  quantity  of  \*erjuice  j  in  bacon,  and  roast  them;  on  serving, 
^hould  be  put  in  before  the  cream.  j  pour  more  crav-tish    butter   on  them. 


SecoKd  // cry.*— Stuff  and  roast  your 
chickens,  and  when  ^-ou  take  them  from 
the  spit,  rub  them  with  butter,  cover 


If  you  wish  to  have  the  chickens  red. and 
thesiiuce  white,  put  cream  sauce  under 
them. 


them  with  bread-crumbs,  wrap  them  in  j  Chickexs  aux  Ecrerisses.  —  Haviof 
slices  of  baron,  and  bake  them  a  short  i  boned  t  wo  or  three  middle-sized  chickens, 
time ;  ser\-e  with  well  thickened  cream-  !  roll  them  up  making  them  rather  pointed 
sauce.  ;  St  the  neck,  and  bra»se  them  with  the 

Chickexs  (Cn-gycttet  (if)* — Reduce  j  same  number  ofcray-fish  for  an  hour, 
two  spoonsful  of  reloute  or  sauce  ttmrnie.  Then  wipe  off  the  fat.  and  put  then  oa 
and  add  to  it  the  yolks  of  four  eggs ;  put  !  a  dish  in  the  foUowintr  manner :  |«ut  the 
tT>^  tliii  the  white  meat  of  a  chicken  ,  pointed  or  neck  part  into  the  tail  of  a 
minced  very  small,  and  well  mixed  with  »  cray-fish,  place  the  iiody  en  the  rhicken* 
the  sauce,  take  it  out,  and  roll  it  into  ,  and  ihe  claws  at  the  side.  Prepare  the 
balls  about  the  size  of  a  walnut ;  roll  ,  sauce  as  usual,  and  pour  it  Ofcr  the 
tbem  in  bread-crumbs,  giving  them  an  ;  whole. 
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l«mon-peel,  pounded  mace,  lenum-jince^ 
And  mui«hro«jDi  |>owd'*r.  Shake  all  oxer 
th^  (ir^.  and  s^ryr  very  liot. 

Chiceexs  (Cofd)  Fried.  — Cat  the 
chicken  into  quanerif,  and  rub  CAch 
quarter  witli  yolk  of  egf.  Mix  some 
hrcad-crumbt  with  pepper,  salt,  nutmeg, 
grated  lemon-perl  and  shred  parsley, 
cover  the  chirkm^  trith  this,  and  fry 
them.  Thicken  some  gravy  with  flour, 
and  add  to  it  cayenne  pepper,  u>ush- 
room-powder  or  catsup,  and  a  iittie  le- 
mon-juice. Serve  the  chickens  with  this 
gravy. 

Chickexs  en  Friteau,* Cut  the 

diirkens  in  pieces  and  put  them  into  a 
marinade  of  sweet  oil,  lemon-j'iire,  vine- 
gar, sdlt,  pepper,  cliopped  parsley,  and 
sliced  onions.  In  about  tiro  hours  dr^in 
them,  sprinkle  them  with  flour,  and  fry 
them.  Place  then  on  a  dinh,  with  the 
slices  of  onion  on  the  top,  and  fried  vggi 
above  them.  Make  a  sauce  of  oil.  lemon, 
parsley,  and  tarragon  chopped,  salt, 
pejDper  and  garlic. 

Chiceen  Fritfert.  ~  Mak»  a  batter 
with  four  eggs,  some  new  milk,  and  rice- 
flour  ;  to  this,  add  a  pint  of  cream,  pow- 
der-ffugar,  candied  lemon-peel  cut^mall, 
fresh  lemon-peel  grated,  and  the  white 
parts  of  a  roasted  chicken  shred  smiill ; 
set  all  these  together  on  a  stove,  and  8t'>r 
well  for  ifome  time  ;  when  done,  tnke  it 
ofl*,  roll  out  the  mixture,  cut  it  into  frit- 
ters, and  fry  them  ;  strew  sugar  on  a 
dish.  lay  in  the  friitersi,  strew  sugar  over, 
and  serve  them  Tot. 

Chickens  (Galantine  cf), —  Bone  a 
nice  plump  chicken  very  carefully,  cut 
some  ham  and  truffles  iut^  slips  of  an 
equal  thick nev,  and  an  near  of  a  length 
as  pissiblc;  cut  the  chicken  also  into 
fillets,  and  add  a  few  slices  of  veal ;  form 
a  sort  of  bed  of  thfse  in  the  skin  of  the 
chicken,  so  that  when  cut.  the  slices  may 
be  chequered :  season  wiih  all  sorts  of 
spices ;  close  the  skin,  form  it  of  a  pro- 
per shape;  sew  up  the  back,  and  stew 
It,  covered  with  slices  of  bacon,  and  pars- 
ley, onions,  thyme,  a  bay- leal',  a  clove,  a 
little  spice,  carrots,  two  onions,  and  some 
slices  of  veal ;  then  mix  a  little  brnih, 
and  a  small  quantity  of  calf's-foit  jelly. 
When  the  jelly  has  boiled  an  hour  take 
it  of)',  and  let  it  cool  in  the  liquor.  Tf  this 
dSii>\i  is  served  hot,  pourover  it  any  brown 
sauce ;  it  is,  however,  better  served  cold ; 
take  some  of  the  liquor,  beat  the  whites 
of  two  or  three  eggs,  nnd  m'x  them  with 
the  cold  jelly,  after  having  skimmed  efl* 
the  fat;  then  put  the  whole  over  the  fire 
HiTiio,  and  stir  till  the  liquor  is  white  ; 
then  let  it  boil  gently;  next  take  the 
jelly  from  the  fire,  and  lay  it  aside,  with 
a  cover  and  fire  over  It ;  when  qnile 


,  clear,  striin  it  through  a  cloth,  end  let 
I  cool,  t)  be  used  when  wanted.  Ifserrcd 
,  cold,  more  pepper  and  sdt  muat  te 
I  used. 

I  Chickens  d  (a  (/r «w se.*— Bone  t«o 
i  plump  chicken',  and  fill  them  with  ■ 
I  stuffi'ig  made  of  fat  livers,  e:x  anclumc*« 
j  truffles  and  sma!l  onions,  all  chopprd 
j  very  small .  So.tk  them  in  oil  with 
I  lemon-juice ;  finish  them  in  veal-grmvy, 
and  sud  some  morels  and  artichoke 
bjttnms. 

Chickens  au  drafin.^Cai  cold  nmtt' 
ed  chicken  into  pieces. and  simmer  them 
f  jr  a  quarter  of  an  hour  in  a  few  spoons^ 
ful  of  cuHis,  half  a  glass  of  «hite  winCa 
butter,  chopped  parsley,  shalots,  moth- 
rooms,  and  sea<on  with  salt  and  pppoer. 
When  done,  place  on  a  di:>h,  with  naif 
the  sauce,  and  bread  crumbf  under 
tliem ;  set  the  dish  over  the  fire  tili  it 
catches  at  bottom,  then  serve  with  the 
rest  of  the  sauce. 

Chickens  (Grenade  </).  —  Line  « 
mould,  ribbed  like  a  melon,  with  tfahi 
slicej  of  bacon  ;  cut  some  fillet*  of 
chickens ;  lard  half  of  them  with  ba«on, 
and  the  others  with  truffles;  lay  them 
alternately  in  the  ribs  of  the  mould,  wbA 
place  between  each  a  previously  cooked 
lamb's  sweetbread ;  cover  the  whole  with 
a  farce  fine  ;  put  a  saipicon  in  the  cen- 
tre :  cover  chat  also  with  tUe  farce  ;  stick 
it  with  Lircemeat,  and  put  the  moaM 
either  in  the  oven  or  the  bain  marh. 
When  done,  turn  it  out ;  dry  the  larded 
slices  with  the  SdUmander,  and  glasB 
them ;  when  of  a  Tght  brown,  uncover 
the  re!«t,  Mrlaze  them  slightly,  and 
wiih  espaqnole. 

CniCKEX  //'M/e/5.*— Cut  a  cold 
chicken  into  pieces,  and  put  them  upon 
skewers  like  a  hailet ;  dip  each  into  t^g%t 
beaten  up  with  salt,  pepper,  paislev, 
and  onions,  chopped ;  strew  brend* 
crumbs  over;  dip  them  in  bulter  agaiiu 
bread  them  a  second  time,  and  brail; 
baste  them  ocra'^ionaliy  with  a  little  oO« 
Serve  them  with  or  without  sauce. 

Chickrns  ///*/'/n>*.— Prepare  chick- 
ens as  for  roasting,  and  having  given 
them  a  turn  or  two  over  the  fire  In  n 
little  butter,  with  the  addition  of  lemon- 
juice  to  preserve  their  whiteness;  tnkt 
them  out  and  wipe  them  very  clena; 
peel  a  large  onion  carefully,  and  cut  it  In 
thin  slices,  so  as  to  preserve  the  rinM» 
of  which  take  two  or  three,  dip  thea  in 
white  of  egg,  place  them  on  the  breasab 
in  such  formn  as  )-ou  may  think  proper ; 
lay  in  these  rings  preparations  of  any 
colour  (see  CvAiarri),  )-our  please,  basting 
the  chickens  with  white  of  egir  to  make 
the  colour  adhere  properly;  then  cov«r 
them  with  thin  alieee  01  bioon,  and  brmit 
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ftir  an  hour ;  take  off  the  bacon 
■llf ;  add  cultis  to  the  sauce,  skim 
m^n  It  over  the  chickens. 
icsB!ia»  Horlff  ^  *~Singe,  and  cut 
wo  tax  chickens  the  same  as  for  a 
isee  \  put  the  pieces  into  ajar ;  sea- 
tliem  with  salt,  pepper,  parsley, 
ioiia»  tvo  bay-loaves,  and  the  juice 
<o  lemons ;  wasli  and  peel  a  dozen 
tohions.  as  near  uf  the  same  size  as 
can  be ;  rut  them  into  slices  of  equal 
iactSf  makinK  use  only  of  the  outer 
I.  About  half  an  hour  before  they 
ranted»  drain  your  pieces  of  cbicken, 
ikla  them  irell  with  flour,  and  put 
I  into  a  moderately  heated  pan : 
1  tbey  are  of  a  proiier  colour,  and 
^ntiy  done,  lay  them  on  a  clean 
I  lo  dnin  :  then  make  your  pan  very 
and  having  well  floured  the  onion 
ii  fry  them  also  of  a  good  colour; 
I  them  on  a  cloth ;  dish  the  chickens 
n§9enn  with  the  onions  on  the  t<fp, 
i  hot  aspic  underneath. 
UCSBN  d  I'Jmitenne,*  — Fry  some 
dooionB  in  lard,  with  a  little  flour; 
I  of  a  nice  colour,  take  them  out 
Mly»  and  keep  tlicm  hot ;  in  ilie 
I  lard  fr^  a  chicken,  blanclied  and 
■p ;  do  It  of  a  good  colour^  and 
add  some  stock  ;  reason  it  with  salt, 
lice,  cayenne  pepper,  and  turmeric; 
B  the  chicken  is  done  enough,  put  in 
nion»,  and  let  all  b>>il  together  lor 
or  three  minutes.  Serve  Hume  plain 
■d  rice  on  a  separate  dish,  to  eat 
lit. 

IICKBXS  d  riroirr.  —  PuU  out  the 
st-bonesof  a  couple  of  chickenrt,  and 
I  fi.'!  them  with  btilter.  l»*inon-juice, 
and  pepper,  well  mixed  tOk^elker; 
1  np  tlie  chickens,  ami  put  tiiom  into 
•wpan,  linetl  with  b<'.r(>M  ;  cover  the 
■to  with  slices  of  lemon  and  haom. 
'  some  poeif  on  them.  U  hen  they 
Ittewed  for  half  an  lour,  drnin,  un- 
,  and  serve  them  with  vt'loute  or 

IICKE3ES  d  laJardhiivn'.* — So;  k  your 
knis  (having  tlu^se(l  and  cut  each  in 

tin  hot  bultfr.  pnrslry,  hcallions, 
9  muthn^oms,  (all  chop|)rd),  salt 
pepper;  make  as  much  i>l  these  ad- 
I  to  the  chickens  as  you  possibly 
}«99Cr  them  with  bread  crumhs,  and 
[tein,  ba-^ting  frequ^"^l.y  ^'ii^'  the 
riader  of  the  butter.  When  of  the 
Mrcploiir,  make  a  i^auce  with  a  little 
y^  ibree  spoonsful  of  verjuice,  snit, 
chopped  paisley,  and  the  yolkH 
;  thicken  tli't',  and  pinir  it 
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ekens  when  ready  to  »erve. 
mMfy^orau  Pirf  Douillft, 
'eef  chickens  with  bacon 
Md  sweet  herbs,  and  boil 


them  with  a  knuckle  of  veal,  half  a  pint 
of  white  wine,  cloves,  paisley,  shalots, 
tbyme,  bay- leaf,  and  coriander;  when 
done,  take  out  the  chickens,  and  lettlieni 
cool ;  then  skim  and  strain  the  liqoory 
and  boil  it  a  short  time,  with  a  lemon 
fliced,  and  a  raw  egg  to  clarify  it ;  when 
that  is  done,  strain  it  through  a  napkin. 
Place  the  chickens  in  a  pan  just  big 
enough  to  hold  them ;  wash  them  over 
with  white  of  egg,  garnish  them  with 
sprigs  of  parsley,  and  colour  tfjem  if  you 
think  proper.  Iiet  the  chickens  lay  with 
the  breasts  downwards,  and  cover  them 
with  the  jelly.  When  they  are  wanted, 
place  the  pan  a  minute  in  not  water,  ana 
turn  the  chickens  over  gently. 

Chickekr  en  l^zard.^  —  Draw  and 
singe  two  line  chickens,  take  off  the 
drumpttcks  and  pinions,  leaving  the 
skin  ;  split  them  0|>en  tbiough  the  back, 
bone  them  entirely,  and  lay  them  on  a 
cloth  ;  All  the  in»ide  with  a  fsrce,  made 
with  ready  dressed  fowl,  truffles,  cham* 
pivnoos,  torgue  a  Vecarlaie^  and  calf^ 
udoer,  cut  into  dice ;  form  the  chickens 
»ith  the  farce  into  the  shape  of  lizards, 
as  follows :  the  vkin  of  the  rump  make 
the  tail,  the  thighs  mnke  the  hind,  and 
the  wings  the  tore-legs,  the  bresMt  torioa 
the  back,  and  the  head  is  composed  of  a 
truflAe  cut  like  that  <>f  a  lizard.  Line  a 
stew  pan  with  slices  of  bacon,  Isy  in  the 
liztrds,  carefully  preserving  their  »hape, 
and  stew  them,  covered  with  a  thick 
paper  and  the  lid  of  the  ^tewpan.  When 
done,  drain,  and  set  them  to  coo).  Place 
them  on  your  dii'h ;  gUze  and  decorate 
iheni  with  small  omelets,  either  white, 
green,  red  or  yellow;  serve  them  on  a 
green  ipagnonnaise,  and  garnish  the  dish 
with  jelly. 

Uhickcn  fjoa/.* — Bone  a  chicken  very 
caiefnlly,  and  till  it  with  a  ragoi^t  of 
sweetbreads;  makeitas  near  a«i  possitdc 
the  original  form ;  tie  it  up  in  bacon,  and 
wrap  a  cloth  round  it.  lioil  it  in  pome 
ivhite  wine,  stock,  with  sweet  herbs. 
Serve  it  with  rgpniiiio/r. 

C'hickkns  (i  la  Marenifo*—Vwi  up  a 
roasted  chicken,  snd  try  it  in  olive  oil, 
with  salt,  mushrormis,  and  sweet  heibs  ; 
when  of  a  proper  colour,  take  out  the 
chicken  ;  place  it  in  a  di<th,  and  pour  over 
si»me  well  redu<'cd  *auce  Jtniitnue ; 
garnish  with  e^<•;^^  or  cru-U  fried  in  oil. 

Chick  HNS  /i  in  M(tri*!*\  —  Take  the 
lK)iies  troni  two  Kmall  chickens,  and  fill 
them  with  a  farce  made  of  fat  livers 
parsley,  shalo^s,  basil,  (ail  choppeU 
snvali).  grated  bacc  n,  i>epf>er  and  sh\U 
Siak  tliem  for  Kom«*  tmie  in  n  I,  then 
wrap  them  in  thin  slices  of  bac«>n,  veal 
Hud  liam,  over  that,  douhle-butt^red 
IHiper.    ^tew  them  on  a  slow  hie  till 
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done.    Tjikr oflull  vrsppti*.  and  »tt\e 
■liliHi.li/wm7faiii-c, 
Chicki:x!i  fi  In  JUarmoff.—Bml  tamr 

witii  lotnr  ■tv.iilloDii'nii,  in  ■  little  brotli ; 
Id  tlia  nipan  tiliic  cut  umc  inuidiTDomii 
■Md  plcklrd  cucunibrrn  into  dicci  and 
■teir  tlirm  in  h  hitufbultcr,  gnrlle,  pira- 
lcr>  clove*,  ttock.  Mil  and  p«pper ;  wlipn 
(fan  hnve  Iwilfd  lliiwly  for  a  filde  time, 
■M  n  iijHmifui  ot  culliii,  and  Ihe  mrrot', 
Ikr-t  tioUtlipm  uptugetber,  nnil  sern 
oter  niHti^  rliirkcB*. 

C«trkS9i»  Jfanari.*— Cut  your  cti1«fc- 
enf,  and  nnk  tliein  in  slork.  vinrgnr, 
■rjuir^iiiall  nnd  pepper;  pl*"^  ll'fm 
-'  -ilirs  for  lull  nn  Iwur.     Itfiit 

.   tP«  ol  PHK>  to  a  ItronR  troih, 

and  llirn  dip  in  rncb  piece  o(  cliirketi  ; 
Buur  It,  nnil  try  tliem  o(  a  [lire  ouiiiur. 

CpibErv^  SloroQuin.*  —  Clioosc  two 

turn*  uver  llie  Tiie  in  a  lilile  oU;  let 
ibcm  cool.  Hiid  dry  them  thoiuuiilily. 
Mak'  ■  f  tiiAtng  irtih  the  llvern,  trutHm, 
KtreHkpd  lunon,  butter,  salt,  pepiier, 
'     '     -       ■■    ■  ■  — 11  ..-:.,  tliem 


.11  t.ot 
tliree  wh 


dilckeni  with 
tlie  tbigha  i 


bi,>,  and  put  oome  under 
wintni  place   ■'lieei  i>f 

..   o  that  lh«  atulling  nuiy 

reouiti  in  iu  proper  plwe.  Put  iwo 
lariie  alice«nl  twcon  over  thai,  wrap tli^in 
in  buttered  paper,  and  m»t  tneni.  You 
niar  «ervp  (lietn,  eitlicr  with  cray-fidi, 
butif  r.  or  Uond. 

CHirKENxi  jUa/r/Dfr.*— Itlanch  about 
a  riiiien  huihII  wliite  onion*,  and  tlien 
thru*  ihewi  intn  coldirater  to  ukcotf 
th«(kin.  Cut  twonu-rataandaparanip 
Into  piecea.  tlirpe  inchr*  Ions,  par« 
llicm  to  nn  miiial  Bite ;  prejare  t)ie  fol- 
lowinit:— a  >->r.nll  pieee  of  buttrr.  two 
pinclic*  of  flour,  a  Rlaii*  o[  while  wine. 
the  name  of  nlock,  and  brow>i  them  ;  put 
t*.  parrtiip,  and  onioiia  into  it, 
•riiliiion  of  parrlry,  ■callion*, 
>.  a  bay-leaf,  tliyme,  b**ll, 
nan  a  ciiive  of  parlick,  pepper,  and  salt  i 
lntllbeM«rot!y.lcirha|[«n_hoiu'.  Take 


I'larr  all  the  pieces  on  n  ili'h,  an 
ninli  IE  with  rray-liiih  niid  Irird  ■ 
put    iiltemalrly,  and   pour  the 


CmrKRH*  a  la  . 


tipntly,  Hnd  let  the 


(.  ttrnrkOHli.* 
iBtewpan  with 

hd    kwil;    ■' 


I ;  then  ttvik  Iheni  in 


into 


withh 


>ndTI 


broil  lliem. 
CHirKRN  J/i'M.'-Boil  hnif  a  r 

wnler;  lieat  up  the  yolk*  of  twc 
with  an  uunre  d[  pnwder-*u|tnr,  a 
nraniie'tluwerwntrr.  nrriiialt;  mli 
well,  until  Ihp  epit  \*fm*  lo  whiten 


[Innk  it  »t  but  as  po.<*l 
t.Hiii.r:<i,iniJl/iiiHrr.*— Cutarl 

lillla  Initter ;  ndd  to  it  lORie  mutbi 
Iiiraley,  •ckllion*,  aprinkle  flour 
andaliHke  Ibem:  molMrn  itwhh 
or  water,  niid  wfitte  iriiif ;  wh*a 
Wiled  oner,  take  it  tmn  tbellre  ai 
in  111*  yolk*  of  one  or  two  ragt, 
little  vlnenar  or  lemon-jiilee. 


thS^layer  ma 
ofckicken  on  ii 


hule.  \  ' 


vhh  the  tdi 


with  nielled  buiier,  bread  U  a^als 
bake  it. 

CatcKKxa  avx  Abm i7A-i.— Arc  di 
In  ibc  Mate  way  la  i  tkahr,  andt 
wUhweaWfc*. 
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illeM  of  baeon,  oU,  mII,  and  plenty  of 
•mall  onions^  ia  a  stewpan;  when  the 
latter  are  half  done,  uour  over  tlMin  a 
pint  of  itock,  a  little  white  wine,  fennel, 
parsley,  &c ;  the  whole  being  nearly 
done,  put  in  a  eouple  of  pale  roasted 
chickens,  stew  them  about  a  quarter  of 
an  hoar,  and  then  serve  them  with  the 
nuoe  reduced. 

CniCKEint  and  ftmg  OgtierM.^-^ViU 
your  chickens  with  young  oysters  cut 
•mall,  truffles,  parsley,  and  spices,  and 
roast  them.  Hlanch  about  two  dozen 
young  oysters,  and  toss  them  up  in  some 
melted  butter,  with  chopped  betbs  and 
olive  oil.  When  they  have  been  on  the 
fire  a  (quarter  of  an  hour,  add  a  little 
white  wine  and  half  a  glass  of  good  stock, 
thicken  it  over  the  fire  for  another  quar- 
ter of  an  hour,  and  when  the  chicaens 
are  ready  to  serve,  poor  the  sauce  on 
tliem,  and  garnish  the  dish  with  oysters 
and  some  lemon. 

Chicken  Paaada.— Boil  9l  chicken  in  a 
quart  of  water  until  nearly  done ;  then 
skin  it,  cutoff  the  white  meat,  and  pound 
H  with  a  little  of  the  liquor  it  was  boiled 
in  to  a  thick  paste ;  season  it  with  salt, 
nutmeg,  and  lemon-peel ;  boil  it  up  all 
together  for  a  few  minutes. 

Cbicksns  au  Parsiejan.  — Braise  a 
couple  of  chickens  as  asual,  and  when 
nearly  done,  add  to  them  some  stock, 
white  wine,  cullis,  and  butter,  season 
according  to  taste.  When  sufficiently 
done,  strain  some  of  the  sauoe  into  your 
dish,  and  grate  into  it  fVumesan  chene; 
place  the  chickens  in  this,  and  pour  over 
the  remainder  of  the  sauce ;  grate  more 
Parmesan  on,  and  bnke  it* 

CHICKE2V8  au*  Paviet^—Yrf  two  or 
three  fat  chickens  trussed  quite  round,  in 
butter  for  a  minute  or  two;  lay  a  few 
•liees  of  lemon  on  the  breasts,  wrap  each 
in  bacon  and  buttered  paper,  andT roast 
them.  Cut  some  pickled  nectarines  in 
slices,  taking  off*  the  skin  ;  soak  them  a 
little  while  In  water,  and  then  warm 
them  in  some  gravv  and  cullis  mixed  to- 
gether, and  serve  them  with  the  roasted 
chickens. 

Chicuhs  d  la  PerU.'S^WX  and  bone 
two  chickens,  leaving  the  leg<« ;  fill  each 
piece  with  a  Mlpicon  made  of  sweet- 
oreads,  musbroom*.  scra^d  bacon, 
parsley,  shalots,  8ea^oned  with  sa.t.  and 
pepper,  and  roll  it  up  like  a  pear-shaped 
pearl,  making  the  leg  the  point;  sew 
tbem  up,  and  braise  them  with  veal, 
Immsod,  stoclc,  a  glass  of  white  wine,  two 
■lices  of  peeled  lemon,  parsley,  half  a 
clove  of  garlic,  bay-leaf,  thyme,  two 
doves  V^VV^^t  And  salt}  when  done, 
tike  out  toe  chickens,  ekim  and  strahi 


the  naee,  mit  a  little  cullis  in.  and  re- 
duce it,  and  ferve  it  with  the  chiclsens. 
Chicket  Pie.— Cut  a  couple  of  chwk- 
ena  into  pieces,  and  season  each  piece 
with  pepper,  salt,  nutmeg,  and  mace 
Line  a  dub  with  pufi*-paite.  and  pat  a 
layer  of  forcemeat  on  it ;  then  put  m  the 
chickens,  with  some  sweethreada  cut  m 
pieces,  and  seasoned  bam  sliced  thm^ 
truffles,  morels  artichoke-bottoms  Q^^JJ- 
lered,  the  yolks  of  hard  eggs.  chow*<** 
fresh  mushrooms,  cock's  combs,  and  a»- 
paragusj  add  a  little  water,  cover  the  pie 
with  ^ff- paste,  and  bake  it.  When  done. 

Sour  m  some  rich  gravy,  thickened  with 
our  and  butter.  If  the  pie  is  to  be 
eaten  cold,  the  truffles,  morels,  and 
mushrooms  must  be  omitted. 

Second  tca^.^Pvil  half  a  dozen  small 
chickens  in  a  dish  with  puff'-paste,  as 
above,  with  the  marrow  of  two  booes 
rolled  in  a  batter  of  eggiu  a  Wt  ofbutter 
rolled  in  sweet  herbs,  a  dozen  hard  eggS 
and  two  dozen  s%vor)-  balls ;  cover  and 
bake  as  before.  Pour  m  a  qaivt  of  gravy 
when  done. 

Chickeh  Pi>  (Siree/).— Havingbroken 
the  bones  of  four  chickens,  cut  them  in 
pieces,  season  them  with  mace,  cinna- 
mon, and  salt,  and  put  them  into  a  di«h 
with  the  yolks  of  four  hard  eggs  cut  in 
quarters,  five  artichoke-bottoms ;  of  sun- 
raisins  stoned,  citron,  lemon,  ermgo- 
poot,  marrow,  and  currants,  eight  ounces 
of  each ;  fonr  slices  of  lemon  (peeled), 
and  fifty  balls  of  forcemeat;  cover  the 
whole  with  rich  pu£f-paste,  and  bake. 
Boil  a  pint  of  white  wine  with  the  yolks 
•f  two  eggs ;  sweeten  and  put  it  to  the 
pie  when  baked.    Serve  it  quite  hot. 

Chickex  and  Ham  Pi>.— Season  some 


slices  or  boiled  ham,  and  lay  them  on  a 
puff-paste  about  half  an  inch  thick ;  then 
season  some  pieces  of  chicken,  and  place 
them  on  the  bam,  with  the  yolks  of  some 
hard  eggs,  a  few  truffles  and  morels, 
cover  thepe  with  more  slices  of  ham, 
seasoned  as  before,  put  some  gravy  in, 
and  a  puff-crust  on  the  top,  and  bake  it 
thoroughly.  If  to  be  eaten  hot,  more 
gravy  may  be  added  when  done.  ^ 

Chickex  arid  Parsley  Pie, --Skin  and 
cut  up  a  chicken,  season  the  pieces  with 
salt;  pick  and  scald  some  parsley,  and 
when  squeezed  quite  dry,  cut  it,  and  lay 
it  in  the  pie  dish ;  then  the  pieces  of 
chicken,  parsley  and  chicken  again,  un- 
til the  dish  is  full.  Put  new  milk  nearly 
to  the  top  of  the  dish,  cover  and  bake  it* 
When  done,  take  out  some  of  the  milk, 
and  add  in  its  place  a  pint  of  scalded 
cream. 

Chickehs  d  la  Pierrette.—Tnke  hslf  a 
dozen  ecnial  sized  chicken  wings ;  Urd 
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two  of  tliPin  with  bacon,  two  with  truflles, 
or  any  kind  of  root  you  please^  and  the 
remaining  two  with  liam ;  bi-aise  tliem 
with  a  few  slices  of  bacon ,  some  carrits, 
sweet  herbs,  consomme^  and  half  n  glass 
of  white  wine.  When  done,  take  them 
out,  and  glaze  three  of  tliem ;  artHngc 
them  on  a  dish,  with  the  sauce,  (nkim- 
med,  strained,  and  properly  reduced 
vpth  a  little  cullis)  under  them. 

Chickens  entre deux  P/ats^—L&rd  two 
chicken?,  partly  wtili  ham,  and  partly 
with  bacon,  stuff,  cind  put  them  into  a 
deep  dish,  with  slices  of  bacon,  pepper, 
salt,  cloves,  parsley,  carrots,  and  pars- 
nips, onions,  peeled-lemon  sliced,  and 
half  a  glans  of  white  wine ;  cover  them 
with  another  deep  dish*  and  place  them 
over  the  fire ;  let  them  simmer  till  done : 
skim,  strain,  and  add  some  butter  and 
flour  to  the  sauce, and  serve  it  with  the 
chickens. 

Chickrns  a  la  Poe/*?.*  — Cut  your 
chickens  in  \\a\L  and  do  tbem  over  tbe  fire 
with  a  bit  of  butter,  gailic,  two  sh:iIotH, 
mushroomn',  pHrsley,  scallions,  all  minc- 
ed, a  little  flour,  and  a  glass  of  white 
wine,  the  same  of  stock,  salt  and  pepper, 
reduce  it  to  a  thick  sauce;  take  olTtbe 
fat  and  serve. 

Chicken  and  Ham  Potted, ^Seawn 
some  pieces  of  chicken,  with  mace, 
cloves,  and  pepper,  nnd  bake  tliem  for 
about  three  bourn  in  a  close  covered  pan 
with  some  water ;  then  pound  tliem  quite 
small,  moistening  either  witb  melted 
butter,  or  the  liquor  they  were  baked  in. 
Pound  also  some  ham,  and  put  tliis  with 
tbe  chicken  in  alternate  layers,  in  {tot- 
ting pans,  press  them  down  tight,  and 
t.*over  them  wiili  butter. 

Chicken  /'/<^*.— M'nce  the  breast  of 
a  chicken,  Rome  lean  ham,  half  an  an- 
chovy, a  little  parsley,  shalots,  and 
lemon-peel,  season  these  with  pepper, 
salt,  cayenne,  and  l)efiten  mace:  set 
them  on  the  fire  a  few  minutes,  in  a  little 
hechaiHelle ;  roll  out  some  pufT-pHSte 
thin,  cut  it  into  square  pieces,  and  lay 
in  each  some  of  tl>e  aliove  mixture  ;  turn 
the  paste  over,  and  fry  them  in  boiling 
lard,  and  serve  them  on  fried  parsley. 

Chickkns  Pufied.— Cut  oil  the  legs, 
rump,  and  side-bones  of  a  cold  chicken, 
and  pull  nil  the  wliite  parts  (without  the 
skin)  into  si^reds ;  toss  them  up  in  a 
little  cream,  flour,  butter,  pounded  mace, 
pepper,  salt  and  lemon  juice,  stir  them 
together  till  the  butter  is  melted^  then 
lay  it  in  a  dish,  pliice  the  rump  in  the 
middle,  and  the  letrn  at  each  entl,  having 
previously  seadoped  and  broilfHithem. 

Chickews  en  Hedinttotet** -^CmX  the 
I'hickens  into  quarters,  take  out  aU  the 


bones;  make  a /arce  of  fat  livers,  veftlt 
parsley,  pounded  bacon,  salt,  peppeTf 
and  the  yolks  of  two  or  three  eggs;  pnt 
some  of  this  upon  each  limb,  putsetenl 
of  tliem  together,  cover  them  with  tlMI 
same,  wrap  them  in  paper,  and  bake 
in  a  moderate  oven.  When  done,  takft 
off  the  paper  ven*  carefully,  so  ai  not  to 
remove  ihc  farce  from  the  chicken,  place 
it  on  a  hot  dish,  and  pour  hlowlovtt  iU 

Chickens  d  la  Heine.— Cut  all  the 
meal  from  some  cold  roamed  chickeok 
which  may  have  been  seived  before,  and 
take  out  the  breasi-bone;  mince  the 
meat,  and  make  it  into  a  farce  with 
cream,  suet,  grated  bacon;  parsley,  sha« 
lots, pepper,  ttslt,  nutmeg;  unite  these 
with  the  yolks  of  four  egg<t,  stufT  the 
chickens  with  thia,  as  if  they  were  whole; 
smooth  them  with  a  knife  dipped  in  white 
of  eggs  ;•  cover  them  with  bread  crumbe,, 
and  bake  them.  When  of  a  nice  brown' 
colour,  pour  sauce  a  la  reine  over,  and 
serve. 

Chickens  an  i?t'f<?i7.  ♦— Stuff  two 
chickens  with  the  livers,  parsley,  seal- 
lions,  two  tarragon  leaves,  all  chopped* 
and  mixed  together  witli  butter,  and 
having  parboiled  them  in  a  little  lat  or 
butter,  wrap  them  in  bacon  and  paper, 
and  roast  them.  In  the  meantime,  put 
the  butter  in  which  the  chickens  were 
parboiled,  into  a  stewpan,  with  two  cai^ 
rots,  two  onions  sliced,  garlic,  dove*, 
thyme,  basil ;  stew,  but  do  not  let  them 
be  coloured ;  put  in  a  glass  of  white  wine, 
and  another  of  stock,  and  stew  them  t(^ 
gether  for  half  an  hour,  and  then  strain 
it.  Then  take  some  salad  herba,  sndi 
as  tarragon,  pimpernel,  chives,  chervil, 
and  cress,  of  each  according  to  your  taste, 
so  as  altogether  to  make  half  a  handful ; 
chop  them  very  small,  and  infuse  them 
in  the  abo\*p  sauce,  on  hot  ashes,  for  half 
an  hour.  Then  strain  it,  press  the  herba 
quite  dry,  and  add  to  it  a  bit  of  butter, 
worked  with  flour,  salt,  and  pepper, 
thicken,  and  nerve  it  with  tl'.e  chickens. 

Chickens  /Zwi*/<?//.— When  your  chick- 
ens are  properly  trusaed,  put  them  down 
to  a  clear  fire,  and  let  them  roast  for  a 
quarter  of  an  hour,  fro|^  them  well,  and 
serve  with  gravy,  or  parsley  and  butter. 

Second  iray, — Put  the  chicken  between 
slices  of  bacon,  fasten  the  feet  to  the 
spit,  and  baste  with  its  own  gravy. 
Serve  with  cress  round  the  dish,  season* 
ed  vlth  salt  and  vinetrar.  The  chicken 
when  covered  with  Ducon  should  be 
wrapped  in  buttered  paper,  and  if  re- 
quired to  l>e  of  a  pale  colour,  kept  on  till 
roasted ;  if  not,  remove  the  paper  about 
five  minutes  }>efore  it  is  done,  and  finiili 
it  before  a  dear  quick  fire. 
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BiJc  fwg  well  beaten  ;  when  the  chickenB 
■re  done,  take  out  the  parflley,  anil  serve 
them  in  a  deep  disb  with  the  Muoe. 

Chickens,  (Stmffie  qO*— Mince  the 
vhite  part  of  cold  roasted  chickena, 
pound  It  in  a  mortari  with  some  becha- 
mel le,  butter,  pepper,  mlt,  and  the 
iRolkfl  of  four  egg* ;  woen  well  beat,  strain 
it  through  a  tammy ;  then  beat  the 
whites  of  five  egg«  to  a  solid  froth,  mix 
it  with  the  former,  and  put  the  whole 
into  a  deep  dish,  or  raised  pie-crust,  and 
Inke  it  in  a  moderate  oven. 

Chicken  Steiceti,— Cut  a  carp  with  a 
line  roe  into  pieces,  cut  a  chicken  also 
into  pieces,  and  put  them  into  a  stewpan 
togetBer,  with  a  slice  of  ham,  some 
mushrooms,  parsley,  scallions,  thyme, 
bav  leaf,  basil,  two  cloves,  a  small  piece 
of  Dutter.  When  these  have  simmered 
together  a  little  while,  add  some  stock, 
a  glass  of  wine,  a  little  cullis,  flour,  pep- 
per and  salt,  boil  them  until  the  chicken 
is  done,  then  take  out  the  carp,  (leaving 
the  roe),  the  ham  and  parsley,  and  put 
in  their  place  a  chopped  anchovy,  and  a 
few  capers.  Place  the  chicken  on  a  dish 
mixed  with  the  onions  and  roe.  Take  the 
fkt  from  the  eauce^  and  strain  it  over 
the  whole. 

Chickeiys  Sit^ed. -^BoW  a  pint  of 
milk  with  a  handful  of  bread  crumbs, 
until  very  thick  ;  when  cold,  beat  it  up 
in  a  mortar,  with  chopped  parsley,  and 
onions,  thyme,  a  iMy-leaf,  butter,  tJie 
yolks  of  four  eg^,  pepper  and  salt,  stutT 
trvo  chickens  with  thii«,  new  it  in,  and 
roast  the  chickens  between  raithera  of 
iMCon.  Serve  with  the  following  sauce : 
a  hit  of  butter  rolled  in  fluur,  some  stock, 
vinegar,  a  chopped  anchovy,  a  few  capers, 
salt  and  nutmeg,  thickened  over  the  fire. 

Chickens  a/uf  Tarragon,* — Blanch 
tome  tarragon  leaves  for  a  quarter  of  an 
hour,  then  throw  them  into  cold  water, 
and  when  well  drained,  chop  them  very 
«mall,and  mix  a  fourth  part  of  it  witn 
the  minced  livers  of  two  chickens,  a  bit 
of  butter,  salt  and  pepper,  and  stuff  the 
two  chickens,  drawn  and  truMied,  with  it, 
pnt  them  into  a  stewpan  with  some  but- 
ter, Hnd  do  them  up  in  it ;  then  lay  some 
haoon  on  the  breasts,  wrap  them  in 
paper,  and  roast  them.  In  the  mean- 
time put  the  rest  of  the  tarragon  into  a 
•aucepan,  with  a  bit  of  butter  worked 
into  flour,  the  yolks  of  two  eggs,  half  a 
glass  of  meat  gravy,  two  spoonsful  of 
stock,  a  little  vinegar,  salt  and  pepper. 
Thicken  it  over  the  fire,  Imt  do  not  ooil 
it,  lest  the  eggs  turn.  Serve  thia  sauce 
over  the  chickens. 
Chickens  d  ia  Tor/ore.  *— Having 

Iirepared  your  ebicken,  parboil,  and  cut 
tin  half;  break  the  boues,  and  loak  it 


in  melted  fresh  butter,  with  parsley, 
scallions,  mushrooms,  and  garlic,  cut  up 
small,  pepper,  and  salt.  Dip  it  again 
in  butter,  bread  it,  and  bitiil  on  a 
clear  fire.  It  may  be  served  either  drf» 
or  with  any  clear  sauce  you  think  proper. 

SecoHti  tray.*— Split  and  brealc,  aad 
take  out  the  bones  or  two  young  chlckcMi 
press  tliem  into  a  rounn  form,  seasoHi 
and  wash  them  over  with  yolk  of  ffgt 
cover  them  with  bread  crumbs  flattea 
Uiem  a  little,  and  broil  over  a  clear  fire. 
Serve  them  wiih  sauce  Italienne  d  k 
Tartare^  or  veal  gravy. 

Chickens  (Mince)  in  Timkale.^Wakt 
a  batter  with  two  spoenjiful  of  floar. 
some  grated  nutmeg,  four  egga  stirred 
in,  one  at  a  time,  and  some  new  milk; 
it  muRt  not  be  too  thin  ;  fry  it  as  for 
pancakes,  but  lay  it  very  thin  in  the  paa, 
and  colour  it  on  one  side  only ;  cut  each 
(except  two  or  three)  in  half;  lay  ■ 
whole  one  at  the  bottom  of  a  buiierad 
mould,  and  the  others  round  the  iidei; 
nearly  fill  up  the  mould  with  a  thick 
mince  of  chicken,  turn  the  ends  of  the 
pancakes  over  it,  and  lay  another  wbola 
one  at  tlie  ton.  Bake  it  in  a  moderate 
oven,  and  when  done,  turn  it  on  a  diah^ 
and  serve  with  good  gravy. 

Chickens  and  Tomata  iSemee.*— Mis 
together,  in  a  stewpan,  a  little  battel^ 
salt,  pepper,  Icmon-juioe,  and  grated 
nutmeg^  a  Huflicient  quantity  to  put  ia 
two  chickens;  tie  it  in,  and  lay  tbla 
slices  of  lemon  on  the  breast  of  the  chick- 
ens, and  lay  them  in  a  stewpan  lined 
with  thin  rashers  of  bacon ;  cover  them 
with  the  same,  and  stew  them  with  fin 
above  and  below  for  three  quarten  of  aa 
hour;  when  done,  drain  them  in  a  cloth; 
untie  them,  and  serve  with  tooMia 
aauoe. 

Chickens  tmd  Ton guei. —'BoW  half  a 
dozen  young  chickens,  a  cauliflowerp 
spinach,  and  six  pigs'  tongues,  peeled. 
Place  the  cauliflower  in  the  centre  of  a 
dish,  the  chickens  round  it,  and  beyond 
them  the  tongues,  with  the  roots  oa^ 
ward;  lay  the  spinach  in  small  heapa 
between  each  tongue.  Garnish  the  whola 
with  toasted  bacon.  The  cauliflower 
should  be  boiled  in  milk  and  water,  aad 
kept  quite  whole. 

Chicken  and  Trufflet.* -^yf^Yi  and 
pare  some  truflle*,  ami  turn  them  over 
the  fire  with  a  bit  of  butter  and  half  a 
pound  of  grated  bacon.  Fill  a  chicken 
with  this  mixture,  and  truss  it  so  that 
none  of  the  stuffing  ran  escape ;  tie  a 
slice  of  bacon  and  some  pap^r  on  the 
breast ;  roast  it,  and  seiTe  with  truflle 
sauce. 

Chickens  d  ta  TVr^ve.— Boil  nma 
rice  in  good  ewmmtme^  until  properly 
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the  form  of  an  S.  Arranffe  the  acoUpps 
as  an  obelisk  in  the  middle  of  a  diAn, 
and  lay  XhtfiMa  and  truffles  mund  it. 

Chickens  {Scollops  qf)  d  rEtsencet/ 
CueumUrt.— Cut  scollops  firomtbe  fillets 
of  four  chickens,  put  them  in  a  pan 
with  some  clarified  do tter,  spi  inkle  them 
with  salt,  and  serve  them  with  the  fol- 
lowing sauce:— Pare  and  slice  some 
green  cucumbers,  and  lay  the  larger 
uices,  having  taken  out  the  seeds  (such 
as  are  the  size  of  a  half-crown),  in  salt 
and  vinegar,  for  a  little  while ;  then  drain 
them  on  a  clean  cloth,  andiet  them  stew 

Eently  with  some  sauce  tournee,  a  small 
it  of  sugar,  and  a  little  salt ;  when  done, 
drain  them  again.  In  Uie  meantime 
mince  a  few  cucumbers,  and  put  them 
with  the  parings  into  butter,  sweat  them 
till  melted;  mix  this  with  the  slices, 
and  boil  them  gently,  till  all  the  butter 
is  extracted,  then  reduce  and  mix  it  irith 
some  bechtmelle.  and  strain  it  through  a 
tammy  ;  when  toe  scollops  are  wanted, 
toM  them  up  over  a  stove ;  drain  the 
butter,  and  add  a  little  cream,  and  put 
them  into  the  aauoe.  Garnish  with  Ihe 
cucumbers  drained. 

C;hickens  (Scoliops  qf)  with  Truffle*.-^ 
Cut  the  fillets  of  three  chickens  into 
scollops,  about  the  size  of  a  crown-piece, 
and  throw  them  into  clarified  butter; 
have  ready  some  truffles,  peeled  and  cut 
of  the  same  size  and  form  as  the  scollops; 
sprinkle  them  with  salt.  Reduce  the 
cuttings  of  the  truffles  in  some  conaommc, 
and  mix  it  with  velottte.  Toss  up  the 
scollops  and  truffles  just  before  serving, 
add  a  little  thick  cream,  and  serve  with 
the  velffuU, 

CHINA  CAiVo.— Mince  a  pint  basin 
of  undressed  neck  of  mutton,  or  leg,  and 
some  of  the  fat ;  put  two  onions,  a  let- 
tuce, B  pint  of  green  peas,  a  tea-spoonful 
of  pepper,  four  spoonsful  of  water,  and 
two  or  three  ounces  of  clarified  butter, 
intoastewpan  closely  covered }  simmer 
two  hours,  and  serve  in  the  middle  of  a 
dish  of  boiled  dr^  rice.  If  cayenne  is 
approved,  add  a  little. 

Chiitese  TVmp/fwHaving  boiled  an 
ounce  of  double-refined  sugar,  with  half 
an  ounce  of  butter*  and  a  little  water, 
set  it  by  till  cold,  and  then  add  to  it  an 
«gg  weJl  beaten.  With  this,  make  four 
ounces  of  flour  into  a  very  stiff  paste ; 
roll  it  out  as  thin  as  possible,  and  lay  it 
in  a  set  of  tins  the  form  of  a  temple,  and 
bake  them  in  a  slow  ofen.  When  cold, 
take  the  paste  from  the  tins,  and  join 
each  piece  together  according  to  the 
proper  forms,  with  isinglass  and  water. 
The  lower  part*  of  course,  onght  to  be 
stranger  than  the  top,  in  order  that  it 
■ity  taitain  the  weight  of  the  whole. 


The  pieces  bIm  must  be  cut  as  exact  i 
possible  to  the  shape  of  the  tins. 

CHITTERLING8.*  —  Take 
hogs'  entrails,  cleanse  them  carefullyt 
and  cut  them  into  convenient  lengths | 
put  them  Into  water  with  vinegar,  lanm 
or  bay,  thyme  and  basil,  for  six  or  elghl 
hours ;  then  cut  one  part  of  these  entrtUa 
and  some  pork  together,  with  pork-Cit» 
into  dice,  seasoning  the  whole  with  pep- 
per, salt,  fine  spice,  and  a  little  aniseed 
in  powder;  fill  tlic  remainder  of  the 
entrailfl  with  all  these  ingredients,  bat 
not  to  tightness,  to  prevent  bursting;  tie 
them  with  tliin  twine,  and  boll  them  in 
half  water  and  half  milk,  with  salt, 
thyme,  Iwy  and  basil ;  when  they  aie 
sufficiently  boiled,  leave  them  to  cool  in 
their  liquor.  Broil  on  a  clear  fire»  and 
serve  them. 

N.  B.  Certain  celebrated  French  ooolfei 
previously  soak  them  for  fix  hours  in 
white  wine;  others,  in  melted  lard. 
They  are  also  boiled  in  stock,  together 
with  carrots,  parsnips,  and  a  bunch  of 
parsley,  scallions,  thyme,  laurel,  or  bay; 
pierce  them  l>efore  broiliag. 

Chitterlings.— Take  the  large  gut  M 
a  pig ;  after  liaving  well  washed  It,  cut  it 
into  pieces  of  the  length  you  would  wish 
the  chitterlings;  soak  the  pieces  in  a 
quart  of  vinegar  and  water,  mixed  with 
thyme,  bay-leaves,  and  basil :  then  ehop 
some  of  the  pieces  ouite  small,  and  mik 
them  with  some  nnely  minced  pork{ 
season  the  whole  with  salt,  fine  S|Men^ 
and  a  single  aniseed ;  then  fill  the  piecet 
of  gut  about  three  parts,  as,  if  quite  fiillf 
they  will  bur^t  in  cooking :  tie  the  endi, 
and  boil  them  in  milk  and  water,  throw- 
ing in  some  salt,  thyme,  bav-ieavetv 
basil,  and  a  little  flare.  When  oone.  let 
them  cool  in  their  liquor,  and  then  nroil 
them. 

Chitterunos.  d  la  Rouen. ^-Ttikt  % 
calf's  or  lamb's  cnaudron  and  some  porit 
flee ;  cut  them  into  small  pieces ;  seaaon 
them  with  a  a  small  quantity  of  pounded 
aniseed,  salt,  and  fine  spices ;  boil  tliem 
in  milk  and  fat  broth,  with  a  bunch  of 
sweet  herbs,  and  a  few  sliced  onkxis; 
leave  them  to  cool  in  the  liquor  in  wliidi 
they  are  boiled. 

Chitterlings,  fVa/.— Scald  a  calft 
chaudrun  and  some  udder  about  fifteen 
minutes,  then  cut  them  into  fillela,  witli 
a  pound  of  pickled  pork :  mix  these  to- 
gether, ana  add  a  lew  chopped  slialoli^ 
salt,  fine  spices,  four  spoonsful  of  cream. 
and  four  yolks  of  eggs.  Finish  aa  Imer 
chitterlings. 

CHOCOLATE.*— Acconiinjr  as  you 
wish  to  make  this  lieverage,  either  with 
milk  or  water,  put  a  cup  of  one  or  otlier 
of  these  liquids  into  a  diocolate-potf  with 
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MOBDceof  cdcechooolata.  Sosieper- 
■M  dinolve  the  dMooUte  in  a  little 
elore  they  put  it  into  the  milk, 
u  the  milk  or  water  b^ns  to 
,  adll  It.  When  the  chocolate  it  dis- 
^  _  and  begins  to  bubble,  take  it  off 
§K99  letting  it  stand  near  it  for  a 
V  of  an  hoor:  then  mill  it  again  to 
It  IroChy ;  aiterwardi  aenre  it  out 


The  ciioeolale  must  not  be  milled,  un- 
Ih  It  is  prepared  with  cream.  Chocolate 
li  cdoes  sboald  always  be  made  use  pt 
l^lees  and  dngSts. 
teoooiiATa.— Simmer  the  chocolate  on 
fire,  in  the  proportion  of  two 

to  each  cup ;  stir  it  about  a  good 

«w  vltfa  a  cbooolate-milL  and  when  it 
iapioperly  dissolved  and  tnicicened,  add 
a  yolk  of  an  egg  beat  up,  to  the  propor- 
iHiof  foor  cups,  or  the  whites  equally 
bHt  up.  and  the  nret  froth  tl^rown  away ; 
■ii  h  flrat  with  a  little  of  the  chocolate, 
wUch  add  to  the  rest,  and  mill  it  very 
van  la  incorporate  together;  this  will 
— *^  H  of  a  proper  consistence,  and  of  a 
T  froth:  it  is  best  made  a  day  or 
efbre  using.  If  ^ou  keep  it  ready 
any  time*  boil  it  a  moment  every 
day;   sweeten    It  according  to 


*  The  French  author  says— disiiol  ve  and 
Ml  one  iablette,  viz.,  a  cake  or  lozenge, 
to  each  cap.  It  is  to  be  obsprved,  that 
Ihrir  diocolate  is  made  into  small  cakes, 
vUeh  contain  about  twelve  to  a  pound, 
SDd  is  sweetened  in  the  making,  which 
ii  commonly  called  Dutch  chocolate  in 
Bnaland. 

CaocoLATE  (to  make  either  with  Milk 
m  Heater). — Divide  a  pound  of  choco- 
iMe  into  twelve  parts;  take  as  many 
parte  aa  yon  wish  to  make  cups  of  cho- 
eriate ;  put  into  a  chocolate-pot  an  equal 
nmber  of  cups  of  water ;  let  your  choco- 
kte  dissolve ;  mill  it,  then  put  your 
cfaMolate-poton  a  gentle  fire ;  let  it  boil 
llawiy.  keeping  it  constantly  stirring: 
iMaiiniirlj  before  it  is  served,  mill  it. 

Td  make  chocolate  with  milk,  you 
■Mt  divide  your  pound  of  chocolate  mto 
rfneea  parts. 

Cbocolate  ^/niofl//«.— Take  a  pound 
M  chocolate  finely  grated,  and  a  [wund 
■d  a  half  of  the  liest  sugar,  finely  sifted ; 
lose  gum-dragOB  in  orange>flower 
r«  and  work  them  into  what  form 
;  the  paste  muat  be  stiff;  dry 
i  In  a  stove.  You  may  write  devices 
iBpsper.  roll  them  up,  and  put  them 
b  the  middle. 

Cbocolatb  ^i#cMt7«.*— ^Vhlp  to  snow 
^t  whites  of  six  eggs ;  mix  with  them 
MBneh  leraped  chocolate  as  will  colour 
md  tHia  ihcm ;  add  some  powder-sugar 


and  some  fine  flour)  make  it  into  a 
paste;  shape  your  biscuiu;  put  them 
in  paper,  and  bake  them  m  a  gentle 
oven. 

Chocolate  JStsoit/s.— Take  a  q^uarter 
of  a  pound  of  chocolate,  and  put  it  on  a 
tin  over  a  stove,  to  make  it  warm ;  then 
put  a  pound  of  powdered  sugar  in  a 
basin ;  and  when  tiie  chocolate  is  quite 
warm  and  soft,  put  it  in  with  the  su^, 
and  mix  it  well  with  about  eight  whites 
of  eggs ;  if  you  find  it  too  thin,  add  soma 
more  powdered  sugar,  to  bring  it  to  a 
paste,  so  that  you  can  roll  into  lumps  the 
size  of  indnuts :  let  your  oven  be  of  a 
moderate  heat ;  put  three  papers  under 
them;  let  the  oven  just  raise  and  nuke 
them  crisp  and  firm ;  and  let  them  be 
quite  cold  before  you  take  them  off  the 
paper. 

Chocolate  JSMctiiVf.*— Take  a  dozen 
fresh  eggs,  half  a  pound  of  flour,  two 
ounces  of  grated  chocolate,  and  a  ponnd 
and  a  hslf  of  powder-sugar ;  beat  these 
ingredients  up  well  in  a  mortar  for  a 
quarter  of  an  hour ;  then  lay  your  bis- 
cuits on  white  paper,  and  balce  them. 

Vanilla  and  cinnamon  biscuits  are 
made  in  the  came  way. 

Chocolate,  BlaTictnange  t^.*  — Dis- 
solve a  Quarter  of  a  poundf  of  |{ood  choco- 
late, ana  the  same  of  sugar,  in  a  glass  of 
boiling  water:  extract  the  milk  o(  al- 
monds in  the  usual  way,  and  having 
divided  it,  mix  with  one  balfof  the  cho- 
colate, four  drachms  of  isinglass,  and 
with  tne  other,  six  ounces  of  sugar  dis- 
solved in  a  glasii  of  warm  water,  and  four 
drachms  of  isinglass.  Proceed  with  the 
rest  of  the  operation  as  in  Blancmange 
qf  Cedrat. 

Chocolate  Bonbons, *~-PvLt  a  quarter 
of  a  pound  of  chocolate  over  a  fire,  to 
distwlve  it ;  and  having  boiled  two  pounds 
of  su^r  to  fort  perle^  put  a  spoonful  or 
two  into  the  chocolate;  stir  it  till  it 
forms  a  thin  paste,  and  then  pour  it  on 
the  sugar,  and  boil  both  together  to 
caramel.  In  the  mean  time  melt  a  little 
butter,  skim,  and  pour  it  off  clear  into  a 
basin ;  take  a  spoonful  of  it,  and  rub  it 
with  your  hand  over  a  marble  slab  or 
table:  on  this  pour  the  chocolate  and 
sugar;  then  take  two  ends  of  a  sword- 
blade,  (one  in  each  hand),  and  press  lines 
an  inch  apart  all  down  it;  cross  them 
in  like  manner,  so  as  to  mark  the  sugar 
in  small  squares  all  over ;  doing  it  as 
quick  as  possible,  lest  the  sugar  should 
cool  before  you  have  done ;  then  pass  the 
sword-blade  between  the  marble  and  the 
sugar;  lay  under  the  latter  sheets  of 
paper;  and  wImh  cold,  break  it  Into 
pieces  according  to  the  marks,  and  wrap 
each  square  in  paper. 
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Chocolate  Bouchi^s  dc  Dnmes*^ 
Make  your  itouchvei  de  dames  an  dirert- 
ed,  (see  that  article),  but  lay  tlicm 
rAthcr  more  of  an  oval  form ;  when  Imk- 
t>d,  take  them  from  the  papers.  Then 
put  two  ounces  of  very  fine  supr,  (sifted), 
and  three  ounces  of  grated  chocolate, 
into  a  pan,  with  one  and  a  half  whites  of 
eggs ;  stir  it  with  a  silver  !«poon  for  eight 
or  ten  minutes;  and  hnving  filled  the 
boHi'/u'cs  with  marmalade,  mtu^k  them 
with  this  mixture ;  as  you  do  them,  stivw 
crystallized  sugar  over,  and  place  tbom 
carefully  on  a  baking-plate  cDvcred  witli 
paper.  U'hen  all  aie  done,  put  them  in 
the  oven  for  five  or  six  minutes,  and 
herve  them  when  cold. 

Chocolate  ('an/iel/ofm.  *  —  Prcnarc 
twenty  pitfuirgt/rfs ;  mask  them  liglilly 
ivitli  chocolate-cream  /w//A«We ;  Ptreiv 
over  them  some  crushed  macaroons-; 
roll  them  out :  cut  them  throuffh  the 
middle;  dip  tliem  in  batter,  and  fry 
them  :  glaze,  and  >erve  them  duitc  hot. 

Chocolati:    fom/its  * Take   two 

ounces  uf  chocolate,' beat  it  small  with  a 
little  warm  water  over  the  fire  ;  when  it 
is  dissolved  and  reduo'd  to  a  paste,  pour 
it  upon  a  pound  o{  masse fni in  or  sweet 
paste,  to  which  add  some  cinnamon  or 
vanilla  at  discretion  ;  mix  the  whole  well 
together ;  then  spread  it  over  some  wa- 
ter shapes,  and  bake  it  in  a  moderate 
oven.  It  tlie  past«'  doi'.>  not  appear  deep 
coloured  enoui^h,  you  may  colour  it  with 
iolu.t  .Initff/n'ri/m, 

Chocol.\ti:  r/>//ov'rrr.*---Dis<olvc  two 
ounces  of  good  ciiocol.ite  in  a  little  wa- 
ter, put  it  into  a  skillet  with  half  a  pound 
of  sugar  boiN*d  to/wrA'  :  keep  the  »«ugar 
stirrinir.  and  when  it  boils  put  the  cbn- 
■jcrve  into  moulds. 

CiiocoLATr.  ro/iwnr.* —Dissolve  a 
quarter  oi  a  pound  of  grated  chocolate 
in  a  small  quantity  of  clarified  sunnr ; 
boil  a  pound  ol  sugar  to  the  prnnirre 
fjlumct  put  your  chocolate  into  it.  stir- 
ring it  well  to  mix  it ;  >erve  it  whilst  it 
is  warm. 

Chocolati:  <>/•'/;«.*— Take  a  pint  of 
milk,  a  gill  of  cream,  the  yolk^  o[  three 
eggs,  and  five  ounces  of  iwwder  sugar, 
mix  th»'se  ingredients  together,  set  them 
on  the  tire,  stir  it  constantly,  and  let  it 
boil  till  reduced  to  a  (Quarter;  then  add 
two  ounces  of  unrated  chocolate ;  and  hav- 
ing boiled  a  little  longer,  sti'ain  it,  and  let 
it  cool.    Serve  it  cold. 

('hocolati     Crram. Scrape   two 

squares  olchocol  no,  and  put  them  in  a 
stcwpan,  with  half  a  ouarter  of  a  pound 
of  sugar,  a  pint  of  nnlk,  and  half  a  pint 
of  cream;  let  it  boil  till  a  third  is  con- 
sumed, and  when  half  cold,  beat  up  the 
v(»lksof  six  eggs  with  it,  urd  -ttrain  the 


whole  through  a  sieve,  and  then  put  the 
small  cups  or  dish  in  which  the  cream 
is  to  be  served  into  a  pan  containing 
enough  boiling  water  to  reach  above 
half-way  up  the  cream ;  cover  this  pan* 
and  put  a  little  fire  on  the  lid ;  When 
done,  and  the  cream  cool,  serve. 

Chocolate  Cream.— Scrape  into  one 
quart  of  thick  cream  one  ounce  of  the 
best  chocolate,  and  a  <jiuarter  of  a  pound 
of  sugar;  boil  and  mill  it;  when  quite 
smooth  take  it  off,  and  leave  it  to  l)e 
cold  ;  then  add  the  whites  of  nine  eggc« 
whisk  and  take  up  the  frotli  on  sieves  as 
othei-s  are  done ;  and  serve  the  froth  in 
glasttes,  to  rise  above  some  of  the  cream. 

Chocolate  Tream.— Take  about  half 
a  cake  of  chocolate,  bruise  it  to  pieces* 
put  it  in  a  stewpan  with  a  little  milk, 
and  stir  it  over  a  gentle  fire  till  it  looks 
smooth  and  thick;  then  add  a  little 
more  milk,  and  stir  it  again  over  the 
fire  ;  continue  this  till  it  takes  the  tliick- 
nesn  of  cream ;  sweeten  it  to  your  ]talaie 
with  clarified  sugar  ;  stir  ina little  thick 
cream  with  a  very  little  isingla:fii,  rub  it 
through  the  tammy,  and  set  it  in  the 
mould. 

Chocolate  Cream, — Take  a  quart  of 
ci'eain,a  pint  of  while  wine,  and  a  little 
juice  of  lemon :  sweeten  it  well,  lay  in 
a  sprig  of  rosemary,  grate  some  choco- 
late, Hud  mix  all  together ;  stir  it  over 
the  tire  till  it  is  thick,  and  |>our  it  inn 
your  cups. 

Chocolate  Crcaiuan  Bain  Mitrie*^ 
Break  a  quarter  of  a  pound  of  chocolate 
into  small  pieces,  and  dissolve  it  in  a 
glass  of  water  with  a  small  quantity 
of  vanilla,  and  half  a  pound  of  sugar. 
When  these  ingredients  are  jHirfectly 
diotolved,  add  live  gla6ses  cf  boiling 
milk ;  pour  this  ikixtuie,  a  little  at  a 
time,  en  the  yolki?  of  ten.  and  one  whole 
egg  ;  stir  it  constantly  with  a  wooden 
spoon,  add  a  grain  of  salt,  strain  and 
finifrh  as  directed,  Cream  fit*  Bain 
Marie, 

Chocolate  Cream  ii  la  Frani^aiae*-' 
Dissolve  a  quarter  of  a  (tour.d  of  the  tiest 
chocolate  in  a  glass  of  boiling  water  over 
a  gentle  fire  ;  liien  ])our  into  it,  one  at  a 
time,  the  yoiksof  eight  eggs;  add  half  a 
pound  'if  sugar,  .ind  four  glasses  of  boil- 
ing milk.  Stir  it  consUmtly  over  a 
moderate  fire  till  the  cream  thickens; 
then  boil  it  up  once  and  strain  it ;  when 
nearly  cold,  add  six  drachms  of  isinglass, 
and  finiidi  in  the  upual  way.  See 
Crt'UH  ti  la  Francaise, 

Chocolate  IV^hipited  Cream.* — "Dis- 
solve a  quarter  ot  a  pound  of  the  best 
chocolate  in  half  a  ghiss  ot  boiling  water 
over  a  moderate  fire;  then  let  it  cool; 
add  to  it  a  quarter  of  a  pound  of  i>owder 
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■r.  and  mix  it  witb  whipped  crttm. 

B  9r hipped  Vrtnm. 

CaocoLA-n  Cream  Pah'mere.*—Gntit 

•qotrter  of  a  pound  or  chocolate,  and 

■B  it  with  two  ounces  of  powder-sugar 

t  a  quarter  of  a  pound  of  sweet  maca- 

^     Put  tbifl  mixture  into  a  cream 

p,  prepared  as  directed  in  that 


CaocoLATE  Drops,  ^Take  one  pound 
mA  a  half  of  chocolate,  put  it  on  a  pew- 
Kr  ibeet  or  plate,  and  put  it  in  the  oven 

teto  warm  the  chocolate ;  tlicn  put  it 
a  copper  stewpan,  witli  three  quar- 
ttn  of  a  pound  of  powdered  sugar  ;  mix 
it  wen  over  the  fire,  take  it  ofi\  and  roll 
Ilin  pieces  the  size  of  small  marbles,  put 
then  on  white  paper,  and  when  they  are 
afl  on,  take  the  sheet  of  paper  by  each 
r,and  lift  it  up  and  downsotliat 


tfce  paper  may  touch  the  table  each  time, 
nd  Dy  that  means  you  will  see  the  drops 
quite  fot,  about  the  size  of  a  six- 
\ ;  put  some  sugar  nonpareils  over 
!■■■.,  and  cover  all  that  are  on  the  paper, 
then  sliaice  them  ofT,  and  you  will  see  all 
the  dioculate  drops  are  covered  with 
tkc  MiBar  nonpareils ;  let  them  stand  till 
cold,  and  they  will  come  off  well,  and 
then  put  them  in  a  box  papered. 

Chocolate  ( Floating  hlatui  €f\ . 

Tike  the  whites  of  two  eggs,  and  mix 
ttem  up  with  two  ounces  of  chocolate 
■eraped:   pile  it  on  a  thin  custard  or 

jellr. 

Chocolate  au  Frontage.— Whip  a  pint 
iDd  a  half  of  rich  crram.  Melt  a  quarter 
of  a  pound  of  chocolate  that  you  have 
previously  rasped  or  pounded ;  add  a 
litCie  water  to  it ;  when  melted,  mix  with 
ita  little  ininglass  and  a  little  sugar ; 
then  mix  that  with  the  whipped  cream, 
fliyoar  mould,  and  s^urround it  with  iee. 
Do  not  neglect  to  whip  it  over  ice  till 
M  find  the  mixture  begins  to  freeze; 
tten  put  it  into  tlie  mould,  and  surround 
kwitb  ice. 

Chocolate  Fromage  Bavarois  of*— 
INesolve  a  quarter  of  a  pound  of  the  best 
riiecni  Iff  in  a  glass  of  bulling  water,  and 
hoU  it  for  five  minutes  stirring  con- 
illy;  when  perfectly  dissolved  add  a 
of  good  cream,  (also  boiling),  six 

eof  powder-sugar,  and  six  drachmti 

tf  clarified  isinglaw:  when  well  mixed 
ibaiBit  off  into  the  bvl  in  ice,  stir  it  with 
adlfer  epoon,  and  as  soon  as  it  ))egins  to 
tkltm^Vit^fromaged  hi  Chantilty^  and 
fibh  as  ueual. 

Chocolate  Frothed  or  JP'hipped.'*  — 
lltt  half  a  pound  of  chocolate  to  a  glass 

"  Iter  over  a  small  fire,  stirring  it  with 
sden  epoon  until  perfectly  dissolved  ; 
take  It  off  and  add  six  yolks  of  eggs, 


a  pint  of  double  cream,  and  three  nuar* 
ters  of  a  pound  of  powder-sugar.  Pour 
the  whole  into  a  pan,  and  when  cold« 
whip  It  up  as  directed.  See  Frothed 
Cream. 

Chocolate  Genoiee»*—Mtikt  the  Gi- 
noiae  in  the  usual  way,  adding  to  the  in- 
gredients a  small  quantity  of  vanilla. 
When  done  make  a  glaze  with  three 
ounces  of  grated  chocolate,  two  ounces  of 
powder-sugar,  and  half  the  white  of  an 
egg ;  do  them  over  with  this,  and  put 
them  into  the  oven  for  two  minutes  to 
dry. 

Chocolate  /cm  (Civiiiib).— Take  any 
quantity  of  chocolate,  melt  it  over  the 
pre  in  a  small  pan ;  when  ifielted  pour 
it  into  that  In  which  you  are  to  make  your 
cream ;  break  your  yolks  of  eggs  into  it, 
(four  eggs  to  every  pint  of  cream)  add 
some  pounded  loaf  sugar  to  it,  keep  stir- 
ring continually;  then  add  your  cream 
by  little  and  little,  stirring  and  turning 
it  till  the  whole  is  mixed  properly 
together;  then  set  your  pan  over  the 
fire,  and  keep  stirring  with  a  wooden- 
spoon  till  you  see  your  composition  is 
near  boiling,  then  take  it  oft'  immedi- 
ately, for,  from  the  moment  you  set  your 
composition  over  the  fire  till  that  it 
offers  to  boil,  it  has  sufficient  time  to  in- 
corporate well  and  thicken  sufficiently, 
without  need  of  l>oiling ;  and  should  you 
let  it  boil,  you  would  risk  the  turning 
your  cream  into  whey,  on  account  of  the 
yolks  of  eggs,  which  would  do  too  much. 
Take  great  care  likewise  your  cream 
is  fresh  and  sweet,  for  otherwise  as  Koon 
as  it  is  w^rm  it  will  turn  to  curds  and 
whey ;  therefore,  be  careful,  stir  it  con- 
tinually, from  the  time  you  set  it  on  the 
fire  till  you  take  it  oft;  then  put  it  in 
the  sabotiere  to  make  itcongeal  after  the 
usual  manner* 

Chocoijite  Cream  /c«.— Dissolve  the 
chocolate  in  a  little  water  on  a  slow  tire  ; 
when  properly  done,  mix  it  with  a  pint 
of  cream,  three  yolks  of  new  laid  eggs, 
and  about  half  a  pound  of  sugar. 

Chocolate  lett  {H'ater),-^Take  three 
ounces  of  chocolate,  warm  it,  and  mix 
with  it  half  a  gill  of  syrup,  and  half  a 
pint  of  water ;  mix  it  well,  and  freeze  it 
thick. 

Chocolate  iV/irnrf/ow*.*— Put  a  quar- 
ter of  a  pound  of  chocolate  on  a  tin-plate 
over  a  coal  fire,  and  when  it  is  dissolved 
pour  it  on  a  plate  ;  put  to  it  a  spoonful 
or  two  of  sweet  almond  pa^te,  made  as 
for  macaroons,  stir  it  in  well,  and  then 
pour  it  upon  the  remaind«>r  of  the  almond 
paste,  in  which  you  have  mixed  a  tea- 
spoonful  of  powdered  cinnamon  or  va- 
nilla, or  both :  beat  them  together  well  in 
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a  mortar,  lay  them  on  paper,  and  bake 
them  for  three  quarters  of  an  hour  in  a 
moderate  oven. 

Chocolate  Mttck, —  Take  a  pint  of 
milk,  boil  it  over  a  slnvr  fire  with  some 
whole  cinnamon,  and  aweetf^n  It  widi 
Lisbon  suKar,  l>eat  up  the  yolks  of  three 
egics»  throw  all  tof^ether  int(»  a  cliocolate 
pot,  and  mill  it  one  way  or  it  will  turn. 
Serve  it  in  ehocnI<itcciipA. 

Chocolati:  Parfuit  Amour. ^  —  For 
four  bottles  of  brandy,  tnke  one  pound  of 
the  )>eHt  clioiroiate,  rue  in  small  bits  ; 
a  Utile  salt,  two  cloves,  and  a  little  cin- 
namon ;  ysM.  miiAt  iiifii!4e  all  in  the 
brandy,  with  two  bottles  and  half  a  pint 
of  water,  with  whites  of  enrgs,  and  filter 
it  throuKh  the  paper. 

You  must  be  careful  not  to  take  more 
than  two  bottles  from  every  four,  except 
from  the  cinnamon,  from  which  you  are 
to  take  as  much  as  y<>u  can  ^t. 

Chocolati:  /'cw///*.— Take  a  little 
chocolate,  which  put  in  a  pan  over  the 
fire  to  melt  it ;  stir  it  with  a  spoon ; 
when  it  is  melted,  take  half  a  pound  of 
loaf  su«ar,  nnunded  in  a  mortar  and  sift- 
ed, which  uissolve  in  a  little  clear  water. 
When  that  is  done,  put  in  your  choco- 
late; if  you  find  the  paste  too  thick,  add 
a  little  water,  enough  tobrin^  it  to  that 
degree  of  liquidity  tliat  you  may  take  it 
upon  a  knife;  then  take  half  a  Nhectof 

Saper,  and  cDver  it  with  little  round  and 
at  drops,  which  we  call  vastiU„  of  the  size 
of  a  sixpence ;  b't  them  dry  namraMjr  in 
a  cupb>)ard;  and  M'iien  dry,  take  them 
of]'  from  the  paper,  and  put  them  in 
boxes. 

Chocolati:  Pastil  ya*/-?.— Melt  lialf 
an  ounce  of  friim-drstron  in  n  little  water 
tillitis  quite di>sQlvedi  and  thick;  sift  it 
throuii^h  a  linen  cloth,  pound  it  in  a  mor- 
tar with  a  quarter-pai  t  of  whites  of  e^s, 
a  chocolate  cake  bruiwd,  and  half  a 
pound  of  tine  nnwdcr-sugar,  mixed  by 
degrees,  and  aodini^  either  more  or  less 
suKar,  according  as  the  |m<<te  is  malle- 
able ;  !t  must  be  pretty  firm  ;  form  it  into 
what  flowers  or  de;«ignt  you  please,  as 
shells,  lozenges,  any  kind  of  corn  or 
beans,  &c. 

Chocolate  Petiti  Gdteaui'  Uoftnttje* 
—  Graie  three  ounces  of  vanilla  choco- 
late, and  mix  it  with  a  quarter  ofap:>nnd 
of  sifted  sugar,  diluted  with  a  little  white 
of  egi? ;  prepare  and  fiinish  your  cakes 
as  directed,  ^kb  Atmondt  Petita  Gu- 
teaux  Hu9tvt.r. 

These  cAkcs  may  be  Bavoured  irith 
cedrat,  lemon.  ^Seville  or  sweet  orange, 
by  grating  the  rind  of  either  of  these 
fruits  on  sunr,  which  must  be  enuhed 
and  well  dried  before  it  is  used.  ' 

Chocolati:  PtrtUt  Paimi»*^'Ih 


made  in  the  same  way  as  Pettis  Pat 
la  Duchetse  (see  that  article),  but  w 
out  the  dorure.  When  (rold  All  them  i 
acream  patittiere,  mixed  with  two  oui 
of  vanilla  chocolate,  and  sweetened  y 
sugar, flavoured  with  vanilla;  then 
three  ounces  of  silted  sugar,  the  ■ 
of  chocolate,  and  half  the  white  of  an 
into  a  pan;  stir  these  inkfredients  wi 
silver  spoon  until  you  have  a  smc 
transparent  glaze,  with  which  mask 
top  and  sides  of  the  ftetits  pt 
spreading  it  equally  with  the  blade 
knife. 

Chocolate  Pro/?^ro//e*.*— Mixaq 
ter  of  a  poimd  of  nrated  choccilatc 
glass  of  cream //a^fWfVe ;  »« oread  ha 
this  carefully  on  a  silver  nii»h,  and 
it  in  the  oven  for  half  an  hour,  tliatit 
burn  to  the  dish;  then  mix  in  a 
two  ounces  of  grated  chocolatp.  ther 
of  powder- sugar,  and  aHiillicientq 
tity  of  white  of  egg  to  make  a  am 
glaze,  with  which  g!aze  eight  ch 
rather  larger  than  common;  dry  tb 
minute  or  two  in  the  oven,  and  fill  I 
with  the  remainder  of  the  cream  ; 
take  the  largest,  and  place  it  in 
centre  of  the  dish  of  cream,  and  arr 
the  remaining  seven  round  it,  as  i 
as  you  well  can  ;  put  it  in  the  oven  i 
for  a  quarter  of  an  hou  r«  and  then  sei 

Chocolate  jP//Jfrf.— Take  half  a  pt 
of  chocolate  grated,  and  a  poun< 
double  refined  sugar.  l)eat  fine  and  ail 
with  the  whiles  ol  two  eg:rs  make  a  p. 
and  have  ready  8omc  more  suga 
strew  on  the  tins;  turn  tlie  rough 
upwards,  and  bake  thetn  in  a  slowo* 
you  may  form  the  pa«ie  into  any  st 
and  colour  it  with  diirerent  cohturs. 

Chocolate  /'//jf*-.— Heit  and  sift 
a  pound  of  double-refined  sugar,  sc 
into  it  an  ounce  of  chocolate  very 
and  mix  them  together.  U'.Mt  the  • 
of  an  egg  to  a  higli  froth,  and  strew  ii 
sugar  and  chocolate.  Keep  beatii 
till  as  stiff  as  a  paste.  Then  sugai 
paper,  drop  them  on,  the  size  of  a 
pence,  and  Itake  them  in  a  «low  o\'ei 

Chocolate  iSsit^c.^Take  a  quari 
a  pound  of  chocolate,  which  cut  as  i 
as  you  can,  and  melt  it  on  the  fixe 
little  water.  When  it  is  entirely  me 
throw  it  into  the  souffle  preparation 

Chocomte  Peiil  &m£lt  r/.*— Hi 
grated  a  quarter  of  a  pound  of  chnoc 
put  it  on  a  sheet  of  paj»er.  and  lay  it  a 
opening  of  the  oven  (or  five  minute 
the  meanwhile  dilate  six  ounces  of  s 
su^  with  the  white  of  an  egg ;  tbei 
to  It  the  chooolata:  vlien  the  mixta 
«M«  fl»»         II  Qb  pon  whita  of 
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if 


C  H  U 


(168) 


CI  N 


i^ift  a  little  sngar  over,  and  when  quite 
done,  Klaze  tliem  with  a  ealanuuider. 
Serve  tnern  hot. 

Choux  en  BiscuitM,—A\fo  called  Ga- 
teau A  LA  D'AaToiRE.  and  are  made  like 
petiit  Choujf  d  la  d*Artoite, 

Choux  d  la  Mecgue,*^Vuitwo glasses 
of  milk,  and  two  onnces  of  fresh  natter 
into  a  st«(wpan,  making  them  into  a 
paste,  with  a  proper  quantity  of  flour ; 
iiaving  dried  it  a  few  minutes,  add  two 
more  oimcen  of  butter,  and  half  a  glass  of 
inilk,  and  dry  it  again  a  little.  Take  it 
from  the  stewpan,  and  stir  into  it  two 
eggs  and  two  ounces  of  powder-sugar ; 
when  well  mixed  together,  add  two 
more  eggs^  a  spoonful  (»f  whipped  cream, 
and  a  gram  of  salt ;  lay  tlie  choux  with 
a  spcon  about  three  inches  long ;  dorez 
and  mask  them  with  sugar.  Bake  them 
in  a  moderate  oven. 

These  choux  may  be  flavoured  accord- 
ing to  taste,  with  orange,  lemon,  cedrat, 
&c.,  by  gratinff  either  of  these  fruits  on 
the  suvar  employed  in  making  them. 

Choux  iPeUis)  3/eri»wrK^*.— Having 
made  and  bal<cd  a  sufficient  number  of 
petila  cfuiux  prulineea^  but  without  al- 
monds ;  cut  nil'  the  tops,  and  pour  into 
them  some  Italienne  cream.  Beat  the 
whites  of  half  a  dozen  eggs  to  a  strong 
froth,  adding  to  them  as  much  powder- 
sugir  as  will  render  them  very  smooth ; 
and  drop  it  on  the  petits  choux;  strew 
sugar  over  this,  and  bakt  them  in  a  mo- 
derate oven.  The^e  munt  be  served  hot. 

Choux  (Pefitt)  PraUntei, — Chop  some 
Jordan  nlnn<>ndri  extremely^  small,  and 
mix  them  with  a  small  quantity  of  pound- 
ed siiirar ;  sprinkle  these  mgredients 
over  pftils  choux,  which  must  be  drop- 
|)i>d  ifo  as  to  make  them  double  the  usual 
eizp.    Garnish  these  as  above. 

Choux  d  la  /{etM^.— Are  made  the 
same  way  as  a  la  d'jirtoise,  only  drop 
them  on  tlie  baking-plate  of  a  round,  in- 
ptead  of  a  long  form  :  neither  arc  they 
glazed. 

Choux  (P,tilt)  Batkett^f^  a  la  Chan* 
Ii7/y.— Roll  out  Home  very  small  ch(*ux 
witii  a  little  flour,  and  bake,  but  do  not 
glnze  them.  Boil  some  clarified  sugar 
to  the  degree  cause  ;  then,  with  a  small 
pointed  stick,  take  up  lhecA6wx,and  dip 
them,  one  at  a  time,  in  the  sugar,  and 
as  yon  do  this,  place  them  round  a  but- 
X.f^T^\  mould,  of  the  form  of  a  basket,  or 
whatever  other  form  you  isay  think 
pruper ;  butter  a  hoop  of  the  tame  siie 
as  the  top  of  your  basket,  stick  togetlier 
a  single  row  of  c/iowjc,  half  wav  round  it, 
and  then  fasten  it  to  each  side  of  the 
basket ;  fill  it  with  with  ckoMiilH  mam, 
and  *erve  -t. 

CHUB {BoHctO'-TvX  m  rnnch  bcfr- 


vinegar  and  water  Into  a  fish-kettle  M 
will  cover  the  fish;  a  good  quantity  of 
salt,  and  some  fennel.  Sieale  and  eleants 
a  chub,  and  when  the  water  boils  pat  hi 
the  fish.  When  it  is  sufficientlv  boilcd« 
lay  it  on  a  board  to  drain,  let  it  lie  form 
hour,  put  it  into  a  pewf^r-dish  over  t 
chafing-dish  of  coals,  with  melted  battOTt 
and  serve  it  very  hot. 

Chub  {Broiled), ^Scald  a  chub,  cutoff 
the  tail  and  fins,  wash  it  well,  and  slit  ft 
down  the  middle,  make  two  or  threacata 
on  the  back  with  a  knife,  and  broil  It  od 
a  wood  fire.  Baste  it  all  the  time  it  is 
broiling  with  fresh  butter  and  salt,  and 
tliyme  shred  small. 

Chub  ( /Joiu/e//).— Scale  and  thoronghlr 
cleanse  a  chub ;  wash  it,  and  stuff  it  wiUl 
sweet  herbs,  then  tie  it  to  the  spit  with 
splinters,  roast  it,  keep  hasting  It 
with  vinegar  and  butter,  well  seasaaed 
with  salt. 

CIDER.— See  Ci/der. 

CINNAMON  ^/moR//«.—See^/SMeMfr. 

CiHNAMo.H  Cakes,— 'Whisk  ap  halt  a 
dozen  eggs  with  three  table-spoone- 
ful  of  rose-water ;  add  to  it  a  pound  of 
sifted  sugar,  a  dessert-spoonful  of  pow^ 
d(*red  cinnamon,  and  a  sufiicient  quan- 
tity of  flour  to  make  it  into  a  paste ;  roll 
it  out  tliin,  and  cut  it  into  whatever 
forms  your  fancy  may  dictate,  plaee 
them  on  paper,  and  bake  tliem.  when 
done,  remove  them  from  the  paper. 
Keep  them  dry. 

Cinnamon  (rai><//e//).  — Soak  dnna- 
mon  in  water  for  four  and  twenty  hours, 
and  then  cut  it  into  pieces  about  an  inch 
long;  prepare  some  sugar  to  ^rromf  litf^, 
and  give  the  cinnamon  a  boil  m  it ,  drein 
and  dry  it  in  a  stove  to  the  proper 
consistence ;  then  put  it  in  tlie  moulde 
with  sugar  bulled  to  sonfflS^  and  when 
half  cold,  dry  it.  Before  the  candy  is  re- 
moved from  the  moulds,  they  Bhonld 
be  laid  on  one  side  fur  some  time.  Keep 
them  in  paper  in  a  dry  place. 

Cinnamon,  Candied,— C\xX  some  eia- 
namon  into  small  sticks  of  about  an  ineb 
or  an  inch  and  a  half  long;  then  pat 
ihemin^o  thin  sugar,  and  lioiltfaem  m 
it  were  in  a  syrup.  Then  take  off  the 
pan,  and  set  it  by  for  five  or  six  boun  to 
soaa,  take  them  out  and  lay  them  on  a 
wire-grate,  dry  them  thoroughly  In  tlM 
stove;  afterwards  put  them  in  order  fai 
tin  moulds  opon  little  giatee  made  for 
the  purpose,  and  set  into  the  miNildtv  eo 
that  there  may  be  three  rowa  net  mt 
above  another,  sepanted  by  thow  nam. 
In  the  meantime,  boll  mgar  till  it  li 
khmm^  and  pour  It  Into  your  mooMt  *b 
that  oome  of  It  may  lie  upon  the  imn^ 
moitgrAtei  then  art  tkm  IntiMiiii* 
•  oofwcA  inb  nd  kt  ' 


a 


|M;teDenia  .  takenetke 
Kv  IM  einiuniion  be  veil  oMfii- 
l-tBB  Ibe  nMDtd  upilde  doini,aiid 
Eta  the  iloTC  «s»irb  vith  ■  plate 
MHtb ;  nd  vhen  it  i<  thorouahlT 
Mftake  oat  TXir  itiehi  oT  dnna- 
iMMnlai  tbem,  brlitUeand  little. 
h)  tbealaT  thfm  upon  ■■!«*«, 
Wn,  ind  (I17  them  thoroughly. 


_^_  rseflf.* — Bruiieraur 
■M  of  dnumon,  dilute  it  with  « 
^4iM  eosar,  or  ijiriip  of  nalloiri : 
H*  iHHtndi  ol  Mgar  to  attit  canl, 
r  to  the  dnnunon,  stir  it  irell,  ud 
Mn  It  hon  the  fire,  tnd  when  ifae 
iMglln  to  whiten,  pour  the  eoneerve 
--ilds,anddr<ritaiu>ual. 


tEt»rilpa,lVTthem-„- __ 

I  flue  far  Miine  day*.  When  quite 
Md  dfTiboil  BOM  Aoe  iDgarlo  the 
^Mivm peril s  l»"  ready  a  qowi- 
rflne  powder,  and  proceed  In  the 
ffeNBHwaa  in  Mng  jtlmnd  Dra- 
Mtl]  ibe  dnoaman  itlcka  are  of 
InMr  tblekacM  :  those  which  are 
it«mKliirenried,*liould  notbeao 
•tf  Ibe  oIlieTB.  Be  equally  partl- 
■toremoTina  the  lugar,  ibot  cakei 
t»  bottom  of  the  pan,  a*  in  making 

wmAMOK  Dragia  {Common,)'— In- 
K^narler  of  a  pound  argum-drigDn, 


day  put  the  infusion 

into  a  mortar. 

■tiritwcU  with  the 

pesllr,  and  the 

M-Hi>ttir»dtb(^.Thi 

dKfmorethanaqua 

Wr'of^SbSTr; 

10  It  the  cakFcl  tutia 

wliidi  wu  re. 

Id  from   tbp    picer 

i'ii)K-p»n,   and 

b  ntnat  be  wdl  poiin 
aponndorpOBilere 
tnnanwn  powdor.  ■ 

rieil  »nd  .ifted, 

d    by  je^ree. 

or  tliree  pounili  or 

fluui;  moWtn 

tboleoecMionallywi 

h  waicr;  when 

■attloolapropcrco 

(iAtfocr,  place 

1  the  alab  or  paitrb 

onrd,  knead  it 

touiiioheet*. 

Ihldter  than'"lh'e'<ig'litli  oF  on  inch, 

»  of  the  wme 

■a    the  dnnamoii  (~ 

t     3l>..«),    put 

ton  paper  or  HBicv? 

..w.ruiprace 

gmedayt      -  

r  W  »*n'.  and  lunnr  lb"  iliH  of 
t  n  mmniufctfii  :  mitrnil  rf  the 
powder.  Hour  it  intbcirni,  iintiltbe 
WO  Uyrn.  wh-n  the  i«i"J«r  may 
■fdUKlve  Ihrm  wliii.-nr-a.  .When 


i  cinoamoo  to  al- 


dracbmoitkelornienoan 

ounce  of  the  latter. 

CimAHOH,  f^e.*— Put  two  ouncea  of 
fine  ciiinainon,  the  rioda  of  two  temone, 
and  an  ounce  of  atick-  liquorice,  beaten, 
into  two  quarta  o(  the  bett  ttrandv,  and 
a  pmt  ot  water,  cover  it  eloTC,  and  when 
it  baa  atood  for  aome  daya,  diatil   i* 


CinaAuoN  /ee.— Inhae  (MM  cinna- 
mon in  botwalertoran  bour,andBiTCit 
a  boil ;  add  to  the  infaaion  a  plot  at  wa- 
ter and  balfa  pound  of  Nfar:  atlrthen 
well  tngether,  aod  tfaen  Mt  tl  into  the 
laiolHn,  and  ■urround  It  with  ice  and 
i>lt;  ■tlritwitbaSatpewteripoan.till 
ii  b^n«  to  trTFie,  then  put  tlie  mlitore 
into  your  mould,  and  keep  It  in  ice  till 
ready  to  aerve. 

CiaHAHON,  Ptofnil  Amour.— tat  feur 
bottlea  of  brandy,  you  moat  take  four 
ounce*  of  cinnamon  of  the  beat  quality, 
thirty  clorei,  tliirteen  coriande^^aeedr, 
-  little  Mlt,  nilied  togellier  in  brandy. 


ttnond  a  ball  of  water,  with  the  whites 
of  two  or  three  ere*  well  beaten  together, 
mixed  with  the  tpirit,  and  filtered 
ihrough  blntting- paper;  after  you  haye 
mixed  the  iipirittake  care  to  cork  yuur 
bottlei  well. 

fiuh'Zi.— Diiaolve  half  an 


ofgi 


laofwi 


through  a  lawn  aieve  into  a 

mortar,  and  add  to  it  a  tea-spoon [ul  of 
powdered  cinnamon,  tM  a  auflicienc 
quantity  of  lifted  augar  to  Ittake  tlie  paate 
«rn  proper  con  a  iatence ;  form  into  lurh 
fitiurCB  aa  you  may  (ancy,  and  dry  them 
in  a  atofe.    Keep  tbem  in  a  dry  place. 

CiKNAHOH  Failih.^VM  a  quarter  of 
an  ounce  of  gum- dragon  for  every  pound 
you  uH,  into  a  pan,  to  be  diasolved  in  a 
little  water ;  when  it  haa  stood  for  two 
or  thive  days,  stir  it  with  a  apoon  and 
■train  it ;  put  it  Into  a  mortar  with  the 
whitea  of  a  couple  ol  em*,  and  lOme 
Anelv  aifted  cinnamon  powder ;  aift 
powdered  aiiirar  intoit  by  little  and  little, 
temper alltill  thepaattbeconea pliable. 
Make  your  eaatila  In  wliat  abapca  you 
pleaae,  and  dry  them  In  a  novo, 
r— iiMon  SuftmtmttJ'-Tmkt  a  pniiti  1 
'•'        rcbpane  p«atp,  anddilule  it  with  ;>■ 

wbltea  of  ena  a*  will  make  >t 
a*wUr  with  kfaife ;  add  to  tbla,  a 
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(poonlul  or  two  ot  prepared  ioU-amnO' 
niac,  wblch  will  give  it  a  Gng  red  tinge, 
and  batt  an  ounce  of  clnnunon  powder. 
Wben  all  tbcM  insredlenU  are  wall 
mlMdiCut  tome  waTer-mier  intdiucli 
fonna  a*  loa  pi«t  tbiDk  propet,  ud  1«] 
on  them  Uie  paite,  ibont  the  tbickneu 
aftheeishtbor  aniacb;  niaee  tfaemoo 
piper,  and  bake  Uiem  id  a  nodeistc 
oven.  Wben  done,  tbey  may  beSniabeii 
In  the  rollowing  manner  i^Boil  aomt 
•ugar  in  orange  flonrer  wucr,  to  it 
plume,  and  as  >od  take  the  ivfetmeati 
Irom  the  oven,  dip  a  bair  peocit  into  tbc 
•yrup,  and  bruab  them  over ;  this  driel 
almoBt  iniEDediately,  and  eonsiderabli 
Lmprovei  the  Jook  of  tbem. 

CiDHAUOH  (^t'Tup  <n.*— Put  Etc 
onneea  oJ  good  cinnamon  into  a  pre- 
Ttoaaly-brnted  glaai  cucurbite,  or  any 
delft  or  •arlhenware  veiiel,  oqnble  oJ 
reaiitingfire,  nourinto  ittwo  pound*, or 
aquart  at  nearly  boiling  water,  cloae  tbe 
vetael  hermetically, and  place  It  on  hoi 
aabea  (or  twelve  houra  :  at  tbe  end  ol 
tbat  tbimedrawofl'tbelntueion  withoDi 
ezpreuing  thecinnimon;  add  to  It  two 
paundaol  pU(^,  coanely  pounded,  boil 
tlie  whole  to  grand  perH,  then  take  II 
from  the  Gre,  and  wben  bIxhii  ball  ndd, 
the  flavour  may  b«  improved  by  the  ad> 
ditioii  ot  a  few  drop*  ol  apirit  ol  cinna- 


tben  atrain  them.    TbU  b 
called  Oil  of  Cinnamon, 

CITRONt  0»ft«l}--Pu«tbcdtnM 
very  thia  and  narrow,  and  throw  Oa* 
into  water]  tbeaa  an  called  b|n(i| 
then  cut  tbe  dlron  into  alleca  H  n* 
tbickneu  you  think  proper;  uk«  vA 
the  inner  part  with  sreat  ca—  —  —  ^ 
leave  only  the  white  rinjh  ai 


the  inner  part  with  sreat  care,  an  at  ta 
'eave  only  the  white  rlng^  and  put  Ifam 
vitb  tbe  fagaola  Into  boi  I  iDg  water;  wta 
'  r,  dmia  them.    Bod  a  taSMfna, 


quantity  of  clarified  —-_.  _  ._„ 
then  put  in  tbe  ringi,  and  ImH  tben 
gether.    Tike  Itfrom  the  are.ud») 


t  brandy. 


.  —  Brolae  three 
I,  and  pom  on  ll 

— IViund  and  aid 

..„-r,  and  put  it  with  an 

equal  quantity  ot  melted  fretb  butter, 

.1 ^,  flour,  lialf  an  ounce  at  pow- 


ouncea  of  fine  ci 

u  quart  ol  tbe  bi 

Ci.iMjtMOH  Ifaftn 


and  a 


em;  ".I'r 
uiel,  with 


otthepaate;  try  it,and  wbenbroi 
both  Bidea.  nil  It,  atlll  over  the  bot  iron, 
round  atmallttick;  do  Ihh  until  all  tbe 
paate  la  uied. 

CiHKAUOH^wer.— Bmlaetwopoanda 
of  Kood  cinnamon,  and  atcep  it,  with 
hall  a  pound  ol  citron  and  orange  peel, 
and  a  quarter  ot  an  ounce  of  coriander 
aeed*,inth[<egaIkm«a{Malagaaack,lar 
two  day*,  then  diatll  it.  Diewlve  augar 
in  roae-water ;  pat  it  to  the  dnnamoB- 
wuer,  and  bottle  II 

Ci HH:i MOM UM.'— Take  a  quarter  o( 
a  pound  of  cinnnmmi,  two  drachma  of 
mace,  and  one  ounce  ofadck-liquorice; 
farulee  them  well,  and  then  put  tfacm 
Into  tb[«equartaofIhe  beat  bnndy;  let 
the  Intualon  itand  tor  tome  day*  bcfofe 
««a  dtttU  U-;  diaiolte  four  pmii  o( 


itS 

, jing-peh  with  the  bade 

of  aapoon  ;  at  aoon  aa  ll  becomea  whiter 
takeout  tbe  rlngi  with  afork  very  c»Mk 

fully,  one  by  one,  and  lay  them  on  a  wl 

leiiMbi  1^ 


eHB»  "■?!!  lieMen  :  tlien  boil  them  to- 
B»llier  until  Ibey  become  a  curd.  Beat 
afpw  lilancbed  almond!  inn  mortar,  with 
n  little  orange  flower  water;  put  then 
to  Ilie  curd,  nnd  add  aome  Nspl«  bil- 
ciiilB  ntid  grren  citron,  cbupprd  »et> 
tmall.  Sweeter,  and  lake  io  lint. 
(.'iTnoM  (Vfiiiii.— Boil  a  pint  ot  cream 

ciiinauion  and  Irino-n  prelj  and  a  ba]h 
leaf;  vrlirn  Die  itinglaaa  ri  diiaolved, 
Btiflin  [be  cream  into  a  deep  dish  ;  cut 
citron  into  thin  slicet,  and  out  them  in 
Bbenlhfcreiim  is  nearlv  colli;  likecarc 
Ilif  iilri.111  Joes  not  [all  to  the  bottom, 
lliiiii'li  iliTrpimthouidcoverit.  Serve 

('iii.i'N.  .U(W-.— Cut  Uiem  long  wayt 
int...  .piiiiUTh;  "CfBtie  oulU.e  eeeda  and 
Inilde  i  preaerre  and  eandv  them.  Cms 
EDUtt  be  taken  of  all  fruit  kept  la  mvm\ 
iftbereia  any  froth  on  tbeni.tbqM« 
bebDiledup,andlr  they  are  ««rfkad» 
and  eoor,  tbe  tyrup  muat  be  Ant  bdM 
— "  "—  -■•  In  the  fnill,  "'  -^^^n 

the  citniot.  take  ontthe  nJdJli^wfflM 


^FTBOH  i>niie.— Cot  off  U 

uiB  ritroot.take  ontthe  mtddL_, „ 

theteedt;  boil  tbem  In  aomem^)  a^ 
when  qnite  tender,  take  them  na  the 


CIT  ' 


(171) 


CLA 


ifft 


Into  Dumldi,  and  place  i  water,  sad  mil  ihtmi 
awnbtdiy.  twelve  or  flrteen  -*-- 

J  (mutt)    i>rvMrM<f.  — I«r    mirbebotUfd. 

lite  dtronK.cut  into  pteeca.  In        '' "■ - 

— '"  lot  tour  or  five  bonn;  | 
In  cold  vater,  i 


,   jmrd ;  let  It  stand 

twelve  or  flrteen  days  longer,  when  It 

, _,    _    _.     may  be  bottled. 

•  ■hite  dtrona,cut  Into  pteeca.  In        Crrnoii  (SirrtQi^.— Put  Into  a  china 

'Mm  water  for^tour  or  Ave  bonra;  |  bowl  alternate   layrn  of  fine  powder 

'  TSTi  and  citron,  p«red,  and  cut  in  Tery 

n  ahcea,  andlet  them  aund  till  the 

It  day;  then  strain  ofTthe  ayrup,  and 

IB  i^frup  of}-'— Pat  the  rinds  ot 

trona  into  an  earthen  vessel ,  and 

n  them  the  juice;  to  this  put  a 

die  Jirap  acain.  and  put  In  the    Utile  water ;  pour  the  mixture  Into  a 

»».    ne  tfaini  dar,  boll  both  to-     baainln  which  is  lour  pounda  of  cIsriHed 

_  .J        ...__.    ._._  .■_    ._     fogu^baUri  to /ort  toUlel.^    Place  this 


■  Ibmi 


Eh  clarified  au^aa 

I,    The  neit  day  drain  olTthe  :  .„ 

boil  It;  when  quite  smooth  !      Citri 

'*  -T  the  citrons  ;  let    three  ci 


cMd.  poor  \l  -_   ,  _. 

R  ibuid  twenty-Ibur  boar*  ;  theo 
Aa  Jirap  acain.  and  put  In  the 
»».  ne  tfaini  dair,  boil  both  to 
j«r,  and  put  them  into  moulds  t 

IT>«>  Atawowf  Irffidrf.*  — Cut  a 
In  Ibe  sides  of  some  small  citrons, 
battheinride  may  take  the  sugar  aa 
'  an  the  outside,  and  put  them  over 

in  In  Mme  water  j   r-"- 

MBi  bttilio,  put  cold 
MMtt  at  the  citrons  rii 


'He  aaucepan,  hsKfiiled  with 


lefire;  itlrthi 


uo[ 


55-i 


Suite  clear,  take  the  aaueepan  froi _ 
re,andlet  It  cool.  As  soon  *a  it  is  cold 
it  may  be  bottled. 

CiTHoif  /Tafn-.  —  Bruise  eighteen 
ounces  o[  good  citron  peel,  nine  ounces 

-' peel,  a  quarter  of  a  pound  of 

_...  .1...  :...  three  gallons 


DBlUtenderj  then  take  tliem out,  I  ol  proorapirita.  and  distil  it;  theo  add 
t  tlvm  in  coTd  water.    After  this,    two  pounds  of  double  refined  sugar,  and 


tert,: 


;  pour  the  wlioie  into 
-^and  let  it  stand.  Thenc>> 
le  fruit,  and  boil  up  tbe 
orthirtrtlmei;  addalittle 
-.^—(jndpouritover  the  citrons; 
m»  tor  three  tucceeaire  dayt,  in- 
■1ns  the  degree  to  which  you  boll 
••(Br  dally,  ao  that  at  the  last  boil-  i 
WB  deoree  may  he  ou  perU.  The 
t  Hay  tben  be  put  into  pota, 
» praaerve  tlicm  dry,  they  must  be 
■  VlBctlr  the  same;  only,  instead  of 
HK  the  fruit  into  pota,  tlier  should 
Me4oasievesinastove.    With  the  I 


p  tiie  rind,  cut 


il  when  cold, add  it,  irith 


.  yolks  of  si:  „,  .  , 
-  rpunces  ot  Ene  augar,  the 
ilirid  fine,  two  spoonsful 
liuli:  nutmeg;  place  this  I 
Tfi  (lista,  balie  It 


month,  thrn  alruln  and  hottle 
CLARET  {Artificial).  — H 


_d  put  tl 


r,  halt  a 


rraoN /'K^WTn^'L-The  yollts  of  three 

I  lieaten.  \iM  a  pint  ol  cream,  o 
nttul  of  iloiir.  two  ounces  of  citr 
thin  ;  au^u  ta  the  taate;  put  tl 
<Ur«rcui'i  iiiiiiet«d;  liake  " 
lerablyquick  oven ;  whendo 
DfliDto'  thecu;M  and  lerve. 

rrRiniRuf<(/f.i.--Parcaevenoreight    clary; _     --, 

yoM  vpry  t!i>ri  ;   cut  the   peel    into     of  Bour,tbe  white*  ol 

II  pipcft,  ind  put  them  into  a  '""       '  '  '     '" " 

I  three  pinlB  ol  brandy,  and  let  I _.  ,  „^. 

ae  for  thiee  weeks ;  then  add  to  this    and  let  it  aand ;  when  quite  clear,  battle 
uod  of  augar,  bailed  in  half  a  pint  of  j  it. 


daot  Malaga  raisin  a,  beaten 
I  in  a  monar,  and  one  pound  of  ihe  Fnt 
'  mother  of  claret,  in  s  close  vesact,  to  rpr~ 
I  ment;  when  it  haa  atood  a  fortnight, 
I  draw  it  off,  and  for  every  gallon  put 
e,turn  .  half  a  pint  of  mulberry,  bUcli berry,  or 

1 :..:—^  arid  a  pint  of  spirit  ol 

lole  put  three  apoonaful 
Mof  lwoeffga,Hdraclim 
two  pound*  of  syrup 
e  whole  well  together. 


CLA  (I 

CuiItT  Frltleri.— Brat  up  three  niHi 
vilti  ■  (poonful  and  a  liall  of  crmm,  tlicn 
adil  a  Tittle  rauliJi,  three  aponnaful  o] 

Waih  and  drv  tliuniii^lily  >onie  clary 
iMvn,  dip  thpm  in  the  MUt,  and  Irv 
tbcm.  Garniili  withSevillCDraiiKCiaiid 
■cm  them  wiib  melted  liutier. 

CuBvPaHeBitcf.— Make  a  batter  with 
thrte  tuft,  llirec  upooniiful  of  Bour,  a 
pmtotmilfc.andiilittleiilt.  Pourthig 
bnlter  in  a  thin  layrr  on  boilinir  Inrcl: 
and  on  that  a  few  weU  vaalied  and  drird 

tMtter,  and  fry  llieni. 

Ci^HV  (Spirit  o/^;.— Take  a  quart  o! 
ihe  juice  al  cJirv.  clnry  flnHem,  cloic- 
g'lly-flaorr*,  arclianKEl  Sowem,  fluiren 


e ;  let  ll 


aglaai 


Hilh 


Dinht;  then  dii 

a  very  gentle  1 

well  palled  to         ,  ,  ,  . 

lifted  BiiRar  candy  into  the  bottle  you 

draw  it  in,  and  let  it  drop  tbrouuha  bBg 

of  atnhergriii. 

Claht  /fata-.— Put  tvo  quarts  of 
treah  dar;  flower*  with  a  quart  of  bur- 
ratie  water,  into  an  earthen  jar,  nhicb 
'       ■       ■  ■    -  !rlbe 

lity  of  fmli  flowera ;  in  anulher  hour 
lake  thTM  out,  and  thra>r  in  freali,  and 
•0  HI  Tor  aeTen  hour* ;  then  add  a  gal- 
lon al  Ireth  flonera,  two  quai  (a  of  tKk, 
and  (weclen  it  with  two  nounda  of  white 
lujtar  candy  pounded,  dialil  it,  and  il 
oeceMary  add  more  auiiar  candy. 


xlemona,and  fourwrll 
ol  egg),  tor  half  an  hour,  akimmlnit  it 
carefully;  then  pour  thin  wIiIIhI  huilinK 
hot  on  a  peckoffreih  doty  flawers,  with 
Uie  peela  of  the  lenioni  naed  above,  and 
itiritoell;  addaveryiliin  aitd  dryloaatj 
covered  irilli  yeut.  when  it  baa  worked 
taro  or  three  days  add  to  it  aii  ouucca 
oFavnip  of  lemona.  and  a  quart  of  Rhen- 
lab  afin*.    Sqoer—  •'—  -' — ■' '•  - 


cloth,  atraia  the  liquor  ihrouHli  a  Bannel 
bag  in  a  caak.  lay  the  bung  on  luoarly, 
and  if  in  the  couim  of  a  ten  daya  it  doca 
not  work,  bung  it  quite  close.  The  wine 
nay  be  bottled  in  three  month*. 

Atiathtr  iMl>.— To  &twii,  gallana  of 
(rater,  put  lorty-Bire  pound*  o(  augw, 
and  having  boiled  andahimmed  it,  put 
■  imall  quantity  of  ll  to  •  quartw  oit  a 
pint  of  rrail,  «]'•  -  «■■'-  — —  >"  ' 
greea,  and  let  it 


na  loan  aa  it  Lai  done,  bung  it  up  br 
Tour  monllK.  Draa  it  off,  and  add  • 
gallon  of  brandy :  atop  ilcloae  lor  aisor 
aevFn  neeka,  and  then  bottle  it. 

CLOVE  (EueiiM  t^).  —  li,tiim  a 
drachm  of  oil  of  clovei  in  two  ouncei  ot 
thealrongeatapiritsotwine.apothecary'i 


■Uiiar  diaaoTved  iu , 

CLOve  Patlili.—Ait  made  like  tboM 
of  cinnstnan.  The  firoportiona  are  aii 
cloved  to  halt  an  ounce  of  gum-dragon. 
CM>vn  (Diwltic  Aafq/iaV  — Take 
three  quartera  of  an  ounce  of  clovea,  ami 
the  aame  of  cinnamon,  broken  in  tmall 
piecea,  and  put  them  into  half  a  pint  at 
water;  let  them  infute  (or  twentytOur 
houn.  The  next  day  clariry  two  poundi 
of  double  relined  augar  In  a  bottle  ot 


Elined  Bugar  In  a  I 
it  to  aoiun^,  and  the 
taofthebealredBi 


addU 


t  four  bottlea  or  the  beat  red  Birdeauxj 
train  into thiitlie  infuaionotclavetBod 
innamon,  lie  the  apices  in  a  little  hag, 
ind  putthemlnalao;  coverlh ~ 


...  eutben  veaae],  ard  cover  it.  Vfhta 
quite  cold,  take  out  the  bag  and  Equecii 
it.  Then  take  a  bottle  of  rectified  xpiriti 
of  wine  in  one  hand,  and  a  spoon  in  the 
other;  pour  the  former  into  the  liquor, 
•tirringconaunlly  ■  laale  it  frei|UFiitly, 
anil  when  fuRicirntlyatrongoI  the  anir^l, 
ceaae  pouring.  It  nay  be  botlled  im- 
mediately, cork  it  ligh^,  tie  the  corka 
down  and  aeal  theni.  Tbe  longer  tbia 
liqeHer  \a  kept,  the  better  it  aiiir  be. 

Cloves  {Svrup  iifJ.—Vul  a  quarter  ct 
a  pound  of  clovea,  and  a  quart  of  boilioa 
water  into  a  itewpaii,  cover  it  dote, and 
boil  them  gently  for  half  an  hour ;  dnda 
the  clovea,  and  to  a  pint  of  tbe  liquor  put 
two  pounda  of  tugar ;  la-at  up  two  egu 
in  a  little  cold  wHier,  add  then  to  tM 
above,  and  aimmer  the  vliole  till  it  be- 
comeaastriHigayrup,  When  cold,  bottla 

Ciovra  (7Vbc(u«  iift.-Steep  thrtf 
ounces,  apotbecary'i  weight,  olbnuaed 
clovea  in  a  quart  ol  brandy  for  ten  day*i 
and  then  atraln  it  through  a  Bannel  bag. 


coc 


■WHaofPpnnB  water,  letitiMod  for  tiro 
Ufa  IB  a  eahf  phcc,  and  after  boiling 
•  Ml  It  eomei  to  ■  qnart,  atnln  it  olC 
tui  pat  tn  half  ■  pouna  of  double  nllned 
MHfVaad  boil  It  ap again  [or  three  or 
iMwailDDte*;  poiirltlatoicblD«buin, 
teitrtand  tacool.andwben  It  li  quite 
Mld,*Uni  It;  pot  It  Into  bottlei,  cork 
{fcwj  well,  and  lie   tiMm  dom  wilb 

COCHINBALi>r«fWK^.*-Poandan 
ttatm  ot  cocliineal  to  a  very  Gne  powder, 
ft^ti  alto  ■■  •DOce  o[  cream  of  tartar, 
MlModmchnNOfaJum;  put  theae  In- 
Kcpan  with  ball  a  pint 
boOTtr'-^-' '^- 

tattlaia*free(roin«ediroeatupaMibli 
ttiaMUbrforuw. 
Vacnvsu.    Ai  prwnv.  — Bolt   an 

Sm  Vt  codilneal  beaten  to  a  fine  pow- 
in  IhrM  quartan  of  a  plot  of  water, 
I  reduced  to  balf;  then  add  to  it  rock 
■hua  and  cream  of  tarter,  of  rach  half 
Monea,  pounded  fine.  Boil  oil  together 
■  •hart  tine,  and  atnln  =■       "  ■- 


id  a  dar  or  two  before  they 

<At  lltat  they  niay  be  cleanied  as  much  m 
fMalMc  rraailbcKritaitherai-ecleanied 
M  follow* :  put  the  cockin  Into  a  tub 


Qn^K-r   IW/.«;<.— W.-LhI,  tiif  .|inntilr 

*»rry  pint  uf  ll";  pii-l".  put  '■n  iMjimt 
•awlty  of  thcrry  ;  hoil  them,  and  put 
ti  MM  M  pUBce  of  aall,  Ujc  bsjiic  of 
~*  aad  two  drachma  ol  poundrd 
U  Itateeond  lime,  ikiin.and 
■  lien.  Wh^nqnltrcold, 
Utighlly  corked. 
'p.  — Oprn  liic;  rncklea, 

■ "  a  litUi'  w'uter.  If 
•iiain  Uitf-xfi" » 


theae,  uid  pnt  a  gl*M  of  abenri  lemon- 
juioe  ud  peel,  mace,  nutmeg,  and  while 
pepper.  If forbrown.butn  abitotaugar 
for  colourln*. 

CociLn  PtcilW.— Boil  two  quarts  of 
cocklei  in  their  own  liquor  for  halt  an 
hour,  ahimming  tbem  well;  then  take 
auttliecaeklei,«mintbe  liquor  ihroui^h 
a  cloth)  Uke  a  pint  of  it,  and  add  li> 
it  three  quarter!  of  an  ounce  of  macei, 
■nd  halfnn  ounce  of  clovn,  boil  these  To- 
gether oncF,  and  then  put  it  to  the 
cockles  and  remaTniOK  liquor,  and  stir  it 
well,  add  to  this  a  apoon^l  of  salt,  three 
quarters  of  a  pint  of  while  wine  vinegar, 
and  a  uuartrr  of  an  ounce  of  whole  pep- 
lUnd.  When  cold,  put  th« 
ill  barrel*  or  ■ '     - 


^f^lei 


«a  they  will  lay;    pour  In  oi 
much  liquor  se  you  pueslbly  ci 


them 


their  own  liquor,  and  when  tlie  llqiio. 
■etiles,  add  a  little  water  if  necessary  | 
atrsin,nndeeaaon  with  all  sorts ols pices ; 
■nd  for  brown  aauce  put  in  a  little  port 
iii'ine,  Rorlic,  and  an  anchovy;  but  if 
the  lauce  la  to  be  white,  then,  instead  of 
tlieae   latter    ingredient*,    use   eberrn 

peel.    Cockle 


1  made  in  the  s 


;  way  a; 


t  frequently  (o  prevent  its 


tered  dlnh  or  marble 


dom 


ixftrgs;  I 


It  tlie 


^„. ,  _..  .  .  _..  be  served  iiL 

.jHyglM-e.. 

COCOTTES.'  — Take  a  number  ol 
small  Clip*,  and  put  in  each  a  small  pieca 
of  butler,  break  a  newlaid  egg  into  every 
cup;  season  them  with  pepper  and  Mit; 
aet  them  o"     ■  —  --'—    — ' 


salar 


>nd  ornamentitBccordmgto  your  fancy, 
arith  truffles,  the  whites  of  bard  egn, 
therklns,  cray-flsh  tails,  and  eocks'  kid- 
sies  i  when  that  ia  done,  pour  in  a  little 
>~>>e  aapic,  taking  care  not  to  demnga 
OTnanient«:B««oanasit  isaet.lillup 
,.i.mould  with  ttie  cocka'-comba  and 


f  the 


nould  i 


oul;  IhrooithiirMd,  b 

piece*  of  th«  jFlly  iniyrrmain  about  the    i 

oiib,  itf  it>  and  nrve  urilh  the  sauce  of    I 

a  chicken  fricnoto  reduced  to  a  jelly, 

and  thickened  with  the  yolisoflour 

Cfies',  icrajii  it,  and  mid  a  dozen  ctiatn- 

pitmon*.  trimmed  and  doni 

and  lemon  juice.    Small  moulds  m 


yl«kte,m41aylhMk 

1  wsi^r  lor  in  hour. 

CocKa'-couBs,  to  preieTTv.— Let  then 

b>  "ell  cleaned,  then  put  them  intnapot 

iioaie  mcltfd  bAcon,  and  Ixtil  them 

lie  ;  about  half  an  banr  aftfr.  add  a 

:bay-ialt.  acme  pepper.  ■  liitlevirw 

,  a  aliced  lemon,  and  an  onion  vtatk 

<  cloves.    When  the  bacoa  begitu  is 

to  the  pot,  lake  t)iem  up,  put  then 

-  the  pan  you  would  keep  in,  lay! 


ond  Kidma  m>  Ibma^ 

oil  ^).*— Having  blanched  Oa 
I'-coinliaand  kidnlMiputthem  jlr^ 


pepper,  rulmeK.  and  llie  yolk  of  an  eag  a  eepan  with  a  little  epKuommt,  sitm 
well  heaten.  Thi>n.  bnvinf  parboiled  trie  /'  'te,  mushroama,  prAriinuIr  orMiad 
coFk'i-coinh'K.  n^jpn  Uipiu  at  thr  larKCPt    '         jweetbreadu,  lotrli' limn,  btandud 


end,  «i.  .  .      __._.__. 

mlfUaten  In  KraTy,Bon>e  ult,  and  frcllf 
«r  pickled  muibnKim*,  or  both.  It  j 
tfalnk  proper. 

CocKi'-coMBi,(iii''(>rm.— ParboilA^ 
eocka'-combi,  thr'n  opr-  -' -        -'■■- 


tomii,  andoKme'iriof  fowl. 
i»hole  ■ith  yolkaof  ef«a. 
lippet  and  a  little  lenoa  a 


while  or  : 


««lk  or  an  e^  in 

ft;  aeaaon  with  <>•■■.     •tucii  tw 

done  enotiah,  dub  them  Ic  llEtlt 


•Qsr'-- 


**&cM'-<«Mn  M  f .         

.  ._  TOurMdtt'-eamb«iaaUb*a.aadtMli« 

n  inrm  wiih  the  dralDcd  them, pot IbeM  M«a*tMVM 

>t  thr  i!r«st  end ;  with  ttInU  or  aanea  fairrwia  ■•  \0tmm 

I,  n9  much  bacon  hell  BCBtlr  for  a  qowwr  ■(  *«  kiM 

■nu  vni  mariu*'.  nil  th''<M>  amBll.  and  tbldMi  thaMme,aMSi)lihirtlh«HMII 

Iwat  tbem  fine    in  i>  m.nliii'  mortur:  butUrandlHtNaiake.                       "■ 

Maanlbein«lth~.>l^.r"'i'i'"r.i>n(l,.Mted  Cocg'i  coMwawt  JJdWwaM  VtlmUfi 

iintineg,andmli  .<  >>"l.  V  •■^^•,  hll  the  — Boil ■ofMMckt'-eoiBbaaBdfcUiUBM 

coekt'-aomba,  and  stew  theni  Inalittle  a  Mne,  and  than  dratn  thcnr]  BM  «HM 

Krmg  gravy  gently  ror  hair  an  baur:  vtlaaU  reduced  with  a  Htdc  ttwlJiMf 

then  rilce  In  some  rreah  muihrooDN  and  Into  a  itewnan,  thraw  l>  tha-oaaMV 

a  tew  pickled  ones;   then   beat  up  the  combs  and  kldnipB,  limmer  them  fOt 
atioul  Bpven  or  eight  minulei.nnd  Anltb 

r<>D.'— A  cod-fiBh  ihould  be  firm  and 
r'i'  ',  the  gills  red,  and  the  eye  tlirelri 
)  '  ii*b  U  very  thick  about  Uienevk; 
i.  fleah  ii  at  all  flabby  it  is  not  good. 
''  e  which  come  from  the  Dontr 
are  reckoned  Ibe  best.  Cod  lain 
r.'inie  during  the  months  □(  OctotMV 
November;  if  the  wealbrr  he  cold, 
....n  the  latter  end  of  Marcb  to  May, 
cod  it  also  very  line.  The  length  ol  limt 
it  requires  for  boiling  depend*  on  tba 
•lie  Ot  the  Sail,  which  varies  rrom  OM 
pound  to  t VCD ly ;  aimallfttb.abaattwa 
arlhreepoiindsweigbtwillbesualctMitIf 
hailed  in  ■  quarter  of  an  bouror  tWMtr 
mlnntea  after  Ilie  water  boils.  Fmpar* 
■  cod  for  dressing  in  the  followirrd  mHt- 
ner:— empty  and  wnth  it  thorauichlr, 
scrape  oil  all  the  sfbIci,  cut  open  (ha 
belly,  and  wash  and  dry  it  well,  rub  a 
little  salt  iniide,  or  lay  1 1  (Or  an  lioue  in 
strung  brine.  TheaiirHe  wayof  dreaa- 
ing  it  ia  aa  follows:—'  e  up  the  head, 
and  put  it  into  a  bab-k    tie,  with  plentf 


thyme,  and   butter,    ..>■  •  _. 

aoaked  toother  a  abort  I  ih 

flour  and  tome  broth,        .     ..  .. 
Inthen.eantline.seali        < — k*'.. 

and  boU  them  In  brati tb  a  leu 

•demon;  pntthem  fata  the  above , 

and  thicken  it  with  cream  and  yolke  a( 
esgsj  flavour  it  with  pepper,  salt,  and 
lemon  juice,  and  terra  It  with  any  sanoe 
van  please.  Garnish  your  didi  wtlh 
loree-nwat  balls,  hard  egp,  «t  mail 

Cocaa'-coKM  PiritM.  —  Soald  tb* 
cocks '-com  ba,  take  off  the  akina,  and 
ataw  them  Ufi  hair  an  hour  in  wUle  wine 
vtMBar,  with  chivn,  mace.allside*,  wbale 
fepper,  bay-lesvea,  and  baynMlt;  Aea 

Bt  diem  In  a  jar,  and  when  ooM  «M«r 
m  with  mutton  suet,  aad  tie  tfaecn 
t'lhtcmr.    WlMatheracawMitaiMfee 


I    •tMtfrandMlcin 


boil  i( 


Mdo  ihe  lab. 
•IhtiKHi.  horx 
■C«B  BaAftl.*- 
•ad  Inmriled 

~-  MhrrbttkrrdveryHne.;  letltMaad 
-■--!,  and  then 


i  gurnUU  with  •RoM 

diah.&c. 

ak«  line  idtcavf  (Nib 


t  the  fire 


■  tt.     LpI  ilbro/ngo 
AMOihtr  /fair.*— Choose  ■  fine 
mi,  doui  it  well,  and  opta  tbfl 
fHt  toUiebonr,  and  pi  ~  '~  — 
Vide  wilb    beef  lurt. 
lubi  ■hral  fine,  an  tff 

iilh  salt,   pepper,  nutrr,,„, , 

fraied  lemon  prrl ;  piii  thii  liMtda  tba 


[>an)eri  ■ 


'.  and   bslie 


■  Coo  n  Court  Oiui'i'an.*  — Boil  Ibe 
«d«eBtlr  in  a  (iah-keltle,  vtth  water, 
■It  vtoesw,  a  ylaas  of  wine,  and  a 
■Mchortmntberba.  Serveit«dd  od 
ftMpkln. 

C«tt  en  Z>sapAin.*— Your  eod  Mo* 
fMpcrlr  prepared,  mnrinstr  It  te  a 
MOple  ot  hOHra  in  iireet  oil,  vlth  aalL 
■U^ir.  anltionis  bay  lea/,  panle*,  and 

£Mu  Then  psaa  an  iron  ibever 
Wffb  the  eyes,  tlie  middts  ot  the 
r.andbrins  itoulAtlln'  tail,  nuUdog 
bin  tbe  form  of  a  dolpiiin  ;  pUce  it  in  ( 
WuDSpan.  battr  ii  wiili  ii:e  marinade, 
■ad  balie  it.  When  (-.:.:■  lentJr  done, 
Ma  oat  the  akeorr,  pm  li .  .n  a  di)h.  and 

EOTcr  it  llie    lolljiMi,^  ragotttt— 
■p  <«epar«tel;)  three  carpi'  roea. 
Md  MMO  aapatvua  beada.  and  then  put 


C— Ml,  parawT,  ano  •eaiitoni:  oo 
^  lT«r  the  Gre,  and  add  a  pinch  of 
SlMV  •  kUm  of  white  wine,  and  the  tame 
•t«Mr  mmigm.  When  the  nooOt  ii 
IHrfMdr  dooe,  thicken  it  with  three 
Vrihaaf  emi.  and  acme  ciMin. 
!-&»  aMt  Mcri*.*— Prepare  a  cod,  and 
mm  It  la  aatt  and  water ;  when  it  hu 
■■■taMboar,pl>cr  it  in  aUblediah, 
Wk  aweet  berba  readr  cooked,  and  bat- 
tat  naaon  with  aalt,  pepper,  natmeg, 
■I  ml  III  I  In  powder ;  apnokle  the  liali 
mm  ^llMlllt^  moiaten  It  wilb  a  bottle 
dCvUto  viae,  baite  it  trequentlr  wiib 
Mni  battar,  and  bake  )t ;  when  done, 
MHM  the  Juioe  of  two  lemona  over  it. 
.  Via  n*.— Lay  a  flne  piece  at  [reah  eod 
nHkdM'  imral  faoura,  then  wath  it 
M&MMMlttwith  pepper,  lalt,  nutmeg 
■■MMi;   plac«  It  in  a  dish,  with  a 

~  * — It  iwer,  and  tiake  it;  when  done. 


Sri 


■  •Bd  lemon  pcd,  andAfiVoiw- 


b'S'B 


Iticlenlly  done; 
^e'wflhii 


Co»ni&**n«r.--The  cod  beinj 
pr«p«riT  cieaDCtI  and  pie  pared,  ru 
ov«r  with  lemon  juice,  and  put  >n  into 
tbe  Oab  kittle  with  salt  and  water,  two 
or  three  tWT  lei  vea,  an  e^inal  number  ot 
elofc*  ot  garlir,  bduio  slices  of  onion, 
P*>*leTi^O<l  i  xl^a  ol  lerjuice  ;  let  i| 

ataod  orerthe  fire  (isiiini    " 

doet  not  boil)   uni*' 
then  drain  and  i>i 
gamiabed  with  paisley. 
aoT  Bab  aauce  joa  think  proper. 

Coo  saiKV.— Take  a  bunch  ol  panley, 
chibbol,  two  ihalola,  two  cloTca,  a  har- 
kviT,  -...'.  .:  dabitof  but* 

K'l  .  -  -  :>ieBre,iddii« 

t>?iii>ii: -:>'  'I'.i.J  ill  iriilmilkorcreaM 
aulii.;i..;ii  lu  \-..i  l.i  li.i  t.intialMlce  da 
Bauer;  and  aiid  [o  itsoiiiecfao|iped pan- 
ic]-, iirat  scalded. 

Cod  S/u/rr/.'— Cbooie  a  fin«  lam 
cod,  and  having  cleaned  and  waahedlt, 
tayitBD  hour  in  asit  and  water;  drainlt, 
and  lill  tbe  body  with  a/nwe,  vade  «< 
pounded  whilinva  aridiuicboTlei;  place 
lion  atable-dinti.pour  overita  bottle  ol 
wlilte  wine,  butler,  and  chopped  panley; 
llien  liakc  il.  and  wlien  lione,  drain  off 
tin-  fit.  II U!:'-":!   ■Ti.-.ilr,.'  From  the  duh. 

I  i'l-r   il  ■..    .  /a  MmthouU,    • 

■trew  l>read  crumba,  and  ■  little  Parmk 
■an  cfaeeae^ated  over  the  liah,  and  witll 
a  feather  do  it  over  wiih  mel led  butter; 

tbe  dlih,  and  aerrc  willi  a  white  aaucs 


Work  three 

the  Brewith  _  „ _. 

■oned  wilb  pepper  and 


.to[  L 


them  about 


(0010  Baku  oFcold  cod,  a 

tbe  aauce,  and  then  let  them  remaiii 
the  anuce  till  cutd.  Lay  some  fried 
bread  round  the  edge  ol  a  dish,  put  the 
flakei  or  acollops  of  cod  in  the  centre, 
■nootb  them  with  a  knife,  ilrew  bread 
crumbaover,  and  brown  it  with  tbe  aal^ 
mander.  Garniab  your  dish  with  toai ted 
bread  cut  la  different  lotms,  and  placed 
alleniatelT. 

Cod  t  la  Uattrt  d'HUeL  —  ViA  the 
Hakes  of  codintoaiaal(r«rf'AaM,aeason 
them  well,  and  add  the  juice  of  a  lemon. 
Serve  them  ver;  Lot. 

Cod  (Scollopi nf iin  a  yol au  rent.— 
Prepare  the  aauce  and  fish  aa  tor  Donne 
Uont,  but  not  quite  so  thick.  PIsce  a 
Folau  F'ent  in  tlie  table-diah,  and  put 
Ihecodinlo  it;  da  not,  however,  put  It 
In  until  juat  aa  it  ought  to  go  to  Ubli* 
Cram  sauce  Riay  be  used  mnuii'fr*. 

Con  (&«).*— Tbe  Beali  of  good  mJI 


COD  (176)  COD 

ted l9 TCry  white, mod  the  flalraalwac:  I  n'M.'— Doil  tbtcodu  Diual,atid  vhOB 
tbc  Bkia  Li  very  dirk,  klmoit  bladt,  mil  done,  drain  ma  diih  it ;  pour  over  it 
betbre  )t  ti  drMwd  itihould  be  loued    nma  capmnd  aachATr  uuce. 


!■  milk  and  wiier. 

•mnl  houra;  if  v«7  dr*  idi. ,  _  , 

wfaaledar  will  not  be  tixilana.    Whin    •ome  buuer  In 
7MI  thiDK  tfae  nit  luSidenlTy  KMked  .  fiour.pepp 
Ml,  put  the  Sih  into  i  fiih  kettle  with  I  it  with  the: 
plonlr  of  cold  witer,  aet 
when  nearly  boilini,  ikii 


lone, for  I     Cod  (Soft)'*  ^  CWjiM.*^^^S*ak  tuA 
I  ult,  a  I  boil  the  fill)  M  4  te  maim  d'UM;  mat 


pnTtooiljr  pubmled. 

Ooit  (&»)  *  fJiialaiie.'-Cattite  &ih 
)a  piecn,  and  put  it  in  ■  itewpan.  '•'>>■ 
■idltd  buutr,  and  a  glau  ol 
maim,  cover  it  dole,  and  let  it  —  . 
Melt  tome  butter  in  *□  equal  quiatitr 
ol«re«(n,  add  nutmeg  grated,  and  when 
wrttmiiedtogether,putitinto]raurdiih 

Cod  fStIt)  OH  BHerre  Askt.*— Roll  a 

£!ceoflHitter  in  a  litlleflounnd  pow- 
riuoar,  and  brown  it;  do  Moe  tliMd 
Miioni  in  ihii ;  when  tbe^  are  a  proper 
w>loar,ad<la>poonrulor*inrgartotbeiii; 
boll  DP  the  whole  once,  and  pour  ll  on 
•oinetlabeaor  bailed  lalt cod.  Gimiib 
with  fried  pviler. 

Cod  (Salt)  in  Black  AiKer.*— Boil 
•nd  dram  the  fiih,  put  it  on  the  dlih  Tor 
table,  with  half  igliaiof  Tinegar,  the 
iieot  broth,  and  Mine  coarte  pepper, 
■      '      — d  let  it 


>er.nuioiecBnd  garlic;  UkkM 
yolkiof  three  egn,  add  a  tuii 
nd  lomediopped Banler.  rat 


of  cream  and  i ^r > . 

the  flakei  of  cod  into  thla  aanc , 
them  boil  gentiy  ■  ihort  time,  and  •< 


ce,  and  itirit 


, ..- ,     C^o  I  Sail)  CnqiieHe$rf.'—C»t»wa» 

[ltd  butler,  and   a  glaai  of  broth    readr-dreued nltcod intodiee.aad pa( 

""■'■'"  them  into  a  Itewpan,  wilhaquarterola 

pound  at  butter,!  spoonful  otflouri*aU| 

pepper,  nutmeg,   and  halt  a  flwa  m 

in  tbe  fire,  lu  it  Ml  IB 

it,  that  all  marb*  mB 

, iletitatand;  wIi«k  eaU 

divide  it  into  fifieiD  or  twenty  bcapa) 
ibipe  and  bread  them ;  hr«ab  (a«r  W 
five  eggi,  leaaoD  and  but  them  up  aljl. 
dip  the  avfutllet  Into  it,  bread  tMaa  a 
second  time,  and  juit  beltare  tbey  an 
wanted,  try  them  in  vlrr  hot  lard.  Ut 
thim  be  of  I  nice  colour,  lay  them  nc 
cloth  R  minut«,  and  then  place  them  la 
oaateifof    ' 


Coilfe 


■T  the  fire,  and  i< 


piBhtui 


Nl  or  fried  p> 


«,bn3 


and  when  of  i  proper  coneiHenca.  put 
In  the  Gab ;  let  it  loik  and  b^  ilowly 
(or  haUan  hour.  Then  grata  bread  ortr 
It,  brown  it  with  tbe  lalamaader,  and 

Cod  {Sai'nUa  BaargatgmlttJ'—Cttt 
ball  a  dtnen  large  oniona  iulo  ringa,  and 
aoloarthem  in  wme  bolter;  then  make 
artOK  at  butter,  clarirT,  and  put  it  to 
tbe  oniona,  with  *a1t,  pepper,  and  Tina- 
or.  DrfagionrcodaitorauHfrerf'ArJfel, 
Miuddlahlt.   Serve  with  thaabore 

Cod  (.Salt)  wiA  Coftn  ami  jUntk^ 


I  pyranidiL  form  oi 

'I'oD  {Sail)  iFWi^.'-Bdl  and  pnU« 
cod  into  flake*,  and  put  Into  it  ar — 
bidumtUt,  let  it  cool  in  thli  • 
Place  the  Oakea  in  litde  h 
them,  dip  each  beip  into  Mm*  wau> 
beaten  egga,  breed  tbitn  a  aeooad  timag 
try  them  of  a  nice  colour,  and  MTvewilS 
omiBeJuioe  and  Iried  parile*. 

Cod  iSatO  FriUtn.' —  0\a  MMt 
flakei  of  previoualy  boiled  cod  in  ■  bak 
ter  made  of  wine,  iwert  oil,  aod  a  nrv 
little  aalt;  fry,  «Dd  garuiah  with  Mid 

Cod  IsaU)  <  la  Laatiitdetitam.*^ 
Hake  a  lauce  with  a  bit  of  butter,  m1^ 
pepper,  nutmeg,  parsley,  and  awaM 
berbi  minced,  balfa  glaw  of  sweet  oU  and 
■ome bread  cniiDbled;  when  tuffietanihr 
thick  and  well  flavoured,  putiDlhatml 
of  a  lalt  cod,  and  alew  it  gently  (a*  kaU 
an  hour;  terveitbot,  and  iiiiiiiw  Urn 
jnice  o(  half  a  lemon  over. 

OOD  (SaU)  tlaLfsamta. 
oniona, cut  intodiee.veij  hi 
ur.  ipruikle  them  with  flour,  aan  aoa  a 

Cod  (SaU)  a  te'llMr*  d'HttoT^' 
Soak  your  liah  (if  very  aalt)  (or  a  wMa 
day  in  milk  and  water,  afterward  aoak 
it  In  hot  waier,  take  off  the  acalaiv 
and  put  tbt  fiah  Into  cold  water  on  tfaa 


Is 


COD  (177)  COD 

t   hu    boilfd 


up  nvwal  iGilHoM,    girltc,    and   MdioTleat  all 

.- ji»tmr «mI-  mlDced, papper.and ■  hwnboteiapeA; 

.  and  ptit  it  intoaNtir-  on  thU  put  ■  Ityerot  ult  c«d,  tMa  * 

fM.  iritb  bnttrr.  paj-aley,  scallioni  at  l*r«r  of  the  wawnins,  and  u  on,  niter- 

foKll.  ikll.  coarae  pepper,  and  (rated  nately,  until  thediihliqnita  rull;  lOMr 

SDlmrg.  Wben  Ui«  butirr  is  melted  and  the  »bote  with  bread  enimbt,  pUt«  the 

well  tasked  Into  the  (i.h,  lerveltwith  dith  on  ■  itore.let  it  boil  a  little  while. 

uace  d  fa  maiAv  i/'t'tfe/,  and  lemoo-  Brown  it  with  the  lalamtnder. 

iake.  Cod  (SaU)  m  Ferd-pr^.'—Boa  the 

Cod  (SaaHamure)  dHM»l*~VW  fiih  in  butter  and  tweetberbe;  djgb  it, 

tfiafa  when  eoalted.  Sec.,  into  a  Bab  and  eo*er  it  with  panler  chopped  verr 

lie  with  cold  water ;  when  near  boil-  toiall :  aqnecie  lemon  juice  over,  and 

ehiB  it,  and  the  moment  it  dim  boil  eerre  it  hot  with  an*  otheT  teaionlng. 

I U  rrom  llie  Hre,  and  cover  it  iritha  Coo  SgwiiJ*.— Thit  it  the  white  akin 

clodilar  aevenar  elfiht  minutea;  tiien  or  the  bell;,  audi*  reckoned  a  great  de- 


!  the  Ash,  with  puraiaf,    licacy,and m>Tbeeltlierboiled,b 

adiili,  DioKe  it  quite  bi... 

nediately.  Coo 


rhopped  ■catlioDi,  pepper,  nulmeB.abit  or  fried.  Preiioui  to  drCHing 
nf  butter,  and  a  BpiKinrui  utsneetail  on  waT.they  should  be  wellaoaked,— 
a  dlifa.  moKe  it  quite  bot,  and  aerre  im-    and  boiled  a  little. 


lediately.  Uoo  So^ad;   Uotlea  wiU   Urmp.— 

Can  (Salt)  Marimlcd  'I'i'l  Frial.*—  Scald  tbem  In  hot  water,  and  rub  them 

^rii«boiledBndfla)<?i1  it.  niarinale  It  well  with  lalt;   blanch  thrm,  tliat  la 

Vtww  or  three  hours  i:i;iliitle  water,  takeoO' the  blacked  dirty  alilD.theDMt 

WA  Tbtesxr,  pepper,  pai>;".,aeallioTii,  themen  in  cold  water,  and  let  them  tlm- 

HTlii^  iliced  onions,  bitu  'il  carmta,  and  mer  till  they  begin  to  be  lender :  take 

fcpaa.    Drain  it  well,  anil  dry  l^  flour  tliem  ont,  flour,  and  broil  tbem  on  th« 

Mtdtrril.    Serve  wiUi Tried  paraley,  gridtron.  In themean  time,takealiltle 

•  Cno  (SCO  Pie.*— Put  anme  fltkea  at  good  gravy,  a  little  nuetard,  ■  little  Ut 

Mlad  bmI  (cold)  into  apull'pMte,  with  of  butter  rolled  in  flour,  give  it  a  boil, 

mmtUr,  pepper,  and  iwept  berbi ;  when  aeaaon  it  with  pepoer  and  talt.  Lay  th« 

Mked  take  out  the  herbs,  nnd  pat  into  aounda  in  your  diili,  and  pour  the  aanc* 

^  pie  Kini  aiucc  d  ta  rrrMe.  OTcr  them. 

Cob  (Sail)  J  la  fro  wi.fd/f.-— Prepare  Cod  SomiA,  ea  f>M^.— Makeaforce- 

«ld  boll  llie  cod  B9  J  in  miiilrt  d'MUl;  meat  with  lome    chopped  oyatcn  and 

put  it  inlu  a  Btevpan  iriitirmh  batter,  anriiOTie*,  bread  crumb*,  a  little  butter, 

ff*Mar,  antmeg  grated,  abred  pariley  hind  it  with  two  egg*,  and  aeaaon  with 

wrgriHiona,  a  little  aweet  oil,  and  ■  pepper,  aalt,  nutmeg,  and  mace.    Wuh 

aafiariic;  mii  thit  together  well,  and  boil  in  milk  and  water, three  orfour 
baoMiin  vaurHth>niake  itquite  eound*, and  when  cold,  put  a  layer  of 
fea^aamngconatantlv.  Servewiththe  the  rorcemeat  on  each,  and  roll  them  up 
IMaaofrrltand  alittle  lemon  juice.  In  the  lorm  oF  chicken*,  and  akewer 
tiemd  /^er.*  — When  the  B*h  la  tfasm.  Lard  tbem,  eprinkle  flour  over, 
MlM«  take  off  the  *kin,  bone,  cruah  it  and  cook  tbem  gently  in  a  Dutch-a*eD. 
■kh  a  fpoon,  and  then  pound  it.  Put  It  Serve  with  oyitrr  aauce. 
■MMBoepanOTertbefire,  and  pourio.  Cod  (Sail).  Taili  of,  i  f  AngUai^.-^ 
•nUaata  time,  hair  a  pound  of  tweet  Make  a  iBHce  with  the  pulp  of  two 
«l,ibake  II  about,  and  to  prevent  iia  lemona,  tome  uicboTie*  cut  into  dice, 
' *~  ~  S^^  '"  Trequently  tome  garlic-  tbred  partley  and  acalliona,  a  liltle  pep- 
When  the  flab  hat  thoroughly  per,gar1ic,  a  email  piece  of  buttOTi  and 

I  the  oil.  aqueen  on  it  *ome  about  the  *ame  quantity  of  oil;  beat  ft 

■  Juice,  and  terve  It.   Oamithwith  upgently,  •tirring  it  conataotly.    Pour 

' half  thi*  *auce  on  a  di»h,  place  the  *alt 

_,i««d  lama  butler  on  cod  (ready  bailed)  in  it,  gamiah  it  with 

w  on  It  panliy,  ahaloU,  fried  enuti,  pour  the  remainder  of  tha 

I  niliCt  pepper,  nstroeb  and  laaceoTer;  coyer  itwithraapinga,  and 

_^ Jlotoil.    Place  theeodtboiled  cookilina*lowoven[or  aauarterof  an 

•Mladaliea)  on  tbi*  •e**onloa,  and  hour.    Clean tbeedgeaof  thedi*hiand 
MMMMrith  the  lame ;  moiaten  it  with 
»_•». .. —  J  — -mbi^drcv- 


ider.  Lemonjuice  pint  ol  milk  through  a  cullender:  boil 

It  until  the  bread  it  very  thick,  andtbeB 

tmiSuU)  M  StuirMerfMe.*— Take  a  act  it  tacooliaflertbi*,puttoit4|^(Ma 

^tfcatwUl  bear  the  fln,  and  put  inia  of  batter  the  aii«  ol  an  egg,  panla|i| 

•  bit  fl(  Mtter,  with  lome  panley,  chopped    acaUioni,    ult,   pepper,  and 
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the  yolks  of  six  eggs.  Boil  add  drain 
the  tail  of  a  salted  eod^  take  out  all  the 
meat,  but  leare  in  the  bone;  cut  the 
meat  to  pieces ;  put  into  a  stewpan  a 

Eiece  of  butter,  some  mushrooms  cut  in 
its,  parsley,  scallions,  BchaIot8,and  gar- 
lic, all  minced ;  do  it  up  over  the  tire, 
then  add  a  spoonful  of  flour,  a  little  milk, 
and  coarse  pepper.  Boil  tnis  until  very 
thick,  when  the  fish  should  be  put  in 
with  the  yolks  of  three  eggs :  keep  it  on 
the  fire  a  little  while,  but  do  not  let  it 
boil,  and  then  set  it  to  cool.  Put  the 
tail  bone  on  the  table-dish,  wrap  the  end 
in  a  buttered  paper,  surround  the  bone 
vitb  part  of  the  first  mentioned  mixture, 
then  put  in  the  ragoftt,  cover  it  with  the 
•remainder  of  the  farce,  and  form  the 
whole  into  the  shape  of  the  cod's  tail, 
brush  it  over  with  egg,  cover  it  with 
bread  crumbs,  and  bake  it.  When  done, 
clean  the  edges  of  the  dish,  and  put  into 
it  some  sauce  made  with  a  glass  of  stock, 
a  bit  of  butter  worked  with  flour,  a 
spoonful  of  veijuice,  salt,  and  pepper; 
thicken  it  over  the  fire. 

CODLINGS,  OnV/^ef.— Take  three 
fresh  codlings,  egg  them  over,  shake 
them  in  flour,  and  oroil  them  over  a  mo* 
derate  fire,  till  when  done  and  of  a  good 
colour  on  both  sides,  or  you  may  toss 
them  in  egg  and  crumbs  of  bread,  as  di- 
rected for  turbot.  Serve  them  with  sauce 
^  rEtpagnole. 

Codlings  with  Sweet  Herbi.'-Cui  a 
codling  into  six  or  eight  pieces,  bone  it 
as  clean  as  possible,  and  marinate  it  in 
melted  butter,  lemon  juice,  and  all  sorts 
of  sweet  herbs  chopped ;  then  lay  it  on 
theUble-dish  with  all  the  marinade,both 
under  and  over  it ;  cover  it  with  bread- 
crumbs, and  add  small  bits  of  butter,  or 
a  few  drops  melted,  close  to  each  other ; 
bake  it  in  the  oven ;  it  will  require  but  a 
•hort  time  baking. 

CoDLiKos,  pickled  Hke  Mangoes.'^ 
Make  a  brine  of  water  and  salt,  strong 
enough  to  bear  an  egg :  take  codlinn  full 
grown,  but  not  ripe;  let  them  lie  in  the 
brine  for  ten  days,  shifting  the  pickle 
once  in  two  days ;  then  dry  them,  and 
scoop  out  the  cores,  take  out  the  stalks 
ao  Uiat  yon  may  put  them  in  again  in  the 
room  of  the  core ;  fill  them  with  ginger, 
sliced  very  thin,  a  clove  of  ^riiclr,  and 
whole  mustard  seeds.  Pat  in  the  piece 
of  apple  that  belongs  to  the  stalk,  and 
tie  It  up  tight;  put  to  them  as  much 
white  wine  vinegar,  with  doves  of  gar- 
lic, whole  mustaitl  seed,  and  sliced 
r'"ger  as  will  cover  them:  pour  this 
■^'^  -ipon  them  boiling  hot  every  other 
a  fortnight  or  three  weeks,  and 
r^iiem  in  stone  jars.  This  will  imi- 


tate the  real  mangoe  better  than  en- 
cumber. 

CoDLiira  Tor^— Scald  some  codlings^leC 
them  stand  an  hour  in  the  same  watetf 
covered,  which  will  make  tltem  look 
green,  then  put  them  into  your  tart| 
either  whole  or  quartered,  put  in  sugar* 
and  a  little  musk,  close  them  up,  ami 
let  it  iMike ;  boil  a  quart  of  cream  with 
the  yolks  of  four  or  five  eggs,  sugar,  and 
a  little  musk ;  when  your  tart  is  half 
baked,  cut  it  open,  and  pour  your  creamt 
&c.  on  the  codlings;  set  it  in  the  ovea 
again  for  half  an  hour,  then  scrape  aooM 
sugar  over  it,  and  serve  it  up  hot. 

COFFEE.*— The  coffee-pot  should  b« 
three  parts  full  of  boiling  water;  the 
coffee  IS  to  be  added  a  spoonful  at  a  tim6k 
and  well  stirred  between  each  ;  then  boil 
gently,  still  stirring  to  prevent  tba mix* 
ture  from  boiling  over  as  the  coflho 
swells,  and  to  force  it  into  combination 
with  the  water,  this  will  be  effected  in 
a  few  minutes,  after  which,  the  moet 
gentle  boiling  must  be  kept  up  duriiig 
an  hour.  The  coffee  must  then  %a  rt« 
moved  from  the  fire  to  settle,  one  or  two 
spoonsful  of  cold  water  thrown  in  assists 
the  clarification,  and  precipitates  tkie 
grounds.  In  about  an  hour,  or  as  soon 
as  the  lifjuor  has  become  clear,  it  is  to  bo 
poured  into  another  vessel,  taking  care 
not  to  disturb  the  sediment. 

Coffee  made  in  this  manner  will  be  of 
the  finest  flavour,  and  may  be  kept  three 
days  in  summer,  and  Tour  or  five  in  win* 
ter;  when  ordered  for  use,  it  only  re* 
quiresheating  in  the  coffee-pot,  and  may 
be  served  up  at  two  minutes'  notice. 

The  ^unUs  or  sediment  which  re* 
nuun,  will  make  a  second  quantity  of 
coffee,  by  boiling  with  fresh  water  for  an 
hour;  this  is  frequently  used  by  servmola 
As  this  process  requires  some  time,  ao4 
a  little  attention,  it  is  frequently  the 
custom  for  the  cook  to  make  it  m  the 
evening,  when  the  hurried  work  of  the 
day  is  over.  * 

COPPBE  {French  Method  ef  prepmHni 
it).* — 1st.  Let  your  coffee  be  dry,  not  in 
the  least  mouldy  or  damaged. 

2d.  Divide  the  quantity  that  is  to  bO 
roasted  into  two  parts, 

3d,  Roast  the  first  part  in  a  ooibe^ 
roaster,  the  handle  of  which  MfK  ke 
kept  constantly  turning  until  thjBiiflini 
becomes  the  colour  of  dried  alanpidi  or 
bread-raspings,  and  has  lost  ontfiolghtli 
of  its  weight. 

4th.  Roast  the  second  part  nntl)  It  as* 
sumes  the  fine  brown  colour  of  chesonta, 
and  has  lost  one- fifth  of  its  weight. 

6th.  Mix  the  two  parts  together,  and 
grind  them  in  a  coffee-mill. 
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bave  then  a  quarter  of  a  pound  of  raw  cream  through  a  napkin  ;  sweeten  ani 

cofiee;roastitinafryingpan,  and  when  add  three  yolks  and  two  whole  egn; 

done  of  a  good  colour,  while  hot,  put  it  mix  them  well,  and  past  it  tbrougn  ft 

into  your  boiled  cream  and  milk  ;  cover  bolting  several  times.  Heat  eight  amaH 

it  close,  and  let  it  stand  for  an  hour,  custard  moulds^by  dipping  them  io  warm 

then  put  it  in  the  tamm^;   drain  the  water;  having  in  the  mean  while  bolM 

liquor  from,  and  squeeze  it  well  to  get  some  sugar  to  grand  eaai;  pour  It  iftta 

the  flavour  of  the  coffee ;  mix  in  some  the  moulds ;  then  drain  and  fill  tboft 

clarified  sugar,  enough   to  sweeten  it,  with  the  preparation,  taking  care  loaUr 

boiled  smooth :   beat  up  the  yolks  of  it  well.    Let  them  stand  over  a  amill 

three  eggs,   which  stir  in   with  your  fire,  but  with  plenty  of  fire  at  the  top: 

cream ;  rub  and  squeeze  it  through  the  when  done,  turn  them  on  a  dish ;  hm 

tammy,  at  the  same  time  add  isinglass  about  a  cupful  of  coffee  a  /'eaii,  and  poor 

enouKh  to  set  it,  and  pour  it  in  a  mould,  it  over  each  cream,  and  serve  them, 

with  ice  round  it  as  usual.  Coffee  Cream,* — Boil  a  calf's  foot  la 

Coffee  CWaw.— Roast  one  ounce  of  water  till  it  wastes  to  a  pintof  ielly ;  dew 

ooflee :  put  it  hot  into  a  pint  and  a  half  off  the  sediment  and  fat.    Make  a  teft^ 

of  boiling  cream ;  boil  these  together  a  cup  of  eery  </roit^  coffee;  clear  itwltk 

little,  tske  it  oi\\  put  in  two  dried  giz-  a  bit  of  isinglass,  to  be  perfectly  bright; 

zards ;  cover  this  close,  let  it  stand  one  pour  it  to  the  jelly,  and  add  apintof  aorf 

hour;  sweeten  with  double- refined  su-  good  cream,  and  as  much  hne  IJsboft 

gar ;  pass  it  two  or  three  times  through  sugsr  as  is  pleassnt:  give  one  boil  api 

a  sieve  with  a  wooden  spoon  ;  put  it  into  and  pour  into  the  disli. 

a  dish  with  a  tin  on  the  top ;  set  the  dich  It  should  jelly,  but  not  be  stiff.    Ob- 

on  a  gentle  stove ;  put  fire  on  the  top  serve  that  your  coffee  be  frevb. 

upon  the  tin:  when  it  has  taken,  set  it  Coffee  Cretun  au  Bain  Aforve.*— In- 

by.    Serve  it  cold.  fuse  a  (quarter  of  a  pound  of  roasted 

Coffee  CVeam  T^l/ifr/^re.*— Infuse  a  coffee  m   six  glasses  of  boilina  mnk; 

quarter  of  a  pound  of  Iresh  roasted  coffee  cover  it  close  till  lukewarm,  anof  straiiiy 

in  three  glasses  of  boiling  milk  ;  cover  it  and  mix  it  a  little  at  a  time,  with  tm 

close,  and   when  nearly  cold,  pass  it  yolks,  one  whole  egg,  a  grain  of  salt,  aa4 

through  a  napkin;  pour  the  infusion  by  ten  ounces  of  sugar.     When  thoroughly 

dearees  into  a  stewpan,  in  which  are  the  incorporated,  strain  it  again,  and  finitll 

yolks  of  six  eggs,  two  spoonsful  of  flour,  as  usual.    See  Cream  au  Bain  Atarie.   • 

and  a  grain  of  salt.    Stir  and  boil  the  Coffee  Cream  d  la  Franfaise,* — Roaflt 

cream  as  directed  (see    Cream  Pdtit-  a  quarter  of  a  pound  of  coffee,  and  in* 

tiire) ;  add  to  the   butter,   as   therein  fuse  it  in  five  glasses  of  boiling  milk; 

mentioned,  a  quarter  of  a  pound  of  pow-  cover  it  close,  and  let  it  stand  till  lake- 

der  sugar,  and  the  same  of  crushed  sweet  warm  ;  then  strain,  and  mix  it  with  tea 

macaroons.  ounces  of  powder  sugar,  a  grain  of  salti 

Coffee  au  O^me.—Put  two  spoons-  and  the  yolks  of  eight  eggs.    Theo  pr<^ 

ftil  of  coffee,  with  some  sugar,  into  three  cced  as  directed  in  Cocoa  Cream  a  !■ 

pints  of  cold  cream ;  boil  it  for  half  an  Franfaise, 

hour,  let  it  stand  ;  beat  up  the  yolks  Coffee,  Crime  t^^ilAqueur^.^-^KimMk 


of  eight  eggs,  strain  them  through  a  and  f^rind  half  a  pound  of  the  best  i 

sieve,then  mix  the  whole  together.    Put  and  infuse  it  for  a  week  in  three  quart! 

it  in  a  bain  marie,  to  simmer  over  a  slow  of  brandy :  at  the  end  of  that  time  dislll 

fire,  keeping  it  constantly  stirring.  it  in  the  bain  marie^  but  be  careful  not 

Coffee  {fVhite)  Cream,* — Boil  for  to  have  too  much  lient,  as  in  thatcaat 

a  quarter  of  an  hour  a  litre  of  good  milk  the  coffee  is  apt  to  rise,  and  by  thilt 

with  two  ouqpes  of  roasted  coffee,  the  means  spoil  the  liqueur.    Dissolve  three 

same  quantity  of  raw  coffee  bruised,  and  pounds  and  a  half  of  sugar  in  the  sane 

a  soiall  piece  of  lemon  peel;  after  having  quantity  of  water;  mix  it  with  the  U" 

strained  the  wliole  through  a  sieve,  add  queur,  and  then  strain  it. 

to  it  half  a  pound  of  powdered  sugar,  the  Coffee,  Stnail  Cvutardt  y.*— ] 

yolks  of  six,  and  the  whites  of  three  eggs,  sure  fifteen  of  your  moulds  full  of  e 

beaten  together  with  a  spoonful  of  cream,  and  buil  it:   and  having,  in  the  «««« 

Then  place  the  cream  upon  a  dish,  over  time,  lightly  roasted  three  ouncei  of 

a  stewpan  full  of  boiling  water ;  when  it  coffee,  throw  it  into  the  boiling  creaa ; 

\m  ft*t  ice  it  over  witli  sugar,  and  pass  a  cover  it  close,  and  let  it  inAiBe  lor  a 

nder  over  it ;  leave  it  to  cool  be-  quarter  of  an  hour ;  then  pasa  it  throogk 

's  served.  a  napkin,  and  proceed  as  directed.  (See 

EE  {ffhite)  rreom.*— Infuse  two  iSmalt  Custanfi.) 

of  roasted  coffee  in  a  gill  of  boiling  Coffbe£>^<.— Make  some  good  strong 

for  half  an  hour ;  thea  stFaia  the  coffiee ;  let  It  rest  to  dear  aa  uaual,  and 
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well  tUl  you  see  it  mftkes  a  royal  paste,  a 
little  thickish,  that  you  may  take  it  upon 
a  knife ;  then  take  Haifa  sheet  of  paper, 
and  cover  it  with  little  round  and  flat 
drops,  which  we  call  patiilt^  of  the  size 
of  a  farthing ;  place  it  in  the  store  with  a 
alow  fire  till  it  is  quite  dry,  and  take  it 
oir  from  the  paper. 

Von  may  mske  them  another  way,  viz. 
with  ground  coffee,  whicli  you  sift  very 
iioe  through  a  eieve,  then  adding  a  little 
water,  to  briag  it  to  the  proper  degree 
ofiiquidity.  the  same  as  the  above. 

Coffee  (to  Roatt),*  —Coffee  should 
never  be  roosted  but  at  the  precise  time 
of  its  being  used,  and  then  it  should  be 
watched  with  the  greatest  care,  and  made 
of  a  gold  colour  rather  than  a  brown  one ; 
above  all,  take  care  not  to  bum  it,  for  a 
very  few  grains  burnt  will  be  sufficient 
to  communicate  a  bitter  and  rancid  taste 
to  several  pounds  of  coffee.  It  is  the 
l>e&t  wav  to  roast  it  in  a  roaster,  (over  a 
cliarcoal  fire),  which  turns  with  the  hand, 
aa  by  that  means  it  is  not  forgot,  which 
often  is  the  case  when  on  a  spit  before 
tlie  fire. 

Coffee  5M^r.*— Put  a  cup  of  strong 
coflee  into  a  preserving-pan,  and  ad<1  to 
it  a  sufficient  quantity  of  powder  «ugar 
to  make  it  thick,  put  it  on  a  moderate 
fire,  stirring  it  constantly ;  the  moment 
it  begins  to  bubble,  take  it  off,  and  add 
two  spoonstul  of  powder  sugar ;  stir  it 
with  a  silver  spoon,  scraping  the  sugar 
from  the  sides  of  the  pan.  A«  it  cooIh  it 
will  thicken  and  become  darker ;  dry  it 
in  a  stove,  and  then  pass  it  through  a  fine 
sieve. 

CoFFEn  (»Syn/^).*— Take  two  pounds 
of  ground  collide,  infuse  one  of  the  pounds 
of  coffee  in  two  pints  of  water,  then  let 
it  stand  to  settle,  when  clear,  pour  it  off; 
then  with  this  liquor  infuse  the  other 
ponnd  of  coffee;  boil  half  a  |Kiund  of 
sugar  to  caramel  height,  colour  it  a  deep 
red  ;  tlion  put  it  into  the  coffee  to  dif- 
solve;  then  pour  U  into  a  pipkin  with 
another  half  pound  of  sugar;  carefully 
cluse  the  lid  of  the  pipkin,  and  let  it  sim- 
mer for  eight  or  nine  hours ;  then  strain 
ft,  and  when  cold,  put  it  into  bottles,  cork 
them  hermetically,  and  keep  them  in  a 
cool  place. 

When  it  is  wanted  for  use,  put  some  of 
the  syrup  into  a  cup,  adding  warm  water 
acrordiiig  to  the  strength  you  wish  to 
drink  your  cofloc. 

The  syrup  of  cofllee  is  most  useful  in 
travelling,  when  tliere  is  not  time  or 
coovmiencos  for  nmking  codec  in  the 
lunal  manner. 

CorrFK  T/ir/.— Mix  a  little  floor  snd 
'!min,  with  one  or  two  cups  of  good 
ileir  coflee,  a  bit  oi  sugar,  and  three 


eggs;  boil  it  about  half  an  hour,  stlrrinv 
continually,  for  fear  it  should  catch  M 
bottom ;  put  it  into  the  paste,  and  whilet 
of  eggs  Deat  up  and  frothed  upon  it  I 
witliout  ton-crust. 

Coffee  ff^qfers.—To  a  common  takto-     > 
spoonful  of  ground  rofiee,  put  a  qwurtir    > 
of  a  pound  of  sugar  oowder,  and  a  qou^     i 
ter  of  a  pound  of  nne  flour ;  mix  thea   i 
well  together,  with  as  much  good  creaio«   f 
as  will  make  the  paste  or  batter  pour  out 
pretty  thick  from  the  spoon ;  the  pMlg 
being  prepared,  warm  the   wafer  IroA 
on  both  sides,  and  rub  it  over  with  soae 
butter,  tied  in  a  linen  bag,  or  a  bit  of 
virgin  wax:  pour  a  spoonful  of  theba^ 
ter,  and  bake  over  a  smart  fire,  tumiDi 
the  iron  once  or  twice,  until  the  waller  Is 
done  on   both  sides   of  a  fine  brown 
colour;  if  you  would  have  them  twlatei. 
put  them  upon  a  mould,  ready  at  band 
for  that  purpose ;  nut  it  up  direct]  v,  ■• 
you  take  it  out,  and  press  it  to  the  ampe 
of  wliatcver  form  you  please,  and  to  con- 
tinue; alwa^'s  keep  tliem  in  n  warm 
place. 

Coffee  (whipped).— Upon  three  hatf 
pints  of  cream,  put  two  cups  of  stmnf 
coffee  cleared :  add  four  yolks  of  new-laiil 
eggs  beat  up,  half  a  pound  of  sugar,  and 
about  as  much  more  cream. 

Coffee  d  I'eau.Cream  au  bain  marie,* 
— Infuse  a  quarter  of  a  pound  of  ground 
coffee  in  a  glass  of  Imlling  water,  let  it 
stand,  and  when  the  eoffee  is  settled« 
pour  off  the  liquor  into  a  preserving  pan, 
in  which  is  a  quarter  of  a  pound  of  sugar 
boiled  to  caramel ;  cover  this  cloaeiyi 
and  dissolve  the  sugar  over  hot  asliM. 
Then  pour  the  coffee  into  five  glasses  of 
hot  milk ;  mix  them  with  the  yollcs  often 
egg^  and  one  whole,  six  ounces  of  powder 
sugar,  and  a  grain  of  salt.  Strain  tbn 
cream,  and  finish  in  the  usual  way.  Sea 
Cream  an  bain  marie. 

Coffee  d  featt^  Cream  a  /a  ^Vvn* 
cat>e.*~Infuse  a  quarter  of  a  pound  off 
ground  coffee  in  a  glass  of  boiling  water, 
when  the  coffee  is  precipitated,  pour  it 
off  clear;  boil  a  quarter  of  a  pound  of 
sugar  to  caramel^  pour  the  coflee  into  It, 
and  then  put  it  on  hot  ashes,  that  tlm 
sugar  may  dissolve  gently,  and  wlien  It 
is  perfectly  melted,  stir  in  gradually  tbe 
yolks  of  eight  eggs,  four  glasses  of  boiling 
milk,  and  six  ounces  of  sugar;  alter 
which  put  it  on  a  moderate  fire,  atirrlnf 
with  a  wooden  spoon  ;  when  it  begins  lo 
simmer,  pass  it  through  a  fln^  sieve,  and 
let  ir  stand  till  lukewarm  j  then  mix  in 
six  drachms  of  clarified  isinglass,  and 
finish  as  Cream  a  la  Fran^aise. 

Coffee  d  reau^  whipped  Cream.*"^ 
Infuse  two  ounces  of  fre^n  ground  coflpo 
in  half  a  glass  of  water  |  and  when  the 
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Wiaiffn  is  dnwn  off  clear,  put  k  to  two 
wmittB  of  sugar  boiled  lu  caramel;  place 
ilover  hot  athea,  and  when  the  sugar  is 
4bm4v0i1,  let  it  cool ;  then  mix  it,  and 
fear  oaaeea  of  powder  sugar,  with  the 
■Mpptd  cream.    See  that  article. 

OoprBB  c2  /'»»,  Fmmage  Bnvands,* 
•At a  quailer  of  0  pound  of  ground  cof- 
fstprndually  into  two  glaMesof  boiling 
•aicrs  ifive  it  one  boil,  and  when  the 
ftMh  u  gone,  put  in  a  small  piece  of 
Jsjaglass ;  let  it  stand  a  little  while, 
ud  then  pour  it  off  clear.  Add  to  this 
Ufvid  hall  a  pound  of  powder  sugar,  and 
risdiachms  of  isinglass;  proceed  alter 
tUs  In  the  usual  way. 
.  00LLOPS.~Cut  some  Teal  cutlets; 
kf  tbcm  a  good  brown,  but  not  too 
■Mh ;  take  some  good  gravy,  thicken 
it  with  a  little  flour,  boil  it  a  few  minutes ; 
iM  cafenne,  catsup,  truffles,  morels, 
■lt|  mnshrooms  picklfd,  grated  lemon- 
peel;  ifanaser  this  up,  just  heat  the  col- 
Ispi  ihnn^,  add  what  gravy  came  from 
tam,  but  do  not  let  them  boil,  or  they 
will  hit  bard ;  add  forcemeat  balls,  hard 
Siikaof  eggs;  lay  round  little  slices  of 
ncOQa  notched  and  toasted,  and  sliced 


OatiUiPs  d  ki  Bechamelle, — Soak  a  slice 
if  ham,  with  a  bit  of  butter,  chopped 
fHsley,  shalots,  and  Iwlf  a  bay  leaf;  sim- 
iier  these  on  a  slow  fire,  about  a  quarter 
ofaa  hoar;  then  add  a  spoonful  of  icood 
cullia*  as  much  cream,  and  a  little  flour 
and  pepper;  reduce  the  liquor  till  quite 
thicfc,  and  strain  it  in  a  sieve ;  cut  the 
breasts  of  roasted  poultry  into  small  bits ; 
pat  the  meat  into  the  sauce,  with  the 
volk  of  one  eg^,  and  give  them  a  few 
DiUings  together;  cut  alra  thin  bits  of 
pHle«  to  what  form  you  please,  put  this 
lagoAt  between  two  pieces,  pmch  sU 
nmid  10  secure  the  sauce,  and  fry  them 
ofaine  brown  colour. 
CeuLOPS  d  la  Pariiienne.^^RaU  out 
a  pound  of  brioche  paste  very  thin, 
1  lay  on  it  at  intervals,  brginning  at 
warn  inoies  from  the  edge,  small  portions 
(rfmiaecd  fowl  or  game,  moiaten  toe  paste 
naadeach  portion  lightly,  turn  the  plain 
pagt  orer,  and  with  a  round  paste  cutter, 
oMoai  the  colloj^,  taking  care  that  the 
■laeed  meat  is  in  the  centre  of  each. 
iMfie  Ihem  for  two  hours  on  a  well- 
«|  tin,  fry  them  in  a  warm  pan, 
when  of  the  proper  colour,  drain 

I  on  a  napkin,  and  serve  them. 

COLLOP8  if  Preserves.  *  —  Koll  out 
mmm  vuff- paste  very  thin,  wet  it,  and 
liy  on  It  at  intervals  whatever  preserves 
Mtt  think  proper,  roll  your  paste  over, 
■nm  the  ends  together,  and  lay  them  on 
a  tiu'f  jttit  before  they  are  wanted,  fry 


them  lightly :  drain  and  sprin Ve  them 
with  sugar;  glaze  and  serve  tliem. 

Fresh  fruits  may  be  used  also,  first 
stewing  the  fruit. 

CoLLOPS  d  /(I  Ruste.*  Break  four 
eggs  into  a  stewpan,  and  mix  vritii  thorn 
two  spoonsful  of  flour,  then  balf  a  glass  of 
good  cream,  a  spoonful  of  warm  butter, 
and  a  grain  of  salt ;  when  the^e  are  well 
mixed  together,  pour  some  of  it  into  a 
large  frying-pan,  and  fry  it  of  a  light 
colour  on  both  sides ;  then  take  it  out, 
and  fry  more  in  the  ssme  way,  like  pan- 
cakes, until  you  have  a  dozen  very  tiiin, 
cut  each  in  half,  and  trim  them  into  ob- 
long pieces  all  the  same  size:  lay  on 
each  xome  quenelle^  minced  fowl  or  vame, 
as  if  for  croquettes  ;  wrap  the  fi  ied  batter 
round  it,  welting  the  edt^es.  that  they 
nuiy  adhere  properly,  with  a  little  of  the 
batter,  having  reserved  some  for  the  pur* 
pose ;  then  have  ready  beaten,  six  eggs 
and  a  little  salt,  mask  them  with  bread- 
crumb's fry  them  of  a  good  colour,  and 
serve  tnem  oiiickly^ 

CuLLOPs,  Scotch,  — Cut  veal  cutlets 
(taken  from  the  fillet)  into  small  thin 

ftieccs,  and  fry  them  in  a  little  boiling 
ard  till  of  a  light  brown  colour.  Drain 
tliem  dry,  put  them  into  a  stewpan.  add 
cullis,  stewed  mushrooms,  some  blanched 
trudles,  morels,  pieces  of  artichoke  bot- 
toms, some  slices  of  throat  Rweetbreads, 
and  egg  balls.  Let  them  simmer  over  a 
slow  fire  till  tender,  season  to  the  palatf*, 
and  serve  thorn  with  raehers  of  broiled 
bacon  rotmd  them. 

COLOURIXG  {furJeificM,  Cakes,  S^c) 
—For  a  t)eautifu]  r/."/,  boil  fitteen  gmiris 
of  cochineal  in  the  finest  powder,  with  a 
drachm^  and  a  half  of  cream  of  tartar.  i;i 
half  a  pint  of  water  very  slowly,  half  an 
hour.  Add,  in  boiling,  a  bit  of  uliini  the 
size  of  a  pea.  Or  use  beet-root  sliced, 
and  Siime  liquor  poured  over. 

For  white,  use  almonds  tint* |y  powdered 
with  a  little  drop  of  water ;  or  u-te 
cream. 

For  ye/low,  yolks  of  egps,  or  a  hit 
of  sail'ron  steeped  in  the  liquor,  ai.d 
squeezed. 

For  green^  po!ind  spinarh- leaves,  or 
beet-leave*,  express  the  juice,  and  boil 
in  a  teacupful  in  a  saucepan  of  water,  to 
take  off  the  rawneflK. 

COLTSFOOT  (*Svr?/pr/).— Take  of 
ooltsfuot  six  ounces,  maidenhair  two 
ounces,  hyssop  one  ounce,  liquorice-root 
one  ounce ;  boll  them  io  two  quarts  of 
spring  water  till  one-foorth  is  consumed ; 
then  Ktrain  it,  and  put  to  the  liquor  two 
pounds  of  fine  powder-sugar ;  clarify  it 
with  the  whites  of  eggi.  and  boil  it  till  it 
is  nearly  as  thick  u  honey. 
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CONSERVES, /)r/«/.— For  all  sorts  of 
conserves,  the  sugar  should  he  prepared 
to  the  ninth  degree,  according  to  tlie 
quantity  wanted;  ttiey  are  all  made 
much  after  the  same  manner,  the  only 
difference  being  in  the  quantity  of  fruits 
proposed.  Conserves  are  made  with  all 
aorts  of  sweetmeat  marmalade^  sifted  in 
a  sieve,  and  soaked  pretty  dry  over  a 
slow  fire ;  use  about  half  a  pound  of  the 
sugar  thus  prepared,  to  a  quarter  of  a 
pound  of  Hweptmeat  marmalade ;  take 
the  sugar  uflT the  fire  to  work  them  well 
together ;  warm  the  whole  fur  a  moment, 
and  pour  it  into  paper  caws  made  for 
the  purpose  ;  when  ic  is  cool  it  may  be 
cut  mto  cakes  of  what  size  you  please. 

Conserve  rif  Four  Fruits  ,*  — Thko 
strawberries,  currants,  cherries,  and 
raspberries,  of  each  a  quarter  of  a  pound, 
and  three  pounds  of  sugar.  Bruise  your 
fruit,  and  having  strained  ufl'  ttie  juice, 
put  it  in  a  naucepan  over  a  gentle  fire, 
stirring  it  till  reduced  to  half.  Di8;)olve 
the  t«ngar,  skim^  and  l)oil  it  to  ctuse; 
txVe  it  from  the  hre  while  you  put  in  the 
juire.  then  put  it  on  again,  and  give  ic 
one  iboil,  take  it  ofl^  and  keep  stirring 
till  Uic  suKar  bubbles,  when  the  con- 
serve may  be  poured  into  moulds. 

Conserves,  Hard  in  Moulds  * — These 
are  made  in  the  same  manner  as  other 
conserves,  except  that  they  are  com- 
posed of  sugar,  and  distilled  aromatic 
vmter:  and  may  be  coloured  like  pa^- 
tils. 

CONSOMME.*— Take  eight  or  ton 
p^iunds  of  beef-steaks,  eight  old  hens, 
two  young  ones,  and  four  knuckles  of 
veal  ;  put  these  Into  a  large  pot,  and  fill 
it  with  strong  broth;  skim  it  well,  cool- 
ing it  three  or  four  times  to  make  the 
■cum  rise«  after  which  let  it  boil  gently ; 
put  into  the  pot  carrots,  turnips,  onions, 
and  three  cloves.  When  your  meat  in 
suflicientlydone,  pass  the  liquor  through 
a  fine  napkin  or  nilk  sieve,  that  it  may 
Im  very  clear.  No  salt  need  be  put  in 
if  strong  broth  be  used. 

Consomme  //  Ca//ie.*— Is  made  in  the 
same  manner  as  with  poultry,  Hub^iUut- 
ing  the  backs,  &c.  of  partridges  or  oth«>r 
game  for  the  trimmings  of  fowls. 

CaNSOMME  of  Pouhry,* — Lay  a  few 
slices  of  ham  and  veal  at  the  bottom  of  a 
•tewpan,  and  on  them  the  trimmings  of 

I>oultry,  cover  them  with  rontommt't  and 
ctit  stand  over  a  slow  fire  till  the  meat 
is  quite  warmrd  through ;  then  add  mure 
consoiHmvt  mushrooms,  parsley  and  seal- 
lions,  and  then  let  the  whole  continue  to 
boil  till  done.  Strain  it  through  a  silk 
■leve»  and  set  it  by  for  use. 

CORIANDER  y>ra^<f'e«.  —  Take  any 
quantity  of  coriander  seeds,  put  them  in 


the  tossing-pan  over  the  fire,  and  let 
them  warm ;  when  they  are  warm  throw 
in  about  iuilf  a  glass  of  vinegar,  stir  tliem 
well  till  tliey  are  dry;  nave  clarified 
sugar,  which  boil  in  another  pan ;  thea 
when  the  corianders  are  dry,  add  a  littlff 
gum  to  them,  and  do  the  same  again  till 
tbey  are  dry,  and  continue  to  doing  till 
you  see  the  corianders  arc  covered  to 
the  size  you  want  to  have  them  ;  when 
that  is  done,  take  the  corianders  out 
from  the  pan,  wash  them  well,  and  put 
them  in  agiiin,  and  stir  them  well  till 
they  ar^all  warm ;  then  ttike  your  dart- 
li(!d  sugaf,  which  you  have  previously 
iMiled  to  the  first  degree ;  when  this  is 
done,  put  it  in  an  instrument  of  copper, 
made  on  purpose  for  the  operatkm,  and 
at  the  bottom  of  which  tliere  is  a  litUe 
hole ;  hang  it  up  by  a  packthread  string, 
that  the  sugar  may  lall  from  about  a  yard 
height  into  the  pan  where  the  corianders 
are ;  while  the  sugar  falls  into  your  pan 
keep  stirring  well  your  drageet  till  yoa 
see  they  are  well  pearled  over,  or  rough 
and  Krainy ;  when  they  are  sufficiently 
so,  take  them  out,  and  place  them  in  the 
stove  to  finish  drying. 

Coriander  /rri.— Bruise  an  ounce  of 
coriander  seed,  infuse  them  alxiut  an 
hour  in  a  pint  of  warm  water,  with  lialf  a 
pound  of  sugar,  and  sift  through  a  nap- 
kin ;  then  finish  like  other  ices. 

CoRiA.vDER  Sugared.*  --The^  seeds 
are  su»:arcd  in  the  same  manner  as 
sugared  almond:*. 

Coriander  //^a/er. —Having  cleared 
your  coriander  seeds  from  the  husks,  put 
a  handful  into  a  quart  of  water,  with  a 
quarter  of  a  pound  of  sugar,  aiid  set  it 
by  to  infuse  for  two  or  three  hours;  then 
pour  the  liquor  out  of  one  pot  Into  ano- 
ther ;  strain  it,  and  keep  it  for  use. 

COUGLAUFFLE  Oerman^—Takt 
three  pounds  of  flour,  an  ounce  and  a 
half  of  yeant,  an  ounce  of  fine  salt,  a 
quarter  of  a  pound  of  sugar,  twelve  eggti 
the  yolks  ot  twelve  more,  twoj»ouniMOf 
fresh  butter,  three  glasses  of  milk,  and  a 
quarter  of  a  pound  of  sweet  almonds. 
Proceed  with  these  materials  in  the  fol- 
lowing manner :— put  the  butter  (having 
slightly  warmed  half  a  pound  of  it,)  Into 
a  glazed  p:in,  and  with  a  large  wooden 
spoon  work  it  ut>  for  six  or  seven  mi- 
nutes; then  put  in  two  whole  egga,  and 
stir  it  two  minutes;  then  add  three 
yolks,  and  stiragain  two  minutes  ;  in  this 
manner  put  in  the  whole  number  of  eggs 
and  yulkrt ;  which  will  produce  a  kind  of 
smooth  crpam.  Then  by  degrees  mix  in 
two  iK>unds  of  the  flour,  diRMilve  the 
yeast  in  aglas^  of  warm  milk,  strain  it 
through  a  napkin,  stir  this  in  well,  with 
another  half  pound  of  flour ;   make  a 
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Mldv  ia  the  pute,  in  irhieh  put  the  in  the  place  of  which  put  a  bitofbattfr 

"^  and  nigar  in  poirder;   afterwards  worked  up  with  a  litue  salt,  and  serve 

an  it  a  gfsas  of  hoi  millc,  and  mix  them. 

wliole  together  with  tlie  remainder  COURT  B0UILLON.*-<Mt  a  proper 

•f  the  floar  j  continue  to  woric  it  up  quantity  of  gutocs,  onions*  celery,  and 

teaome  mmutes  after  the  whole  in-  turnips  *nd  put  them  into  a  saucepan 

CndlBBtB  an  put  in,  adding  a  small  with    butter,    parsley,  garlic,    thyme, 

Ktity  of  warm  milk,  which  will  render  basil,  salt,   a  mignonette  ana   clores; 

laoUi.    Have  a  mould  ready,  butter  sweat  them  over  a  genUe  fire  j  add  white 

&  mhI  lay  the  sweet  almonds,  cadi  cut  wine  vinegar  or  verjuice :  boil,  and  then 

faMly  over  the  bottom  of  the  mould*  in  strain  it,  and  serve  it  with  whatever  you 

ferosa,  on  wliieh  pour  the  paste  care-  may  require  it  for.    It  is  generally  used 

■Of*  and  in  small  quantities,  so  as  not  for  fish. 

to  derange  the  almonds.  Place  your  C*ivn.TBovihum  fsr  all  iorU  t/ PreA 
MuM  ia  a  warm,  but  not  a  hot  place.  fFater  Fish.*—  Put  some  water  into  a 
laat  the  cake  may  rise  properly;  ana  fish-kettle,  with  a  quart  of  white  wine,  a 
wImu  that  operation  has  taken  place,  put  slice  of  butter,  salt,  pepper,  a  large 
Hinloaasoderate  oven,  which  should  be  bunch  of  parsley  ana  young  onions,  a 
kMoloeed  ;  in  an  hour's  time  look  at  clove  of  t^lic,  thyme,  bay-leaves,  and 
IM  CJMtglatifle^  and  if  it  be  flexible,  and  basil  all  tied;together,  some  sliced  onions 
af  alight  colour,  let  It  remain  thirty  or  and  some  carrots ;  boil  the  fish  in  this 
tetf  nfautes  longer ;  but  if  it  be  firm  court  kouiUon^  (which  will  serve  for 
red  It  is  suffiHentiy  done:  when  several  times)  and  do  not  scale  it;  when 
froB  the  mould,  put  it  hito  the  oven  the  fish  will  admit  of  it,  take  care  to  boil 
tM*  a  few  minutes.  it  wrapped  in  a  napkin,  which  makes  It 
CmraiiADPrLES  Small.^  —  To  make  a  more  easy  to  take  out  without  danger  of 
■en  aonll  cmtgUnMes^  take  three  quar-  breaking. 
twa  ef  a  pound  of  lour,  three  drachms  COW-HEEL  Bwled.—BoW  a  cow-heel 
efyeast.  two  of  salt,  two  whole  e^gs,  very  gentlv  in  a  large  saucepan  of  soft 
tfcsae  foiks,  two  ounces  of  sugar,  a  little  water,  with  nearly  a  qnart  of  milk,  some 
aeam«  and  half  a  pound  of  butter.  The  salt,  and  four  or  five  large  onions ;  when 
Mparation  Is  made  the  same  as  the  very  tender  the  cow-heel  will  be  done 
Oennan  CmgUniffle,  When  the  paste  enough.  Serve  with  the  onions, 
is  made,  divide  it  into  twelve  equal  parts:  Cow-heel  Soup.— Take  six  pounds  of 
batter  adosen  small  Ufcuit  moulds,  and  mutton,  five  pounds  of  beef,  and  four  of 
fill  each  with  your  preparation,  and  let  veal,  the  coarsest  pieces  will  do ;  cut 
them  stand  :  when  risen  S4  as  to  fill  the  them  across  with  a  knife ;  put  them  into 
BMmldfl,  put  them  into  a  bri»k  oven,  and  a  pot  with  an  old  fowl  beat  to  pieces,  and 
take  them  out  as  soon  u  they  are  of  a  the  knuckle  part  of  a  ham :  let  thet^e 
Ikht  coh>nr.  stew,  without  any  liquor,  over  a  very 
COUQUES.*— Put  into  a  saucepan  the  slow  fire,  but  Uke  care  it  does  not  burn 
TOiln  of  sixteen  eggs,  the  rinds  of  two  to  the  put ;  when  it  begins  to  stick  to 
wvMns,  half  an  ounce  of  salt,  and  two  the  bottom,  stir  it  about,  and  then  put 
mnices  of  sngar ;  on  these  pour  a  pint  of  In  some  good  beef  broth  that  has  been 
beilinf  cream,  stirring  it  quick;  set  it  well  skimmed  from  the  fat;  put  in 
an  the  fire,  but  donot  let  it  boil,  strain  it  tome  turnips,  carrots  and  celery  cut 
Ihrough  a  bolting,  and  then  let  it  cool ;  small,  a  bunch  of  sweet  herbs  and  a  bay- 
two  pounds  of  flour,  and  make  a  leaf,  add  some  clear  broth,  and  let 
^er  of  It  into  leaven  with   half  an  it  stew  about  an  hour ;   while  this  is 

1  of  yeant  and  a  little  warm  water,  doing,  take  a  cow-heel,  split  it,  and  set 

keep  it  rather  moist,  and  put  it  into  a  it  on  to  boil  in  some  of  the  same  bfoth  j 

wrnm  place  to  rise  :  in  the  meantime,  when  it  is  very  tender,  take  it  otf,  and 

■ike  tne  remainder  of  the  flour  Into  a  set  on  a  stewpan  with  some  crusts  of 

»with  the  cream  and  a  quarter  of  a  bread,  and  some  more  broth  ;  let  them 

of  butter,  knoul  it  up  five  or  six  soak  for  eight  or  ten  minutes ;  when  the 

IIWMi  then  put  In  the  leaven,  and  knead  soup  is  stewed  enough,  lay  the  crust  in 

ll  aon  twice:  tie  It  up  In  a  floured  atureen,  thetwo  halves  of  the  cow-heel 

dotatandset  it  In  a  warm  place.    In  upon  them,  and  then  pour  on  the  soup, 

^bant  two  hours  take  it  out,  and  cut  the  which  will  be  very  rich  and  good. 

VMte  in  pieces  tiie  size  ofan  egg.  form  COVi*SV\M>¥.R,nnd  rerJuieeSaMce. 

mm  to  that  shape,  and  lay  them  on  a  —Cut  the  udder  in  pieces,  and  put  it  into 

hairing  tin,  and  leave  them  for  half  an  a  stewpan,  with  clipped  parKley,  chib- 

wor  to  rise,  then  dorez  and  bake  them  bol,  mustirooms,  a  dove  of  garlic,  and 

In  a  hot  oven ;  when  done,  open  each  on  butter;  let  it  catch;  then  add  a  glass  off 

«M tide,  takeout  alittie  of  the  crumb,  white  wine,  broth,   pepper  and  mlt; 
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simmer  it  to  a  thick  aauce  ;  then  make 
A  li'aiwn with  the  yolk«  of  two  eggn  and 
broth ;  when  ready  add  aspoonful  of  ver- 
juice, or  lemon. 

COWSLIP  Pir<W»iif .— Get  the  flowers 
of  a  peck  of  oowBlipp,  cut,  and  pound 
them  small,  with  half  a  pound  of  Na- 
ples biscuits  grated,  and  three  pints  of 
cream.  Boil  them  a  little,  then  take 
them  off  the  fire,  and  beat  up  sixteen 
eggs  with  a  little  cream  and  rose> water. 
Sweeten  to  your  palate.  Mix  it  all  well 
together ;  butter  a  dish,  and  pour  it  in. 
Bake  it,  and  when  done  throw  fine  sugar 
over,  and  serve  it  up. 

Note.— New  milk  will  do  when  you 
cannot  get  cream. 

Cowslip  //'iwc.*— One  gallon  of  water, 
three  pounds  of  lump-sugar,  one  Seville 
orange,  and  one  lemon  to  every  gallon  of 
cowslip  pips.  First  boil  the  sugar  and 
water  an  hour,  skim  it  clear,  and  when 
boiling,  pour  it  out,  and  let  it  stand  till 
nearly  cold;  then  put  it  into  the  barrel, 
upon  the  pijps,  and  about  a  teacupful 
of  yca»t  to  eight  gallons  of  wine,  reel 
half  the  number  of  oranges  and  lemons, 
squeeze  the  juice  into  the  cask,  cut  the 
remainder  into  slices,  which  add  with 
the  peels.  When  the  fermentation 
ceasoi*,  or  has  lasted  a  sufficient  time, 
put  to  the  whole  a  little  brandy. 

CRACKNELS.— Mix  a  quart  of  flour, 
half  a  nutmeg  grated,  the  yolks  of  four 
eggs  beaten,  with  four  spoonsful  of  rose- 
wator.  into  a  still' paste,  with  cold  water; 
then  rub  in  a  pound  of  butter,  and  make 
into  a  cracknel  shape  ;  put  them  into  a 
kettle  of  boiling  water,  and  boil  tbem  till 
t  hoy  swim  ;  then  take  them  out,  and  put 
them  into  cold  water;  when  hardened, 
lay  them  out  to  dry,  and  bake  them  on 
tin  plates. 

CKArKNCLs(iSma//5^/)*.— Blanch  half 
a  pound  of  sweet  almonds,  and  pound 
them  to  a  fine  paste,  adding  to  them  by 
degrees  six  eggs;  when  thoroughly 
pounded,  pour  on  them  a  pound  of  pow- 
iler  sugar,  the  same  of  butter,  and  the 
rinds  ef  two  lemons  grated  ;  beat  up 
these  ingredients  in  the  mortar:  put  a 
pound  of  flour  on  a  slab,  and  having 
poured  the  almond  paste  on  it,  kncud 
them  together  until  they  are  well  incor- 
porated; roll  it  out,  and  cut  the  crack- 
nels into  such  forms  as  you  may  think 
proper,  rub  them  with  yolk  of  egg,  and 
strewoverlhcm  powder  sugar  or  cinna- 
mon: then  lay  tliem  on  a  buttered  4in, 
and  bake  them  in  a  moderate  oven,  tak- 
ing great  care  that  they  do  not  burn. 
IVhen  done,  put  them  into  glasses,  and 
if  preserved  in  a  dry  place  they  are  the 
better  for  keeping. 

Cracm-nvts,  —  Mix  together  eight 


ounces  of  flour,  and  eight  ounces  of  ni- 
gar ;  melt  four  ounces  of  butter  in  tv9 
spoonsful  of  raisin  wine ;  then,  with  faw 
eggs  beaten  and  atrained,  make  it  Into 
a  paste ;  add  carraways,  roll  it  out  as  this 
as  paper,  cut  with  the  top  of  a  RlaHf 
vrash  with  the  white  of  an  egg,  anddul 
sugar  over. 

CRABS.~If  fresh,  the  joints  of  ths 
legs  will  be  stiflf,  and  the  mside  hn  n 
agreeable  smell.  When  light,  tbey  are 
watery;  therefore,  always  choose  the 
heaviest.  They  are  stale  when  the  eyce 
look  dead. 

Crab,  to  l?o»7.*— Choose  your  crab  of 
the  middling  size,  put  it  into  boiliag 
water  with  salt  in  it,  keep  it  boiling  lor 
about  three  quarters  of  an  hour ;  when 
done,  wipe  the  shell  quite  clean,  and 
rub  it  over  with  a  little  butter.  Befoie 
they  are  sent  to  table,  the  krgeclaws 
should  be  broken  off,  and  the  shell 
cracked  carefully,  the  tail  cut  down  the 
middle,  and  body  sent  up  whole. 

CuAns,  browned^  and  served  in  ttte  SkiUm 
— Leave  the  great  shell  whole,  mince  all 
the  fish,  shred  some  parsley,  mushroont 
or  truffles,  a  little  young  onion ;  fry  these; 
put  in  the  minced  crab,  with  the  inside 
bruised,  some  i^ppor,  salt,  and  vrmted 
lemon-peel ;  stir  this  about,  shaJce  on 
Fome  flour,  and  add  a  little  lemon;-jaice, 
with  8ome  good  »rravy ;  let  this  simmer 
up;  fill  the  shell  or  shells;  strew  over 
breud-crumbiS ;  brown  them  in  a  Dutch 
oven,  or  with  a  salamander. 

Crabs,  //w//<>r<7/.— Pick  out  the  fish, 
bruise  the  inside,  l»eat  it  in  a  little  gravy, 
with  a  little  wine,  some  pepper,  salt, 
nutmeg,  a  few  bread-crumbs,  a  piece  ol 
butter,  with  a  very  little  flour,  some 
vinegar  or  lemon-juice. 

Crab,  Farced.— UqW  a  crab,  take  the 
meat  out  of  the  shell,  and  mince  the 
claws  with  a  fresh  eel ;  season  it  with 
»ilt,  cloves,  mace,  and  sweet  hcrbtv 
shred  »mall;  mix  them  with  the  yolks  of 
eggs ;  add  grapes,  gooseberries,  or  bar* 
berriefi,  and  boiled  artichokes  cat  in 
dice,  it  in  season,  or  asparagus  boiled; 
some  almond  paste,  the  meat  of  the  body 
of  the  crab,  and  some  bread  grated; 
fill  the  shells  with  this  compound,  ana 
also  make  some  of  it  into  balls,  put  them 
into  a  dish  with  white  wine  and  butter, 
and  bake  them  in  a  gentle  oven ;  when 
they  are  baked,  put  them  into  another 
dish,  and  serve  them  with  beaten  butter^ 
large  mace,  scalded  grapes,  gooseberriee, 
or  barberries,  slices  of  orange  or  lemon^ 
and  the  yolks  of  raw  eggs  dissolved  in 
claret  or  white  wine,  and  beat  up  with 
thick  butter;  pour  this  on  the  fish,  gar^ 
nish  with  slices  of  lemon,  slick  the  balls 
of  farced  meat  with  pistachiue,  sliced  aJ- 
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ids,  pine-mpple  seedi ,  or  Bome  pretty 
CBttln  pvte. 

CmAB  PiV.— Take  lialf  a  dozen  ciabs. 
Ml  them,  and  take  the  meat  out  of  the 
■hcUiv  aeaton  it  with  talt  and  nutmeg, 
Acii  Mwk  the  meat  taken  out  of  the 
bodies  with  claret  wine,  cinnamon,  some 
giiigcr^  butter,  and  juice  of  orantre ;  make 
mr  pie,  lay  some  butter  in  the  bottom, 
kfin  the  meat  with  artichuke- bottoms. 
Ite  yolks  of  three  or  four  hard  eggn, 
dnpfd  amall ;  aftparaRUs.  large  mace, 
bvuerriet,  grapes,  dates,  slices  of  orange 
ind  butter.  \\  hen  it  is  baked,  liquor  it 
with  some  of  the  meat  out  of  the  ixMlies 
of  the  crabfy  mingled  with  cream  or 
dnwn  butter. 

CRANBERRIES  (different  teayt  qf 
irtutHg), — For  pies  and  puddings,  with 
a  mod  deal  of  sugar. 

Slewed  in  a  jar,  with  the  same ;  this 
way  they  eat  well  with  bread,  and  are 
vcnr  wholesome.  Thus  done,  pres<(od, 
and  strained,  the  juice  makes  a  fine  diink 
for  people  in  fevers. 

CtUkXVCKWi Jelly, — Make  a  very  strong 
JriMJaai  jelly,  when  cold,  mix  it  vrith 
a  doable  quantity  of  cranberry-juico 
pfcned,  as  directed  in  The  difftrent 
umM^dreuJMg  Cranlferries;  sweeten  ii. 
ud  boil  it  up ;  then  strain  it  into  a  shape. 
Tbe  siumr  mii8t  be  good  lump,  or  the 
jeUy  will  n<^  be  clear. 

CkAJtarRRi*  and  hire  Jelly,— HoW  and 
press  the  fruit,  strain  the  juice,  and,  by 
degrees,  mix  into  it  as  miuli  ground  rice 
as  will,  when  boih>d,  thicken  to  a  jelly; 
boil  it  gently,  stirrinf^it,  and  .sweeten  to 
your  taste.  Put  it  in  a  basin  or  form, 
and  senro  to  eat  with  milk  or  cream. 

CiuiiBERRT  Tart, — This  tart  i^  made 
like  all  other  fruit  tarts  ;  the  be^t  cran- 
hemes  should  be  uxed  and  well  washed  ; 
a  quarter  of  a  pound  uf  sugar  i-^th<'  pri>- 
per  quantity  for  a  quart  of  cra^hcrrie;*; 
to  tbis  mu.Hi  be  added  tbe  juici-  uf  half  a 


SiT\'e  it  cold. 
CRAY-FiSH,  Bi.'ftine  r/.— Take  alwut 
6ftyor  sixty  cray-tiztli,  stew  thoni  in  a 
Bttie  water,  with  carrots,  onions,  p:tr- 
iley,  thyuie.  bay-leaves,  salt,  and  pep- 
ptTi  for  about  an  hour,  then  drain,  and 
laksibemoutof  their  slicil.- ;  anUhavint? 
laid  aside  thirty  of  the  tails  nhole,  pound 
the  lenainiier  uf  th^  meat  with  the 
favSMlS  of  two  roast  foivls,  the  crumlM  of 
two  French  roll??,  previously  staked  in 
rkh  broth,  and  the  yollo  ol  three  hard 
Boil  the  shells  in  a  little  broth, 
with  the  liouor.  dilute  the  pounded 
t,  and  rub  the  whnleihrouuh  a  silk 
sieve.  Boil  a  ftint  and  a  half  •>(  cream, 
keep  it  «tirring,  and  pour  on  the  soup  : 
season  it,  and  add  the  o>ral  oi  a  lobster 
pounded,  and  mixed  with  u  little  broth ; 


set  the  whole  on  the  fire,  but  do  not  let 
it  boil.  When  quite  done,  pour  it 
into  the  tureen  on  some  previously 
soaked  bread,  and  put  the  tails  which 
were  reserved,  on  the  soup,  and  serve  it 
hot. 

Crit-pish.  ^rw'ferf.*— The  fish  being 
boiled,  take  toem  out  of  their  shells,  and 
soak  them  for  a  quarter  of  an  hour  in 
white  wine,  with  pepper,  salt,  and  shred 
parsley ;  soak  also  in  the  same  way.  an 
equal  number  offish  roes:  tie  these,  al- 
ternately, on  skewers,  dip  them  in  eirg, 
bread  them  lightly,  and  broil  them' of 
a  nice  colour. 

Cray-fish  Butter  (Sauce  qf)*—Bo\\ 
your  Cray- fish  in  water,  witli  vinegar, 
parsley,  salt,  and  pepper ;  take  tlie  meat 
from  the  shellaw.ary  and  pound  it  tvell 
with  butter,  set  the  whole  on  a  gentle 
fire  for  a  quarter  of  an  hour,  and  pa^s  it 
through  a  sieve  into  abasin  of  cold  water 
and  let  it  congeal.  The  shell:"  must 
likewise  be  pounded,  and  mix  them  with 
the  rest;  if  they  do  not  make  itsutfic-.ently 
red.  add  a  little  orcattftfe  root. 

Cray-fish  d  la  ^Vi///»/i<*.*— Take  tl»c 
number  of  cray-fish  you  may  want,  a^: 
fresh  as  possible  ;  split  each  in  half,  and 
put  them  into  a  stewpan  with  white 
wine,  a  little  oil,  a  sliced  lemon.  <alt  and 
pepper,  let  tlu'm  sitew  in  this  tiji  done; 
then  dish  thrni ;  add  to  tlie  liquor  tomei 
blonde  n'clHce.  and  strain  it.  and  j>our  it 
over  your  cray-fi>h. 

Cray- FISH  <^'AefAy.*— Having  washed 
and  boiled  the  fish,  as  u^uai,  tak«*  otl'tiie 
small  clawsand  t'lils,  and  set  them  a'«;rJc. 
Chop  lip  the  meat  that  remains  va  the 
shelH  with  .-onie  oilier  fi!«h,  ar*'<. hoke- 
lKitf«»m!».  8wt»et  herli-j,  and  fciitiir  :  mix 
them  well,  and  put  it  in  :;  <:i-ii  'v,\  tlie 
form  of  a  small  chees<*.  roii:.ii  wiiiri.  l;-.y 
the  tails;  cover  it  with  l»read-cri:-  l^, 
and  colour  it  in  the  oven  for  J.it'«:i 
minute". 

CiiiY-ri'«ii  f'i'*'ntn. — Boi!  apint  of  n«  ■•r".i 
and  fonie  trie  sugar;  pmIiht  it  to  ^.'-ji^t 
half;  p.'i'iT'd  tiio  carca•'^^■'^  oi  eu-l.t  rr 
nforecray-ii.-h  ;  put  tiie'-i  (n  ih:**  rreani. 
with  a  fowl's,  gi/'iid.  and  Ik;!!  ior 
aUmt  aquarierof  an  liiiur;  thi-D  stiaiii  it 
st^veral  tim**?.  and  hake  it  Iv  -cen  two 
slow  fires. 

Cray-  iish  ( f  it  His  "/).*  -  ■>'a'.h  arid 
boil  Rl>ont  thirty  cray-fi-h  in  plaitf  ^^?.ter. 
th*^n  take  oil' the  sliflls.and  f»nund  th^ni 
wi>il  with  the  meat  ol  the  fi>h.  aif!  j: 
d«  zf*n  almond*!.  Cut  a  pound  and  a  ha)! 
of  fillet  of  vral,  and  hom**  ham  ir.l') 
slice*!,  and  put  them  into  a  •"auiep-'m 
with  an  cnioii,  carrots,  and  par>hip!^', 
do  them  until  they  are  ahrmt  the  ron- 
fiistence  of  veal  aravy  ;  then  add  a  liille 
tlour  and  melted  bacon;  put  them  'Ij 
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■gaiii,  and  keep  them  etirring ;  moisten 
tne  wbole  wuh  good  stock,  and  add 
ndt«  pepper,  cloves,  basil,  parsley. 
■callk>ns,  champignons,  truffles,  and 
crusts  of  bread  ;  simmer  it,  take  out  the 
ireal,  put  to  it  the  pounded  cray-fish,and 
then  strain  iL 

To  make  this  cullls  maigre,  snbstitnte 
butter  for  the  baooo,  and  moisten  it  with 
fish  broth. 

CaiT-risH  ( Cullit  qf^  au  gnu),^  * 
Takeabout  thirty  cray- fish  of  a  moderate 
size,  and  after  several  tintes  washing 
them,  boil  them  in  water;  then  pick 
them  and  put  tiie  shells  aside,  pouRd 
them  and  twelve  sweet  almonds  and  the 
cray-fish  well  in  a  mortar ;  then  take  a 
fillet  of  veal  and  a  piece  of  ham.  cut 
them  into  slices  with  an  onion,  and  add 
some  slices  of  carrots  and  parsnips ;  when 
the  whole  has  taken  colour,  add  some 
melted  bacon  and  a  little  flour ;  let  it  sim- 
mer* stirring  it  well ;  then  mointen  the 
whole  witli  some  good  stork  or  broth. 
Add  salt*  pepper,  cloves,  basil,  parsley, 
young  onions,  mushrooms,  truffles,  crusts 
of  bread,  and  let  it  simmer;  then  take 
oat  the  veal,  dilute  the  contents  of  the 
moruur  with  the  juice,  and  strain  the 
whole  through  a  sieve. 

Crat-pisb  ( Culh$  (if^  au  mature).— In- 
stead of  melted  bacon,  substitute  butter; 
let  whatever  you  make  it  of  be  only  hidf 
browned,  and  moisten  it  with  good  fiiih 
liquor ;  but,  of  course,  a  cullis  au  maigre 
can  never  equal  the  excellence  of  a  cullis 
ttu  gnu. 

CaAY-FisH.  /'o//e</.— Having  boiled 
the  fish  in  salt  and  water,  and  picked  out 
all  the  meat,  sprinkle  them  with  spice, 
pepper,  and  salt,  and  then  pound  it 
to  a  fine  paste,  adding  a  liitie  butter; 
put  it  inio  pots,  and  cover  them  with 
clarified  butter. 
Crab  is  potted  in  the  same  way. 
CaAT-FisH  d  /a  Propen^a/e, *  ^BoW 
your  fish  in  equal  quantities  of  wine  and 
water,  with  salt,  lemon,  sweet  herbs : 
shell  them,  remove  the  small  claws,  and 
simmer  them  for  half  an  hour  in  whatever 
sauce  you  please.  Serve  them  witl<  the 
sauce  poured  over,  and  around  tliem. 

Caiv-FinH,  OH  Hesftutrani  Glace.*'^ 
Boil  your  fish  in  good  broth,  with  two 
slices  of  veal,  cut  in  dice;  and  when 
done,  put  them  in  your  dish ;  add  to  the 
liquor  some  veal  or  fowl  gravy,  and 
reduce  It  to  a  jelly,  which  pour  overtlie 
cray-fish,  put  them  in  a  oeol  place,  that 
the  jelly  msv  set.    Serve  cold. 

Cray-fish,  Roasted  *—Fixi  the  fish 
toioak  in  hot  wine,  but  do  not  boil  them; 
when  well  drained,  stuff  them  with 
sweet  herbs,  butter,  salt,  pepper,  and 
basil ;  fnnen  them  with  ikewera  on  a 


spit,  and  roast  tliem  before  a  gentle  fim;  ^ 
baste  them  with  their  own  dripptng  or  ^ 
boiling  wine.  ^  ^     ^ 

Cair-FiaH,  Sabid  4/.*— Boll  cray-M     « 
as  usual,  take  them  from  the  shells,  Ml    ■' 
them  into  a  salad-bowl  with  andiovn 
artichoke-bottoms,  and   seaioned  Vm    . 
other  salads. 

CaiT-PiSH  Saup,^V\ki  some  ed% 
flounders,  &c.  into  oold  water,  set  tbe« 
on  the  fire,  and  when  near  boiling,  skiob 
and  add  to  it  onions,  carrots,  panleyi 
and  whole  pepper.  Take  aUnit  fifty 
cray-fish.  and  having  taken  Uiem  fniM 
their  shells,  put  them  into  the  fisb-brotbi 
also  the  small  daws  and  tails,  finely 
pounded ;  let  them  boil  for  an  hour,  them 
strain  it  oiT;  add  some  crusts  of  bread, 
and  the  spawn  of  a  lobster  pounded. 

Cray-fish  SMtjf.-^Boil  sIk  whitinga, 
and  a  large  eel,  with  as  much  water  aa 
will  just  cover  them ;  skim  them  deasi 
and  put  in  whole  pepper,  mace,  gingCBi 
parsley,  an  onion,  a  little  thymei  and 
three  cloves :  boil  them  to  a  mash.  Pidc 
fifty  crav-fish,  pimnd  tlie  shelUp  and  a 
small  roil,  bat  first  boil  them  with  a 
little  water,  vinegar,  salt,  and  berba; 
put  this  liquor  over  the  shells,  on  asieve; 
then  pour  the  other  soup  clear  from  the 
sediment;  chop  a  lobster,  and  add  this 
to  it,  with  a  quart  of  good  beef  gravy} 
and  also  the  utls  of  the  cray-fish,  and 
some  flour  and  butter,  and  aeaaon  ae- 
ourding  to  your  taste. 

CREAM,  d  rAnglaise^-'Take  twe 
yolks  of  eggs,  a  quarter  of  a  pound  eC 
powder-suaar,  two  ounces  of  candied 
orange  and  lemon-peel,  five  onncca  ff 
blanched  pistachio  nuu,  beat  these  all 
up  in  a  mortar  ;  add  to  them  a  frint  eC 
good  milk,  and  boil  them  over  a  gentlt 
fire,  stirring  it  freouently  to  prevent  ia 
burning.  When  done,  add  five  or  iht 
drops  of  orange-flower  water,  pour  the 
whole  on  a  dish,  and  set  it  over  the  fire 
till  the  edges  are  brown ;  sprinkle  iugar 
over,  and  salamander  it. 

Cream,  au  Bain-numc*  —  Bllx  ttp 
whatever  ingredient  of  which  the  creail 
is  to  be  made,  with  eggs  and  sugar;  for 
the  proportions,  see  the  respective  ai^ 
tides ;  strain  them  through  a  fine  sieve* 
and  pour  the  preparation  into  a  mould 
lightly  buttered  within  side.  Put  Chia 
mould  into  a  large  saucepan,  with  a  anf- 
ficient  quantity  of  boiling  water  to  reach 
within  an  inch  of  the  mould ;  place  the 
saucepan  on  hot  ashes,  cover  it,  and 
plsce  not  coals  on  the  lid ;  renew  the  firt 
underneath  occasionally,  so  as  to  keep 
the  water  at  the  same  temperature,  that 
is,  nearly,  but  never  quite,  boiling  for 
an  iKNir  and  a  half;  then,  if  the  cream  is 
properly  set,  which  may  be  known  by 
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Cream  au  Caramel  au  Bain  Marie.* 
—Boil  half  a  pound  of  sugar  to  caramel; 
pour  a  quarter  of  it  into  the  bottom  of  a 
mould  which  has  bfen  buttered,  and  which 
muat  be  placed  on  liot  aahee,  to  allow  the 
sugar  to  extend  over  the  l>ottom  of  the 
mould ;  dissolve  the  remainder  of  the 
caramel  sugar  with  a  glans  of  boiling 
water.  When  dissolved,  mix  it  with  five 
glasses  of  boiling  milk,  and  afterwards 
with  one  whole  egg,  and  ten  yolks,aquar- 
tar  of  a  pound  of  sugar,  and  a  grain  of  salt ; 
mix  them  together  by  degrees.  Finish 
ymiT  preparatioa  acooraing  to  the  direc- 
tions.   See  Cream  au  Jiain  Maritt. 

CaEix  au  Caramel  Anise  am  Bain 
Marie,* — Infuse  a  drachm  of  green,  and 
the  same  of  starred  anise.  In  five  glasses 
of  boiling  milk ;  keep  it  covered ;  and  in 
the  mean  while  boil  six  ounces  of  sugar, 
to  caramelf  which  must  tlien  be  dissolv- 
ed in  aplass  of  boiling  water.  When  the  in- 
fiision  IS  nearly  cold,  pour  it  to  the  sugar. 
and  then  mix  both  with  ten  yolks  and 
one  whole  egg,  a  quarter  of  a  pound  of 
sonr,  and  a  grain  of  salt.  Stir  it  well, 
ana  then  proceed  in  the  usual  way.  See 
Cream  au  Bain  Marie, 

CacAM  d  ia  Cartiinale.^'^Pound  the 
ihells  of  thirty  boiled  cray-fish;  put 
them  into  some  butter ;  mix  them  well 
together,  till  the  whole  is  a  fine  red 
ooumr ;  then  pour  on  it  a  pint  of  boiling 
crtam  or  milk  (with  a  little  sugar  in  it)  ; 
boil  them  together  for  a  quarter  of  an 
hour;  pasA  it  three  times  tlirough  a 
sieve;  put  to  it  the  ginards  of  two 
chickens;  boil  it  for  five  minutes,  to 
set  it. 

CaEAM  au  Chapelet-^BoW  a  pint  of 
cream,  to  reduce  it  to  half,  with  lemon- 
peel,  cinnamon,  coriander-seed,  sugar, 
and  the  skin  of  a  fowl's gixtard,  chopped ; 
strain  it ;  prepare  a  border  for  the  aish, 
with  some  pounded  chocolate,  a  spoonful 
of  gum-dragon,  melted  thick,  and  sifted 
throuj^h  a  doth;  put  fine  sugar  to  it 
until  It  becomes  a  bard  paste ;  roil  bits 
of  it  into  balls ;  put  them  to  dry,  and 
garnish  the  dish  round  with  them.  The 
cream  must  be  finished  to  your  own 
taste ;  the  balls  are  joined  together  with 
caramelled  sugar  in  the  form  of  crosses, 
or  any  other,  and  made  to  stand  up  round 
the  cream. 

CaEAM  ( Clotted)^^Twke  fonr  quarts  of 
new  milk,  from  the  eow,  and  put  il  in  a 
broad  earthen  pan,  and  let  it  stand  till 
tlie  next  dav;  then  put  it  over  a  very 
slow  fire  for  half  an  hour ;  make  it  nearly 
hot  to  cream,  then  put  it  away  till  it  is 
cold,  and  uke  the  cream  off,  and  beat  it 
■Booth  with  a  spoon. 

CuAM  (Cfofteif).— Take  two  qoarts  of 
new  milk,  a  pint  of  cream«  and  thfee 


spoonsful  of  rose-water.  Pnt  then 
gether  into  a  large  pan :  set  it  01 
charcoal  fire,  but  not  too  not ;  let  it  1 
twenty-four  hours,  and  when  you  ts 
ofi*,  loosen  the  edge  of  the  cream  r 
about  with  a  knife ;  then  take  yonr  bi 
Uy  the  edges  that  are  left  beside 
board  {  cut  them  into  pieces,  and 
them  mto  the  dish  fintt;  then  sc 
sugar  over  them ;  take  off  the  a 
with  your  board  as  clean  from  the 
as  you  can,  and  lay  it  in  the  dishj 
strew  sugar  over  it. 

Crbam(C/o//^).— String  four  U 
of  mace  on  a  thread ;  put  them  to  s 
of  new  milk,  and  six  spoonsful  al  : 
water ;  simmer  a  few  minutes ;  tbei 
degrees  stir  this  liquor,  strained  lot 
yolks  of  two  new  eggs,  well  beaten, 
the  wliole  into  a  quart  of  MTjri^d  cr 
and  set  it  over  the  fire ;  stir  it  till 
but  not  boiling;  pour  it  into  a 
didi,  and  let  it  stand  twenty-four  hi 
Serve  it  in  a  cream  dish,  to  eat 
fruit.  Some  persons  prefer  it  wit 
any  flavour  but  that  of  cream ;  in  w 
case  use  a  ouart  of  new  milx  and 
cream,  or  do  it  like  tlic  Devoni 
scalded  cream.  When  done  enou| 
round  mark  will  appear  on  the  sui 
of  the  cream,  the  size  of  the  botto 
the  pan  it  is  done  in,  which  in  the  c 
try  they  ci^l  the  ring ;  and  when  th 
seen,  remove  the  pan  from  the  fire. 

Cream  Codling. -^P&Te  and  core  tw 
codlings ;  beat  them  in  a  mortar,  w 
pint  of  cream ;  strain  it  into  a  dish ; 
put  sugar,  bread-crumbs,  and  agla 
wine  to  it.    Stir  it  well. 

CasAM  ( Co/tf).— Take  a  pintof  rbc 
wine,  and  a  good  deal  of  fine  susar : 
fine  a  quart  of  good  cream,  ancTa  le 
cut  roundj  a  little  nutmeg  and  cinnai 
and  a  spris  of  rosemary ;  pour  thei 
together;  let  them  stand  a  while; 
beat  them  up  with  a  rod  till  ttiey  1 
take  it  off  with  a  spoon  as  it  rises : 
it  in  a  pot  or  glass,  and  then  serve. 

CaEAM  du  Conunistaire.* — Bone, 
pound  the  meat  of  a  roasted  partri 
moistening  it  with  a  little  coNMomn 
veal  gravy :  then  mix  with  it  the  s 
of  six  eggs,  salt,  pepper,  and  spici 
powder ;  rub  the  whole  through  a  i 
into  a  dish,  and  cook  it  in  the 
marie. 

CaEAM  (Crackling),'^ Bent  up 
yolks  of  as  many  eggs  as  will  be  • 
cient  for  the  quantity  of  cream  you  < 
to  make,  pouring  in  milk  ns  you 
them ;  then  put  in  some  rasped  s 
and  lemon-peel;  set  the  dish  upc 
furnace,  and  keep  continually  stir 
till  the  cream  b«niM  to  be  made ;  slai 
your  fire ;  stir  the  crsam  without  k 
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wMaOj,  tamV  It  to  the  sidet  of  the 
«h|  tw  very  ..^le  or  none  reiiMiins  at 
At  MMan.  and  that  a  border  nay  be 
Iple  nmiHl  theiBjjakinfr  great  care  that 
»  Ml  burnt,  when  it  Is  ready,  beat 
■iin-eliovel  red  hor,  and  give  ft  a  fine 
';  and  with  the  point  of  a  knife 
the  whole  border,  that  it  may  re- 
entire*  Then  let  it  be  put  agnin 
»the  Hme  dish,  and  let  it  be  dried  in 
•ffoi,  that  very  little  may  be  left  In 
dWi,  mod  It  will  crackle  in  the 


Cbbam  CVo^tfonfe.*— Take  a  pint  of 
iMn,  hair  a  pint  of  milk,  the  peel  of  a 
kMn  craMd,  orange- flower  water,  four 
fbBded  macaroons;  b»il  these  until  re- 
•mmI  to  half;  then  add  two  ounces  of 
fm^v  ■ugar ;  put  Into  another  snuce- 
pt.  tbm  yolks  of  eight  eggs,  on  which, 

RIhe  ercaan,  a  mtle  at  a  time ;  put 
>  the  ftre,Bnd  stir  it  constantly  until 
am  is  set;  then  spread  it  on  a 
tiop  keeping  it  about  the  thick- 
crown  piece;  place  the  tin  on  a 
er  the  fire,  and  pars  a  salamander 
9mt  tha  watUee  of  tbe  cream  to  dry  it. 
WhtB  tfitt  is  done,  cut  your  cream  into 

E  of  whatever  form  you  may  think 
r|  lay  them  on  a  dish,  and  put 
fai  the  oven  till  they  crisp.   Serve 
#Atr  bol  or  cold. 
Caaoi  {Smow).  ~  Put  to  a  quart  of 
the  whites   of  three  eggs  well 
•9  fbar  spoonsful  of  sweet  wine, 
to  your  taste,  and  a  bit  of  lemon- 
peel  ;  whip  It  to  a  froth ;  remove  the 
peel,  and  serve  in  a  dinh. 

CaBAH(CWfYO---Takc  a  pint  of  cream ; 
M  It  with  a  little  mace,  cmnamon,  and 
it  muUi ,  to  make  it  sweet ;  when  it  is 
■iteld  as  new  milk,  put  in  about  half 
A  Monful  of  good  rennet,  and  when  it 
MWy  aerve  it  In  a  cream  di^h. 

Gbbam  Ctutard.—GrRie  extremely  fine 
At  cmmb  of  a  penny  loaf,  and  put  it 
hie  a  quart  of  cream,  with  half  a  pound 
illreah  butter,  and  the  yolks  of  a  dozen 
Mga ;  pat  to  them  as  much  sugar  as  you 
fBae,  then  let  it  thicken  over  tho  fire ; 
~  B  the  custards  shallow,  and  when  they 
atood  half  an  hour  in  a  slow  oven. 
le  loaf-sugar  over  them,  and 


fwhi 


f,  or  S>jaideti).^lt  in 

winier,  the  milk  should  stand  for 

ftBd  twenty  houn*,  but,  if  in  the 

J,  it  should  stand  only  for  twelve ; 

the  milk  pan  should  be  placed  upon 

dhetlMarth,  provided  you  have  one,  if 
it  abould  he  placed  in  a  wide  brass 
of  water,  large  enouKh  to  receivp 
He  pen.  It  must  remain  on  the  fire  till 
Mie  hot,  but  on  no  account  boil,  or 
■h*  wIU  be  a  skim  instead  ef  cream 


upon  the  milk.  You  will  know  when 
done  enough,  by  the  undulations  on  the 
surface  looking  thick,  and  having  a  ring 
round  the  pan  the  sixe  of  the  bottom. 
The  time  required  to  scald  cream,  de* 
pends  on  the  size  of  the  pan  and  the  heat 
of  the  fire ;  the  slower  the  better.  Re- 
move the  pan  into  the  dairy  when  done, 
and  skim  It  next  dajr.  In  cold  weather 
it  may  sund  thirty-six  hours,  and  never 
lesa  than  two  meani. 

CaEAH  d  /'^».*— Beat  four  eggs  with 
a  pint  of  water,  the  peel  of  a  lemon,  shred 
small,  the  juice  of  the  same,  and  a  quar- 
ter of  a  pound  of  powder-sugar,  wbea 
well  beaten,  pass  it  two  or  three  timeo 
through  a  napkin ;  then  put  it  in  a  dish, 
over  a  aentle  nre,  stirring  till  it  thickens ; 
dish  it  hot,  but  it  must  be  served  cold. 

CaEAH  {an  excellent). — Whip  up  three 
quarters  of  a  pint  of  very  rich  cream  to  a 
strong  froth,  with  some  finely-scraped 
lemon-peel,  a  squeeze  of  lemon- juice,  naif 
a  glass  of  sweet  wine,  and  FU|rar  to  make 
it  pleasant  to  tbe  taste ;  lay  it  on  a  sieve 
or  in  a  form,  and  the  next  day  put  it  on  a 
dish,  and  ornament  it  with  very  light 
pufl-paste  bincuitr,  made  iu  tin  shapeo, 
the  length  of  a  finger,  and  al>out  two 
thick;  over  which  should  be  strewed 
sugar,  or  a  little  ulaze,  with  isinglass. 
The  edges  of  the  dish  may  be  lined  with 
macaroons. 

CaEAX  of  Flowers.  *  —  Take  roses, 
violets,  jessamine,  pinks,  and  orange- 
flowers;  pound  them,  adding  a  little 
warm  milk :  press  them  in  a  clean  cloth, 
and  mix  thcin  with  a  pint  of  well-boilfd 
cream ;  add  the  yolks  of  six  egKS,  and 
sugar;  strain,  and  put  it  into  a  d'sh; 
then  place  the  diMh  on  hot  ashes ;  cover 
and  lay  mot  e  cosIh  on  the  top,  and  let  it 
stand  till  thick,  when  it  should  be  set  to 
cool. 

CaRAH  Francfiise  an  Caramel  Anite* 
— Doii  SIX  ounces  of  sugar  to  cttramel 
height,  and  when  taken  from  the  fire, 
mix  with  it  two  drachms  of  terpen,  and 
two  of  starred  anise.  When  cold,  dis- 
solve it  with  a  ghu«K  of  boiling  water ;  add 
gradually  the  yolks  of  eight  egKS,  a 
qiisrter  of  a  p*iui)d  of  su»rar.  four  gl.ASBea 
of  nearly  boiling  milk,  and  a  grain^  of 
salt.  The  cream  ia  then  made  according 
to  the  directions  for  Cacao  Cream  d  la 
Francaiae. 

CaRAN  FraHQaise  au  MaratqMin.*-^ 
Boil  four  glasses  nf  milk,  and  then  mix 
it  by  degn'«*s  with  the  yolks  of  eight 
epgs,  ten  ounocM  of  snimr,  and  a  grain  of 
salt ;  put  the^e  imciedifnts  into  a  sauce- 
pan over  M  moderate  fire,  stirring  iron- 
Htantly;  when  it  begins  to  simmer,  strain 
I  it ;  add  six  dmchnw  of  isinKlass  t^i  It : 
I  as  soon  as  it  is  cold,  put  in  lialf  a  glass  of 
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frood  maraMhino, and  complete  the  opera- 
tion acrording  to  direction.  See  Cacao 
/ 'nam  u  la  Franuttise, 

Voii  may  x-ary  this  recipe,  by  puttinfr 
in  tulf  aglasffofarrack  or  rum,  instead 
of  the  maraschino. 

C.*ui:a3i  Franf^aise  au  Parfait  Amowr.* 
— Take  ten  ounces  of  lump-rugar,  and 
rasp  on  it  tiie  zestes  of  two  lemons  and  a 
cedrat;  scrape  the  sugar  as  usual,  and 
put  it  into  five  «rl asses  of  nearly  hoiling 
milk,  with  ten  cloves,  bruised  ;  cover  it, 
and  when  nearly  cold,  add,  a  few  at  a 
time,  the  yolks  of  eight  eggs,  and  a  grain 
ofsait.  Thicken  the  cream  over  a  mo- 
derate fire,  and  finish  it  as  directed. 
See  Carao  Cream  d  la  Francaise. 

C  RE  AH  FraM^aise  aux  Quatre  Zesfts.* 
— Take  a  piece  of  fiugar  weighing  ti»n 
ounces ;  upon  which  rasp,  in  the  usual 
way,  the  zestes  of  a  lemon,  a  cedrat.  a 
Bweet  and  a  Seville  orange;  infuse  the 
scrap#*d  sugar  in  five  gla.st«es  of  nearly 
boiling  milk;  cover  it,  and  when  no 
more  than  lukewarm,  pour  into  it  hy 
degrees  the  yolks  of  eight  eggi«,  with  a 
grain  of  salt.  Fini«h  as  directed.  See 
Carao  ( Warn  a  la  Francaise. 

Cream  Fried*— BoW  half  a  pint  of 
milk  with  the  peel  of  a  lemon;  put  to 
two  egfKS  as  much  flour  as  they  will  take 
lip ;  then  add  four  more  eggn,  and  the 
lM)iIir:g  milk  without  the  Icmdn-pcel  ^ 
mix  it  well  that  there  may  be  no  lumps ; 
set  it  over  the  fire,  stirring  it  constanilv ; 
in  a  quarter  of  an  hour  add  a  little  salt, 
a  quarter  of  a  pound  of  suK'ar,  half  an 
ounri*  of  butler,  and  a  few  drops  of  orange 
flower-Hater ;  finish  boiling  it.  and  then 
add  t  he  y«iiks  of  four  egg*,  two  bitter  ma- 
caroons, and  some  marchpane  crushed 
very  small ;  pour  this  preparation  on  a 
buttered  tin,  spread  it  out  for  about  an 
inch  in  thickness,  and  when  cold,  cut  it 
into  lozenges,  circles,  or  such  other 
forms  as  you  may  like  l)etter  j  dip  them 
in  r.n  omelet,  cover  them  with  bread- 
crumbs, and  fry  them  of  a  nice  colour ; 
drain  them  well,  sprinkle  powder  sugar 
over,  and  serve  them. 

Crfam  i«ViW.*— Mix  gradunlly  into  a 
Btewpan  about  three  spoonsful  of  flour, 
with  six  egirs.  (the  whites  and  yolks  also) 
a  litde  grated  lemon-peel,  some  dried 
orange  flowers  shred  fine,  a  pint  of  milk, 
H  small  lump  of  sugar,  and  a  few  grains 
ofsait :  boil  the  whole  over  a  slow  fire, 
for  half  an  hour,  keeping  constantly  stir- 
ring; when  the  cream  is  very  thick, 
spread  it  about  the  thickness  of  lialf  an 
inch  upon  a  floured  dish,  and  shake  some 
flour  over  it ;  when  cold,  you  may  cut  it 
into  any  form  you  please,  and  fry  in  a 
very  hot  pan ;  glaze  with  sugar  and  a 
salamander. 


Cream  Frieda  d  la  Parinenne.*^" 
^f i«ke  your  cream,  with  the  addition  oC 
six  eggs,  exactly  toe  same  as  cream  am 
hain  marie ;  when  quite  cold,  cut  it  lottf 
pieces  of  whatever  form  )*ou  may  chtuev 
either  round,  square,  oval,  &c.,  bot  do 
not  make  them  above  two  inches  toiW» 
or  three  quarters  of  an  inch  thick. 
Make  a  batter  as  follows;  put  three 
quarters  of  a  ftound  of  sifted  flour  into  ft 
pan,  pour  on  it  a  little  water,  in  whidi 
two  ounces  of  butter  have  been  melted; 
hold  the  saucepan  slanting,  and  blow  the 
water  aside,  so  at  to  pour  the  butter  m 
first;  then  add  a  sufficient  quantity  <tf 
water  to  make  your  batter  of  a  proper 
consistence ;  when  it  will  flow  and  quit 
the  spoon  readily,  put  in  a  pinch  of  salty 
and  the  whites  of  two  eggs  whipped  Arm. 
Make  your  trying- pan  quite  hot,  dip  your 
cream  into  the  batter,  and  fry  it  of  a  good 
colour ;  drain  the  pieces,  sprinkle  them 
with  powder  sugar,  and  glaze  them  with 
the  salamander. 

Any  ot  the  flavoured  creams  au  lain 
marie^  may  be  dressed  in  this  manner. 
Instead  of  frying  the  cream  in  batter  as 
alx)ve,  you  may  bread  them  as  follows: 
having  beaten  half  a  dozen  eggs,  dip  in 
them  each  piece  of  cream,  drain,  and 
then  mask  them  with  bread  crumfaw. 
crated  very  small ;  dip  them  ft  seoood 
time  in  egg.  and  bread  them  again,  taking 
care  to  preserve  the  form ;  flr>',  snrinkle 
with  sugar,  and  glaze  them  as  tue  first 
mentioned. 

Cream  Fried  a  la  Patissiere. ^—Vut 
the  yolks  of  six  egtts,  two  spoonsful  of 
sified  flour,  three  »t1as:>es  of  boilingmilkv 
and  a  pinch  ofsait ;  make  your  cream  in 
the  usual  way,  (^■«e  Cream  Patiuiere ;} 
then  add  a  quarter  of  a  pound  of  good 
butter,  the  Fame  of  powaer  sugar,  of 
sweet  and  bitter  macaroons,  a  spoonfuX 
of  orange-flowers  pralhucs.  Pour  your 
cream  on  a  buttered  l^aking-nlate^aDd 
when  cold,  cut  it  in  pieces,  ana  fry  it  tft 
fried  cream  «  la  Parifiienrte. 

Crkam  Frilfers.*—M\x  a  handful  of 
flour,  with  thiee  whole  eggs,  and  the 
yolks  of  six,  four  p'>undeil  macaroons, 
some  dried  oiange  flowers,  browned  ift 
RUtfar,  a  little  candied  lemon -peel  chop- 
ped very  fine,  half  a  pint  of  cream,  half 
a  pint  of  niilk.  and  a  lump  of  sugar; 
boil  the  whole  over  a  gentle  fire  lor  a 
quarter  of  an  hour,  till  the  cream  tcms 
to  a  thick  paste;  then  let  it  cool  in  ft 
dish  well  floured,  shaking  flour  all  over 
it.  When  cold,  cut  the  paste  into  small 
pieces,  roll  them  in  your  hands  till  they 
become  round,  and  try  them  of  a  good 
colour:  when  you  serve  them,  powder 
them  all  over  with  sugar. 

Cream  Fritiend  la  />a»EpAiiie.*— Tftl» 


C  R  E  (  193  )  C  R  E 


5ni»h  th«*m  in  the  iiflual  way.    (See  |  Kerved,  and  will  he  ^tili  l>etter  ita  day. 
'ers  d  /a  Daffji/ii/ie.)       ^  \      Crevm    /i«j>*T/ff/.— Take    a  quart    of 

lEm  Fi-o///.*— Put  a  pint  of  fresh  ^ater,  sixi>ii>:res  uf  Lnrtshcrn:  put  tiiom 
]e  cream  into  a  storio  pan.  xi-itli  half  into  a  H'tne  l)Ottle.anU  tie  it  clus**  d-jvrn, 
ind  of  p  tvrilor  siiK=)r.  a  pinch  of  ^twin  '  d  »  not  till  it  too  tiili,  and  put  it  *nrt)  a  put 
9n,  a  littlo  cri-p^-d  oranire-flo-.n?r.  '  nf  lHiili».^  uater.  or  in  an  oven  to  hske; 
khree  drop"*  of  redrat  es-^ence;  wht-n  :  l«*i  it  slan'l  thrr^  or  four  hour;*,  "-trrttn  it 
u«ar  is  dls^olveti,  rl<rethe  pan  in  thnnuh  a  j»'llyb:iK,anit  l«>t  itr^!;  l.avinc 
:j<»r,  in  wl.ich  !*  thre«»  {Kiundrt  of  rrauy  six  ounces  of  alnjonts  Umi  very 
ratpn  up  with  saltpiMre;  whip  t^i'*  tine,  put  to  thetn  as  much  cream  as. ielly; 
n  in  the  ii<u:d  iManncr,  t'tkiiu  oft*  mix  th^rii  tittfcther.  strain  I  :e  hluioids 
roth  a<  it  rij*e«  nitli  a  fkiininer.  lay  ■  and  crean:.  and  ^et  alt>{jr('thp>-r  over  the 
itly  on  a  sjevo  over  a  pm;  if  Ihe  tire  till  it's*  scaMin^!  hot;  ftran  it  into 
n  COf^»  not  li'(it*>  j>rop'>iiy,  add  the  :  narrow  hottoin  Kla«>C9.  leti'icn  ?tand  a 
»■  of  two  eptfs.  Ti.i?«ore:iui  is  u«iial-  '  whole  day,  and  then  turn  them  out; 
rved  in  larjr»?  f'Kvr  or  nfilt  tro!  l-*r;<.  ■  aiiik  them  all  over  with  hla';rhf.'d  al- 
«hoM|il  he  prep  iri'il  two  or  three  ni  md*,  or  pine-apple  seeds  laid  in  water 
R  befor'»  it  is  waHf  d.  !  a  d.ay  before   >*'U  peel  them,  and  they 

.UM  iitfitiuti  *  — Boil  a  pint  of  j  will  come  out  like  a  flower;  then  stick 
lisb  w!:m.»,  hiiiie  s.iuMr,  and  c'nnt-  '  them  on  the  cream. 
,  f'lr  hall  s*n  hour;  then  add  lo  it  ,  i  ream  WiUan.* — Boil  a  pint  and  a 
'jlki«  ot  eight  cuv-.  wj'll  henli-n  and  '  hi^lf  of  miliv  in  a  *-lewpan,  then  add  to  it 
ned  ;  m'x  tli'Mn  well,  and  cook  it  in  t'  o  peel  of  a  youn^  lemiin,  foiu**  coriaa- 
Mrf'n  m'trir:.  \  d.t^r  seed,  a  hit  of  ciunamori,  rril:i-r  nr.ore 

lEAU  (tffjzef/.*—Pi\l  .'i  "ma!!  handril  than  half  a  quarter  of  a  pon-  d  of  mi^ar, 
urintoa>lewpnn.  wVa  ^  'km?  lemon-  ■  and  t.vo  «.r  three  irramn  ol  !«al' ;  l-t  il  boil 
,  chopped  v«v>  'iiill.  ^■•me  or.inire-  till  h^df  i*  cmnniii-d;  then  I'-t  it  itand 
T«t  dried  a:»d  p>".;n'ifd,  :r  d  a  lump  to  c"ol,  and  liave  r*ady  in  arjr;tK**r  -te-.v- 
gar:  then  l.'^ii  U{»  tr  •^^  y.  IK-*  iif  eiirht  ■  p;;M  a  litti"*  fli'Ur,  b-at  up  w;tr:  lii-*  yolk* 
•  with  a  p-nt  <■!  ri*-,-.!!!.  a-id  Irili  a  oi  six  eirtfs ;  stir  it  by  de^ie*".  int'j  the 
of  milk,  k'*** [ill!.:  1 1. e  wi.i:*'>  liv  tl.om-  cr'"-am;  "strr-.in  it  llirnn^'Ii  a  ^ieve.  arid  put 
■^s;  Ri'x  lhr«  y'k-  wfj!  i(»„'i.'i!".er  n  i;  in  the  di'h  I  >r  tthle.  p!:»rin4  the  d;*|i 
'lewp^?!,  wjtij  j!i»'  tl'»'.:r  a:::1  M»ifr  i'l-  in  ?ome  hot  wat^r  rivr  the  fire  till  the 
ientp.  and  h-t  tli'^-n  v  1!  ^r-ntly  :■  r  crvain  i-*  ?"?:.  Beiorc  serviji-',  brown 
an  hour;  wh-n  il.*''  r;v.iii  i- rri:'"k-  'vitli  a  ^klam-nl'T. 
.,  take  it  of!  tin-  t'l-e.  n-d  whip  ih**  f«F:A.M  Jt'tf  uji.* —Put  a  n'.'.l  of  aood 
M  of  tlie  iv'i-*  till  t''i-."-  :!re  well  l"ii"h  cram,  two  Ci^J-,  thr*-*-  -f-  ':-fi;l 
ifd ;  thori  i*(!J  ihem  t-*  th"  i-;«''i:ii,  of  p  .wt^er  si-irar.  and  a  lilt  ••  or.tr)rf*> 
potir  th^  v!i"!.'  iiUn  il.r-  di-l.  I'lr  iVrvor  wa'cr,  inU)  a  p^n,  a.-irt  wi:pir.ein 
•;  isfrew  T't^a*- ;i'l  hv-t  t'le  ct-.m;  up  tn^^ther:  «nd  wh'-ri  ihf  i  r»:.,r.i  is 
,lic  d:rli  iMto  "tn  "v^ii  '»f  .1  mf'ilerat*  ••■.iirH-'-'itlj  tii'l'K.  put  it  in?i>  hCi  >.u  r;i?.h, 
.and  when  ih'*  ci'*,iii)  i'.>  -^-..-li. :'.'  <1  ^ith  r'h*:-iy  '  i  powd'.T  *W'i'  ;  — :  it  en 
kS'*d.  BrTv*.  'I'd  Mil!:-*  it:  :i-i*.  thi^  *;iit  a-ii'vs,  C'lvr  it,  and  lay  l.«ii  Ji-!.*:!*.  on 
sho  lid  l»e  covcii'd  v.itli  tli"  I'd  Ola  tii**  t  p,  wl-.irh  win^l  b?  r»'ii*.i#-i  i;ritii 
?pan,  np:»n  \vl*:c|j  :in.*  s'.i  i:id  b*;  tve  iv- :i.\i  ]*  d  M.f;  enunAi;  tit-n  let  it 
•d,  c  «.'.  .iR'.'  -  rv  it. 

XJiM //'M^'/.— Ta!.'- a  Kall'in  of  r-/!!.,  (mi  \.\i  (to  ////i).  —  Tr^am  already 
a  fronn  ihr  cow,  >  t  it  ifi  t!"  Jii.^,  •kini'i.pd.  iniy  Im*  kept  i.*-e:  ry-:.-,:||. 
•hen  it  beir-n-s  »o  r:.-»'.  T.tke  i:  njlthf-     l.o-ir.',  i!  ■*c-.Id*'d  without  !-'itf;ir;  and   by 

Kntl  Fet  it  by;  HJiim  <'t!  all  ti.p  addii  j-  t.)  ir  as  ir»iirh  powd-re*!  Jnrnp 
n,  i>nd  put  it  »nto  a  p!-te:  th-n  «.er  =  -jinr  as-tiall  ninke  it  pi»'t!y  "^w.  et,  will 
killetover  the  fir**  ;i/atn.aiid  rTi'^at  b-  i:'»od  for  two  drtyf.  keepin^f  in  a  cooi 
riciinmin»(  till   your  pUlf  i"  'ii.l  «  f     p'^*** 

n;  put  lo  it  .".■m'M'ririifi-'-rtuwi'r,  and  TuriM  /wi'/i^*— Take  a  pint  and  a 
riMndao  R^rve  it.  '  half    rf  n.ilk,  -  me  vuic-ir,  If'm>f:-pee]. 

;EAll  Imprrinl. —  Boil  a  qtiart  of  ard  iTai.«»*-rt"vi-tT  water  t  UuW  Mh: 
n  with  the  iliin  rind  of  a  li'm"n ;     whul**  io*r»-th<T  till  reduced  fn  »alfihe 

•tir  it  till  n»*ar!y  cold  ;  haw  ready  I  qnintily :  th»'n  take  it  oil  !',♦•  fir*-, 
fli^h  or  biiwl  th  t  y-ni  :i:e  to  fer*e  ;  Hfd  b-t  it  co  li ;  in  the  mear  t-rr.e,  iK-at 
h€  juice  of  thre**   l>*:4ion<«  -triuiied,  ;  up  a  rp  onfiil  of  flour  w*th  the  y  nk^  of 

M  much  lUKar  af  uill  tfweet?n  the  !  bix  ''•'V^*  (keeping  the  white?  H<:paia:e;, 
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and  Rradnnlly  mix  th^  yolks  with  the 
cream :  straiu  tlie  cream  through  a  eieve, 
and  put  Uie  vessel  which  contains  it,  in 
some  boiling  water  over  the  fire  ;  when 
the  cream  is  set,  take  the  vessel  out  of 
the  hot  water,  beat  up  the  whites  of  your 
eggs  to  a  froth, add  to  them  some  powdered 
su{^r,  and  cover  the  cream  with  the 
whites  of  efrgs,  in  the  form  of  a  dome ; 
tlien  bake  it  under  a  lid  that  will  admit 
fire  at  the  top ;  let  the  heat  be  moderate, 
and  serve  your  cream  of  a  fine  colour. 

Cream  Lfuff, — Take  the  crumb  out  of 
n  pood  large  round  roll,  rasped;  attd 
soak  the  crust  a  little  while  in  milk, 
sugar  and  lemon;  then  drain,  and  fill  it 
up  with /riin  fit  pane  cream,  and  stop  it  up 
with  pieces  of  bread ;  put  a  little  into  the 
bottom  of  the  dish  in  which  you  ser\'e, 
thf*  roll  upon  it,  and  put  cream  all  over, 
with  |»on-der  sugar ;  bake  it  in  a  nretty 
hot  oven  to  give  it  a  fine  brown  cohiur. 

Cream  i)  la  Miitieicuie,*—iieal  up  four 
efgs  (whites  and  yolks  together^  with  a 
pmch  of  flour,  a  little  grated  lemon-peel, 
a  small  piece  of  pounded  cinnamon, 
some  bitter  almond  biRcuits  |>oundcd, 
half  a  spoonful  of  orange 'flower  water,  a 
pint  of  cream,  two  ounces  of  sugar,  and  a 
little  salt.  Place  a  dish  over  some  hot 
ashcrt.  then  pour  in  the  ingredients  well 
mixed  together,  and  as  soon  as  the  cream 
thickens,  glaz'*  it,  and  serve. 

Cream  Mttitlen,  —  Take  the  whites  of 
ten  eggs,  whip  them  to  a  froth  ;  put  them 
into  a  saucepan,  wiih  milk,  ornngf- 
flower  water  and  Migar.  Sot  a  plateovor 
astove,  put  in  a  little  cinnamon,  beat  up 
your  i-reani  well,  and  pour  it  into  the 
plate.  Then  brown  it  with  a  red  hot 
shovel,  and  serve. 

Cream  AM  A'<ti/ttre/.*— Take  some  fresh 
thin  cream,  and  put  it  in  a  bowl,  on  ice, 
to  cool  it ;  add  to  it  powder  sugar  and 
serve  it. 

Cream ^  PancnkeM^-^VuX  the  yolks  of 
two  eggs  into  half  a  pint  of  cream,  with 
two  oances  of  sugar,  and  a  little  lieatf'n 
cinnamon,  mac*'  and  nutmeg ;  mix  tht* 
whole  well  together,  and  then  fry  them 
very  carefully. 

Cream  PtUisttere.  —  Put  a  p^nt  of 
cream  and  the  same  of  milk  on  the  fire, 
stirring  c>DTistantly  till  it  boils ;  then  aihi 
two  ounces  of  sugar,  a  little  salt  and 
the  rind  of  a  lemon;  when  the  cream 
is  shfru-ieriily  flavoured  with  the  peel, 
beat  up  tlif*  ytilks  of  eight  eggs,  mix 
them  \uth  thft  cream,  and  continue  to 
stir  it  over  tl:j'  fire  with  a  wooden  sjxon. 
As  soon  a<  it  is  very  th'jrk  p«iur  it  into  a 
sieve,  and  nros-s  it  through  with  the 
spoon,  and  then  set  it  by  lor  use.  More 
rggi  mu^t  be  added  if  uot  thick  enough 
fur  your  purpose. 


Cream  Patissiere,*'-Put  tlic  y 
six  eggs  and  two  spoonsful  of  flo 
a  stewpan,  mix  them  together  ' 
snatula;  add,  a  little  at  a  time, 
glasses  of  boiling  cream  and  a  g] 
salt;  put  the  whole  on  a  moilera 
stirring  it  round  gently  until  it  be 
stick  to  the  si>oon  y  then  remove 
short  time,  Htill  stirring ;  as  soon 
is  of  the  proper  consistence  replac 
the  fire,  and  continue  to  stir  it  tb 
way  for  ten  or  twelve  minutes, 
this  heat  a  quarter  of  a  pound  of  t1 
fresh  butter,  keep  stirring  and  nkii 
uniil  it  ceases  t«>  hiss,  ilien  ]eh\ 
colour  lightly,  and  wl'<'n  it  is 
ciently  so,  mix  it  with  the  creai 
pour  it  into  a  pan,  in  which  it  n 
incorporated  wiih  whatever  ingi 
may  be  desired. 

CitEAM  Patusiireartd  Chr-colat 
tart/,*  —  Throw  three  quarters 
pound  of  chocolate,  and  a  cli 
vanilla  into  twelve  gla!^^cs  of 
cover  it,  and  in  a  quarter  of  ar 
pass  the  milk  through  a  napkin  ; 
few  spoonsful  of  the  infu.sion  to  th 
colate  vrhich  remains  in  the  napkii 
pour  them  into  a  small  pan.  Tli> 
thiee  quarters  of  a  ))ound  of  flour 
large  saucennn,  with  four  whole 
and  the  yolks  of  twelve;  pour  tin 
sion  in  by  degrees,  with  a  very 
salt ;  set  it  on  a  moderate  fire,  and 
confttantly.  As  soon  as  it  beg 
thicken,  take  it  fiom  the  fire  to  p 
its  liecoining  lunipy;  add  to  it 

Couud  of  powder  sugar,  six  oun 
utter,  and  dry  it  for  a  quarter 
hour,  stirring  it  consUmtly.  Wh« 
a  little  cooled,  put  the  chocolate  a 
ounces  of  Kwet»t  marartjons  crushed 
preparation  should  be  of  the  consn 
of  cream  pdtijfj^iirp ;  if  not,  add 
spoonsful  of  whipped  cream;  whi 
t»rolve  whites  of  tterggs  pretty  firn 
them  with  t!ie  [irepaiation  ;  tlicn  p 
into  a  rai^ed  (tuki.  hihI  finish  as  i 

Cream  hh   Parfait  ^motr,  uu 
Marie*  —  Take  ten  >  ounces   of 
hugar,  and  rasp  on  it  the  rinds  of  a  ! 
and  a  cedrat ;  throw  the  9u«rar  sc 
ofi'into  >ix  gla<Me«  of  boilit  i;  milk 
ten  clove«;   cover  ii  close,  and 
nearly  cold,  mix  it  by  degrees  wi* 
yolk-H,  apdone  whole  Cdg,  and  Rtrj 
Finish  the  cream  as  directed.  Sec  I 
a  ft  liain  Marie, 

CaEAM  Puiiipailour, — Take  tlie  \ 
of  five  eggs,  and  after  l)eati(iK  titer 
a  stiong  ln>th,  put  tliern  into  a  U 
pan,  with  two  ounces  of  j^ugar.  an 
(ipoonsful  of  t>rant<r-floner  water;  i 
gently  ihree  minutes,  jtour  it  into  a 
and  melted  butter  over  it ;  serve  it 
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leavii;^  i»'::  I  wo  or  ;|jf«»e  ^v^le*,  ifcki*  oui  j  I'ue  y  -!>  ol  tiv  -ive  new  JhmI  ej^/s,  u-ar 
ail  i!  eir?iJ^,  ariJ  beat  ih-^oD  wrll  iniu  j  .:  us-e^  '•!  .Mrtafir/i.  tix  o.in'.«?;«  ■•:  j  jinp 

^•■"  ti  _•  .1!"  1  "li  ■' 


nj.  :e  •:  *-.  r.      .;.— .*'r  o!  a 


f  ■ 


■:•:  r-:»e 


trarrii :  lake  a  ij:i2irt  oi  ^wei  cream ;  j  wij.-'.i.' siucrjn"  i*  nJl^ii  »;:ii  Sn.'Jj :  Tfi**-] 
yfli'?n  it  U>!l*  p  J-  It  ihto  ;i  I'ri-!?!.  c-tver  s»t\'.'  ibe  c:i«"»:p.  &«  ...uicK.y  kfr  p:/r>:li.c- 
it  with  a  warns  ji' it"  ar-.J  ac-.i-h:  th-n  ::i  cj'-u  d  <■.•■;•'.;>■  *ri:is-i**p. 
*■«  it  on  &  c!mi;".:r  dl-h  of  eriiier?  li.i  it  Che.-.:-:  .V'- #r.  —  ii..".Ji  a  pir.t  cI  r;-:w 
U  «!<  iLii.'s  a*  yo'j  wiih,  H'lA  strew  on  I  crei.rii,  tii-.-  yj.K  "f  a-,  e^'ir  w#-.;  N-a*'-:;. 
K^rTi'?  line  <  "rniam-'n.  i  t»:»   or  ih"*-'    ?TM»:i-lu;  *•:  w;.':--  w]j.e. 

CwAvr  '.'fttf.yPnarir'^.i  Fr-n(. — Tiike  !  sj-'-.r,  fe'.u  ir 'no  ■-:•'•■:.:  ^•.■.!  r.  ovrra  jrt"  - 
Ijs*:  a  jij  ir'ili.ii  ihep-lj' i>:  any  pr^--erk"*'d  ■  r*f.r»f  t':  ■:  •-.■^;:'.  :•::■:  Ji-  li/./i:  k-  i  ■. :. 
frui:,  pjt  it  in  a  Jar^e  p'&n,  put  toil  the  ;  /■'■•rarri.  ji-.c  a  .-r»i--'>  ••■.  f  lu  ;.  w^-:'.* 
wi-^'t--  of  two  f'r  thnee  *r>ij;^»  bfal  t-^?*:-  j  *e.-v'r  '.t  iii  --.li-j-*:*  **.u.  :.■:.►•  ;■  ■--^■  • '-•: ',.':. 
v..!*.-:  well  inr  a»  ho  i.- ;  t'l-e  ii  1 1}  w,t::  a  I  t.'s.-;. 

f  poiin,  ;n.i  lay  !t  lj*ai->4  on  a  c -'i,  or  I  Li.f.»y.  .V/.-- .  —  Ta.  e  tw-i  cur.r:*  ol 
pUs-!  Palver,  with  oiLfr  crciros,  nr  pit  it  crfrafij.  -jI.  '.  -  •-■■  ".  iii»-':  ;•-•.  tj  ::  ji?i.i 
in  tJi-  Riiij.ileri:  a  b:i^in.  Kasp'je.'riec  »  a  p:M  ■.■:  i.e  ;u"c<?  ■.•:  reC  -*►'  '  t  ;> :.:  of 
wi:i  r.otd-.il'.i'S  w.ny. 

C>.ri?i  /f'.-f.iP*4.— Put  over  tic  fi.-f  a 
pint 'ji  Ra»*:i:-n  w!..f.  a  rttrk  r»i  c  r.-a- 
m  pn .  an  a  I.  ri ! ;  a  po  1 :-  J  of  *  u.-ar :  w  :j  !  p 
Ihis  is  b'jil  !j^.  i-.k«?  *ev*fn  yo'K*  <.:.cl 
whitens  of  *?,v%.  be»;:i  iLem  we";  I'trf^t.'-r 
with  4  wbisii,  i=I!  yi.fir  w'.Le  i*  ht;:  Grvr:- 
in  the::;,  a:.'!  yj*!"  »*•«»'"  t^  a  *-yr-:»: 
e tr ! !■: ■•  '.*.  ve :  y  f ?** l  * 'i '.h  t r  e  w L > r: ,  l  ;  : i 

COU-:e»    ti^Mrii   iJiicKS.**--?   tint    \0\    CiJ" 

li.'i  it  on  '*!-  poi'it  of  a  \\rMt»  Dui  •-•»-:€ 
r  Jt  to  ]*»:  :t  curd:e  :  Sidd  vo  :t  t:.-  .'■  j  ■*- 
of  H  lex  jr.  ar^d  •■ri-we-nowe-r  «aT«-r: 
po'jfil  into  ycur  C'^w.  «r4.-r.'^?.  it  w  il 
citr.in,  sUiTrr,  or  b:-cj^t,«:;J  s-frv-. 

Cream  /I'i* ;,/*// —C-r  two  t-a.:  "■  i*-*'*. 
very  *:fia!..  p;t  ir.eT.  iriij  a  r:i  •r*':i.---  . 
witii  two  :  ;;-:-!=  r'.  w^t*,-.  a  stJri:  •  f  •.:  •  - 
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4:r*rL  '.'J.-j:  ■:.  t:.  J  -«ri  .  ■»,  h.  •_■:  *'Ue--  .  : 
i'Ju  ■.»' e  r  ■.■\»f  ;  .Tar  '.mJiI'*-;  t.'rr.  "ii* 
fcijf*"  H  .>w  I  "  *"  .'.«:■  l::t  r  r*- :  :■.*•  uu." 
••.  t:  ••  ■  -■  .r,  i'  ■  .'  ''t*.'  ^^  -1  *.'T''^^.'.'  •  ' 
17.  .K'.  !rl  l'.*"  ■■■ :  '  *•'•..  I  :  i.  ...-•.r:*'  .J 
fc':  L  ■'-:.  •'Tb  ■  '-.:  i;  •  ^^^•■',  J."  \  -1*^: 
\  -.  _  v.;.'.\  .:  1  ir  .  -*-.  :•'.  i  •  *.  .::  -^  •«.  ;- 
:»-r,  r  ■T."  p.tr-.-iry  .  -*.  i  .c!'_":  s,*  <  ■  :•";- 
;•■  c    M' e.    -i  I,    ''v;  .  r     ;•«•.■:•*•.-:    ■..■••". 

ir.iV     'ir        •■*:  ~    w  t!.    «.  . 
fa*.  fc:*r  ■■-■-■■  •:  9L  ■-*. 
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namor.,  ar.J  a  /!■!■•'  I'^stj  Tt-j^tf;, :  !>.■ . 
tliem  jrer.ijy  \\-\  t:.*y  Lre  :•-■■:  ."^c  :•:"  .rrr 
llian  a  fj.T:-.rt :  -!rair.  ii,  a'.'-  >-iv."  ■.■5" ::  -. 
Cat;  p'Jt":  ir.io  a  fc-teTp-.'..  " ;::.  ?i .  t:J«: 
lemon-*--^--;.  -.  >w  rori-.'.':**.'  *■*■•:-«.  a 
lillietailr  '.--jdtwc  v«y-i*'fcV''>:sw*'-:»-^ 
il  act- »r ■-■.-,..'  I'j  vvjr  V-^ie  n.'j. -••  -,- 
gar,  Hiri  :r:  .:  Vjfi  i;p;  '.»*i:!  i;;>  ::.*-  %  ■:.■  •  •• 
ofel-'.t  e*'^?  ve;yf ■",*",  i^.'»r  Vt- (.z-uzi. 
oil  tne  fir-. V  :f  -Lr  in  '.t  •;  e»-r-  •« *  . :  'j.\ 
it  ■'V'T  ihr  ti**  a  rrrjr:«*r;'.  yti:"*/  »-•-••- 
ll.at  i:«l--e-  r.  Jt  lo': :  -tr*  r  :  v.^'x.^'.  ■. 
eiev.  pit  i-:  a  ^r.i  of  Rr^M-L  «  !.»  :  ::  : 
it  t'ii  il  ;»  ».!.!  c-.'.-  i:-:eii  pLi  .:  .•:.■ 
nio=:l«Jt ;  w:  t.  :t  iic...:.  t-rr:  im^i  Im;, 
»dis::,a'ii  i-fk.'-'-h  hfxr.Tl'.i  to  t^-^t>. 

llty  of  tT"**-: .  fc:  3  to  it  y'.-''t  '^:'  eiv.  • 
proportiori  ''iiii  •*,  tv-r  y.-.^.^^A  *■*•-•  t 
erery  pni  ti  cr-*rr. ;  ;  t  a  :.  t  •:  '.a: 
pour.'i-i3  c*"'*!'.  ;»*r.  c  T..'.Hri,vi..  \—t.'£*^ 
or  irriii-".T--p*»:; ;  a*.-  -O'T.^  pO-'.0«  ;.i:: 
tu^nr.  'i'.':  *rl  it  or.  t*^  £."  ti.I  '.t  r.«c;  .; 
bo  ;» ;  ib'rn  pii&i  :i  LLrc/j^b  »  kiert.  bls 
put  it  to  ioe. 
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saucepan ;  then  paM  it  through  a  sieve, 
add  to  it  three  quarters  of  a  pound  of 
powder  sugar,  and  as  soon  as  it  is  per- 
fectly dissolved,  pour  the  whole  into  a 
iorbetivre^  which  place  in  an  ice  pnil, 
and  proceed  to  cool  it  as  directed.    See 

Cream,  ^Snour.— Mix  a  quart  of  cream 
with  tlie  whites  of  six  eggH,  sweeten  it 
with  sugar  and  rose  water,  and  rtrain 
them;  then  heat  up  the  cream  with  a 
bundle  of  reeds  tied  together,  or  with  a 
whisk ;  and  as  the  snow  rises  take  it  up 
with  a  spcon  in  the  cullender,  that  the 
liquid  part  may  run  out :  when  you  have 
taken  oflT  as  much  of  the  snow  as  you 
please,  boil  the  rest  of  the  cream,  with  a 
stick  of  ciitnamon,  some  cloven,  and  a 
little  bruised  ginger ;  boil  it  till  it  is* 
thick;  strain  it,  and  when  it  is  cold,  put 
it  into  a  dish,  and  lay  your  snow 
upon  it. 

Cruam,  5;/oir,*— Take  a  pint  of  frc-^h 
cream,  and  mix  with  it  eight  Kpooni^ful 
of  powder-sugar,  the  whites  of  two  eg^s, 
and  a  spoonful  of  orange-flower  water, 
or  any  other  aromatic  ingredient  you 
like  better;  whip  it,  and  remove  the 
froth  or  snow  in  the  tisuai  way.  This 
cream  may  be  coloured  accordin^^  to  your 
fuic>%  with  saffron,  carmine,  or  indigo. 

Crham,  »^ffA/>A.— Take  three  Hp./ons- 
ful  of  rice  flour,  sifted  very  fine,  the 
yolks  of  three  eggs,  three  bpoon^iu)  ot 
fresh  water,  two  spoonsful  of  onirige- 
t]o wer  water,  and  mix  them  well  to- 
gether ;  then  nut  to  it  one  pint  of  cream ; 
set  it  un  a  good  Are  ;  keep  it  stirring  till  it 
is  of  a  proper  thickness,  and  then  pour  it 
into  cups. 

Cream,  Stceetmfat.—Tako  some  good 
cream,  and  slice  some  preserved  peaches, 
EprtcotH,  or  plums,  into  it  |  sweeten  the 
cream  with  nne  sugar,  or  with  the  syrup 
the  fruit  was  preserveid  in  ;  mix  all  well 
together,  and  put  into  your  basin. 

Cream  (Syrup  vf), — May  be  preserved 
the  same  as  rream  (see  receipt  for  keoj)- 
ing  cream),  in  the  proportion  of  a  pound 
and  a  quarter  of  sugar  to  a  pint  of  per- 
fectly fresh  cream ;  keep  it  in  a  cool 
place  for  two  or  three  hours ;  then  put  it 
into  one  cr  two  ounce  phials,  and  curk 
it  clo<e.  ft  will  keep  good  thu^  lor 
■evenl  weeks,  and  will  be  found  very 
useful  in  voyages. 

Cream  7>ir^— Pnt  into  a  stewpan  two 
spooLbful  of  fine  flour,  with  the  yolks  ot 
BIX  eggs,  reserving  the  whites  of  them. 
Mix  the  flour  in  a  quart  of  milk,  and  sea- 
ton  it  with  sugar  and  a  stick  of  cinna- 
mon ;  keep  it  Ktirrin?  with  a  ladle,  and 
Kut iu  a  gofid  lump  of  sugar;  the  cream 
eing  half  donc«  put  in  some  grated 
lemon-peel,  some  preserved  lemon-peel, 


shred  small,  and  some  hitter  almond* 
biscuits;  let  the  whole  be  thorougfalf 
done;  when  ready,  let  it  be  cold,  thea 

Cut  an  under  crust  of  puff- paste  in  n 
aking  pan,  with  a  border  of  psatei  and 
put  your  cream  over  ii ;  mix  it  witli  sons 
orange-flower  water,  and  the  whitei  of 
eggs,  heat  up  to  a  froth  :  take  care  Ml 
to  over-fill  your  custard ;  and  let  it  bt 
dune,  either  in  the  oven,  or  under  the 
trover  of  a  liHking  pan,  with  Are  under 
and  over.  When  ready,  and  glazed  with 
8u«ar,  servp  it  up  hot. 

Cream  Tujfnty,— Beat  the  whitei  oT 
ci^ht  (>t;gs  with  rose-water,  to  a  froth| 
put  tliHm  into  a  (]uart  of  thick  crremi 
Hkimming  it  a»  it  rises;  boil  it,  and  keep 
it  cuntmHiilly  htirritig.  Then  havinf 
beaten  up  tiie  yo!ks  of  eight  eggs,  take 
your  cream  ofl'  the  tire,  and  t«lip  in  the 
egus;  gtir  them  in.  Su-eeten  with  sugar. 
Cm: A 31  Touht,  —  'Jake  a  pouna  of 
French  rolls,  nlicc  them,  crumb  an4 
crust,  as  thick  as  your  finger;  lay 
them  in  a  silver  di^^h;  put  to  them 
half  a  pint  of  cream,  and  a  quarter  rf  S 
pint  oi  milk;  then  strew  sugar  ani 
beaten  cinnamon  over  them;  turn  them 
often  till  (hey  are  snaked  tender, 
but  not  so  tciider  hut  you  may 
turn  them  without  breaking ;  then  take 
them  from  the  cronm  witii  a  slice  or 
skiriirner ;  break  three  or  four  raw  eggij 
ttirn  the.  (ilioeA  of  hrend  in  the  eggs,  and 
fry  them  in  clarified  butter,  till  they  are 
of  a  KO>)d  brown  colon r,  taking  great 
rare  not  to  burn  ur  iil.irk  them  ;  scrapea 
little suu^ir  round  thein.  Drain  them  weH 
'  f:om  the  butt»'rir  wiiich  they  were  friedt 
and  serve  them  hot  tt-r  a  second  couree. 
Cream,  Tuurtu  a  l\limhii9e,* — Pre* 
pare  a  crust  in  the  u^jual  way,  and  fill  It 
with  a  pretty  firm  cream  jtiifiaiffW^ 
mixed  with  two  ounces  of  currants,  twn 
ounces  of  raisins,  stoned,  an  ounce  of 
ctrdrar,  cut  into  dice,  a  little  crisped 
orange -flower,  the  rind  of  a  lemon,  grated 
on  s  >me  sutrar.  a  ipiarier  of  a  nutmeg, 
Brrated,  and  hnll  a  g!:iss  of  white  wine. 
When  fille(!,  btke  it  like  other  toiutei^ 
and  serve  it  hot. 

Cream  Tourt*^  trit/i  .V//w//rA.*— Waih 
and  blanctiab<)u;  iwuhandhtul  of  spinach; 
rliop  it  veiy  Kinall,  and  put  it  into  a 
siiiicepan,  with  three  onnceri  of  butter: 
stir  it  over  a  moderate  fire,  and  wlien  all 
the  water  is  evan^trated,  add  fourspcxm^ 
ful  of  cream  ptifigxirrr,  l.alf  a  glass  of 
double  cream,  three  ounces  of  pi»wder^ 
sutrar,  twoof  bitter  micamons  crushed, 
a  little  crisped  orange*flower,  and  a  grain 
of  salt.  Mix  these  ingredients  together 
well,  and  pour  It  into  a  cruvt  prepared 
in  the  u^iial  way;  mask  the  top  of  the 
eream  with  filberts,  blanched  and  mixed 
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vkh  « tpomfal  of  powder- sugar.   Bake, 
md  fenre  it  hot. 

Cbbav  au  /7ji.*— Mix  the  yolks  of 
dgbt  eggv  with  a  proper  quantity  of 
^     auvar;  to  which  add  by  defj^rpes 


•boille  of  Fronf  ignae,  or  any  other  i^wf^et 
Mi  anunatic  wine;  Htir  it  constintly; 
pal  inlo  the  6ain  mnriv^  and  keep  it 
•dnriog  until  the  cream  is  set,  and  sulfi- 
daatly  done. 
Cuav,  ^yhitr  or  XafuraL^Tdke  a 

et  of  milk,  hair  a  pint  of  cream,  and  a 
of  aupir ;  boil  them  together  tilJ  they 
aieredaoed  to  one-third,  and  when  the 
■ilk  iaautficientiy  cool  that  you  can  bear 
fBor  6n|jrer  in  it,  dilute  h  litile  rennet 
with  water,  in  a  «poon :  mix  it  well  with 
Ikfecreain,  and  Rtra<n  thp  whole  tiiroii»rh 
arieye;  then  take  the  di^h  in  which  you 
iamd  tcrving*  and  Mt  it  over  some  hot 
Miidera:  pour  in  ih«*  crPiim;  cover  it 
with  a  lid  that  will  admit  fire  upon  it; 
aad  when  the  cn>nm  is  set,  put  it  in  a  place 
iiflooi.    S«*rrecol(l. 

CBKAX^/iTifpitrJ.—'Tak^  n  pint  of  thick 
creiiii,  put  it  in  H  lia^i:]  or  stcwpan.  and 
iMtt  It  lip  with  a  wlii:<k  to  a  strong  froth, 
thiBinix  in  a  little  ptm-d'^r-sugar,  and 
wuge- flower  water  ;  serve  it  in  a  email 
fcMlcet  made  with  pasfr,  and  gamiR'i 
iMsd  wiiii  fsweet  rnskn.  If  your  cream 
iboald  not  soon  froth,  as  vuinctini''t4  it 
will  not.  be  can'ful  that  you  dii  not  beat 
it  to  butter. 

CuABi.  /rhipp^tl*—V\\X  into  a  pan 
a  quart  of  good  douliio  cr-onm.  which  ha$ 
beea  kept  for  two  hours  in  poundi^d  ice; 
add  to  It  a  little  guni-tirirron  in  pDwder, 
■ad  whi^k  the  creani  for  at  letu^t  a  quar- 
torot  an  huiir,  wh«n  it  nil  1  have  bocomo 
MOperly  frjtli«*d.  I>ty  it  on  a  napkin  t) 
dBun  thonMifthly,  and  then  mix  it  care- 
ftilly  with  *ix  oiincf*  ol  punih-r-iugar ; 
Md  the  ins  tint  bpfon*  y>*u  •"'.nd  it  to  tablr. 
■dd  to  it  whatever  ynii  iiuiMKi  tu  fln\-oiir 
itwitii.  Serve  your  err  am  in  a  raised 
lart-crnfit,  or  iced  vol  nu  rrnf,  ariil  orna- 
■rated  uith  n  sult-'in*;  or  it  may  be 
flaeed  on  InyiT'^  ot  al mot] d- paste,  or 
■Bptj  in  a  w'tv'^r  di<h. 

CacAM.  /fyttjffiCfL*  —  Put  fomo  good 
cnam,  with  a  pi  o^iortionutr  quantity  of 
pawder-ffu^ar,  a  pincii  i)t  gum-dragon. 
and  a  little  ontnge-t1ow<>r  water,  into  a 
whip  it  to  a  fio'h.  with  an  Oi^iier 
;  aK  the  froth  hm^k,  l»'t  it  stand  an 
ir,  and  then  take  it  ntV  tr^'n'ly  with 

.rikinaier.  and  place  it  nii  a  di^h  like  a 
Bfimmid ;  garnixh  your  diffli  with  green 
■Mon  or  orarirp  rhip*^»  and  s^rve  it. 

Cab  AM  iH'iiipprd),  an  CfirameL*'-^ 
Bii!  nix  ounces  ol  Hugar  to  caramel,  and 
vlini  ic  haa  acquired  the  proper  roddi«h- 

aow  tinge,  du^solve  it  in  half  a  glam  of 
iDf  waSer»  over   hot  ashes;    after 


which,  it  mupt  be  reduced  to  a  rather 
thick  «yrup.  When  cold,  mix  it  with  the 
whipped  cream  in  tlie  usual  way.  See 
frhipjKd  Cream. 

To  this  may  be  added  tlie  flavnnr  of 
any  ingredients  you  desire,  by  putting 
a  ^Rlall  quHutity  of  it  into  the  t>ugar,  the 
moment  it  attains  its  proper  colour :  for 
instance,  a  npoonful  of  starred  anise, 
oianue  Aover^^  praiiftces^  a  di  Zf.'n  of  bit- 
tep  macHruons,  or  filberts,  rnished.  8ic, 

CKL'A3ki  {ffhimtedU  Prinfanuiere.*'^ 
Dilute  two  spomsfiii  of  essence  of  spi- 
nach. Ktrained  by  degrees  with  half  a 
gla^s  of  Iiaiian  maniscbino ;  pour  this 
mixiure,  and  six  dunces  of  powder-sugar, 
to  w'hipped  cream  as  directed.  See 
H'hipimi  Cream. 

In>trad  ot  the  liqueur,  the  zestes  of  a 
couple  of  lemonH,  a  bweet  or  Seville 
orange,  or  cedrat  rasped  on  sugar,  may 
l)e  UKi'd.  Strawberries  or  raspberries 
may  also  be  placed  liere  and  there  on  the 
ci'eam. 

CnEAU  {Srhipped)  aux  Quuire  Zexfes.* 
— Take  t^ix  ouncm  of  Itimp- sugar,  and 
ra<p  on  it  the  fourth  part  oi  the  letite  of  a 
f^weet.  the  same  of  u  Seville  oran^e,  the 
same  of  a  cedrat,  and  half  the  zfisff  of  a 
lemcn ;  Hcrape  the  sugar  in  the  usual 
W4y,  and  then  mix  it  with  your  cream. 
wltippi>d  as  directed.  See  f Chipped 
Cri'om. 

CKOQUE  eu  nuucheg.*~-T\\ftQ  are 
large  pit-cos  of  ornamental  confectionary, 
forjued  of  varionK  miuerialK,  as  gim- 
bh'lOg^  cro'^iii^iioles,  tft'/ioiscSi  ^-c,  or  of 
oi-anges,  cut  into  quarters,  chesnnt". 
greori  nuts,  &c.,  arranged  within  moulds 
an-(M-dinff  to  fancy,  and  cemented  to- 
gether wiilj  ttr-iled  sHirar. 

Cae^>^^■!Tc^  of  Boilrd  .Vf///.*— Mince 
some  Uiil"  1  meat  very  small :  add  to  it 
Rome  sausiige-nieht,  u»a-hed  poUtoes, 
ci'unib<  cf  brcafl.  Koaked  in  u.ilk,  and 
8Wfet  h•^^h^  ;  make  them  into  a  paste, 
and  form  it  inio  little  IwlU ;  roll  them 
in  very  fine  raKping:<,  and  iry  them  of  a 
nice  lolour.  Serve  tlitrni  with  sauce 
jiiqitutttc. 

CnooL'ETTBS  a  In  d'Es/rcfA-.—UtiexU^, 
best  pntl-paste:  roll  it  pretty  thin,  and 
cm  it  into  difler^nt  pfiapM,  as  fancy 
lead'i ;  bnke  it,  and  dresK  each  piece  upon 
a  dish,  in  a  handftome  manner ;  rub  them 
with  a  little  ciramel,  to  make  them  stick 
art  yon  place  ih^ni;  then  put  some  cnr- 
rant  jelly  all  over  the  top,  and  make 
what  dower  or  design  you  please,  with 
nonpareils  of  ditfrrent  colourv,  round  it. 

Cnom'ETTES  (f  la  Part'sienMe.* — ^Takc 
a  «ti('k  ol  vanilla,  pound  it  with  two 
onnccH  of  riugar,  and  sift  both  through  a 
silk  sieve ;  mix  it  with  i>even  ounces  of 
■ugar,  well  dried  and  pounded,  and  half 
9  o 
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a  pound  of  fine  sifted  flour;  thenitirin 
the  whites  of  four  eggs,  whipped  firm, 
and  work  the  whole  together  for  some 
ininuteiw 

Heat  two  large  baking-plates  of  cop* 
per,  rub  them  over  lixhtly  with  vii-gm 
wax ;  when  they  are  oold,  take  a  spoon- 
ful of  the  preparation,  and  lay  it  on  the 
plate  the  same  as  the  spoon-biscuits, 
talcing  care  to  lay  them  three  quarters  of 
an  inch  apart;  when  both  plates  are 
full,  place  them  on  stools,  in  the  oven  or 
stove;  close  the  top,  and  lay  embers 
over  it,  so  that  the  croquettes  may  be  as 
far  removed  from  the  fire  as  possible ; 
let  them  remain  in  this  state  all  night; 
the  rext  morning  put  them  into  a  mo- 
derate oven,  and  bake  them  fifteen  or 
twenty  minutes ;  they  should  then  ouit 
the  plate  easily,  and  be  o(  a  clear  reddish 
colour;  remove  them  from  the  plates 
whilst  hot. 

The  croquettes  may  be  flavoured  ac- 
cording to  your  fancy. 

CROQUIGXOLES  d  la  Chartres*— 
Blanch  and  pound  five  ounces  of  sweet, 
and  three  of  bitter  almonds,  with  a  little 
white  of  egg ;  put  half  a  pound  of  flour 
on  your  slab,  make  a  hole  m  the  middle, 
in  which  put  the  almonds,  with  hali  a 
pound  of  powder  sugar,  four  yolks  of 
eggs  and  a  little  salt;  make  this  into  a 
paste,  and  roll  it  into  strips  about  the 
size  of  your  finger ;  cut  them  into  snuarc 
pieces,  the  bigness  of  a  filbert,  and  roll 
them  into  little  balls:  place  them  on 
baking-plates,  rubbed  with  wax  ;  dorez 
and  bake  them  in  a  moderate  oven  :  re- 
move them  from  the  plates  whilst  hot, 
'jLsif  if  suffered  to  grow  cold  first,  they  will 
break  to  pieces. 

Croquigmoles  a  la  FrmiQaise.*^^ 
Break  up  half  a  pound  of  bitter  maca- 
roons, so  snuill  as  to  be  able  to  sift  them : 
and  having  laid  half  a  pound  of  sifted 
flour  on  your  slab,  and  made  a  hole  in 
the  middle,  put  in  the  macaroons,  with 
six  ounces  of  powder-sugar,  three  yolks 
uf  eggs,  three  ounces  of  fresh  butter,  and 
a  grain  of  salt ;  make  these  ingredients 
into  a  paste,  and  form  the  croquignolei 
of  the  shape  and  size  of  olives ;  dorez 
them  lightly,  and  bake  them  in  a  gentle 
oven.  These  must  be  of  a  lighter  colour 
than  other  croqmgnolet. 

Instead  of  macaroons  use  any  other  in- 
gredients you  please. 

Croquiunoles  d' Office,^  —  Put  into 
a  pan  half  a  pound  of  flour,  a  pound  of 
powder-sugar,  a  little  crisped  orange- 
flower  in  powder,  a  bit  of  butter,  about 
as  big  as  a  nut,  and  a  little  salt ;  moisten 
it  with  the  whites  of  eggs  ;  your  prepara- 
tion should  be  pretty  firm;  put  it  into 
M  aort  otfuumelf  butter  lome  baking-tins, 


and  push  the  cnquignoles  through  la 
the  form  of  buttons,  cutting  the  parte 
with  a  knife  dipped  in  white  of  egg; 
bake  them  in  a  moderate  oven. 

CBOQU102COLE8  fltfj:  PraltKet.* — Make 
a  paste  like  Croquignoles  d  la  Chartret^ 
roll  it  out  to  about  a  qiuu>ter  of  an  inch 
in  thickness,  and  cut  it  into  two  equal 
parts,  on  one  of  which  lay  pratint$% 
leaving  proper  spaces  between  each; 
moisten  the  other  part  lightly,  and  lay 
it  over  the  pralinet;  press  it  down  s 
little,  and  with  an  oval  paste-cutter,  an 
inch  and  a  half  in  length,  and  one  inch 
in  widtli,  cnloMl  the croquifinolet ;  press 
the  edges  together,  and  fiiiish  as  CV»- 
qu' quotes  d  la  Chartres. 

CitoQUiGNOLEsa  /«  Heitte,* — Aremade 
in  the  same  way  as  Croquettet  d  la  Pa- 
risienne;  but,  instead  of  laying  them 
like  spoon  biscuits,  they  should  be 
formed  into  balls  about  the  size  of  a  fil- 
bert. 

CROUSTADE.*-Takealoafofcte« 
texture,  remove  the  crust,  and  cut  the 
crumb  round,  to  the  size  you  may  re- 
quire, and  ab3ut  four  inches  in  height; 
form  it  to  the  shape  of  a  cup  or  basin, 
aad  cutting  the  outside  according  to 
your  taste,  put  it  into  a  pan  with  a  pro- 
per quantity  of  butter,  and  brown  it; 
when  of  a  good  colour,  and  very  dry, 
drain  and  take  out  the  inside,  and  fill  it 
with  such  articles  as  you  may  requre. 

Croustade  (Small) d  la  Bdchamelle* 
Line  the  number  of  custard- moulds  yoa 
may  require,  with  a  rich  puff-paste,  ad- 
ding a  itmall  quantity  of  flour ;  fill 
them  up  with  the  cuttings  of  the  paste, 
and  bake  them  in  a  brisk  oven  of  a  ligfat- 
ish  red  colour.  In  the  meanwhile  cot 
some  breast  of  fowl  into  small  piecea, 
three  quarters  of  an  inch  long,  and  a 
quarter  wide,  also  cut  some  very  black 
trufiles,  or  champignons,  info  pieces  the 
same  size,  flavoured  with  bichamelU ; 
place  these  in  the  iHun-marie^  and  when 
wanted,  put  come  of  this  into  each 
croHftoile,  ])our  in  a  little  bechameile, 
cover  them  and  serve.  Observe  that  the 
croustades  must  be  opened  the  moment 
they  aie  taken  from  the  oven.  They 
may  be  filled  with  any  other  preparation 
you  p!eH«e. 

Croustades  (Small)  de  AWif/e.*  — 
Mix  somepaKte  d  .NWiY/e,  with  theyolki 
of  tivelve  e»igs,  and  when  sufficiently 
rolled  out,  put  it  into  a  saucepan  of 
boiling  water  j  let  it  boil  a  few  minutec, 
and  then,  hnving  drained  it,  put  it  into  a 
stewpan  with  a  quarter  of  a  pound  of  bat- 
ter, and  a  little  salt ;  in  a  little  while 
pour  the  paste  on  a  dish,  taking  care  to 
keep  it  of  an  equal  tliickness.  When 
cold,  turn  it  on  the  slab,  and  cut  out 
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liong,  shred  small,  salt,  pepper,  moreli), 
and  good  broth  ;  let  them  m^n  for  fome 
time  over  a  gentle  fire.  When  done, 
add  the  yolks  of  cp^j^s  beaten  up  with 
cream,  and  a  small  piece  of  butter.  To 
the  sauie  may  be  added  a  Utile  verjuice, 
if  you  think  proner. 

Cucumbers  a  la  Crewe.*— Pare  and 
cut  your  cucumbers  in  Hmall  round  or 
oval  pieces,  kceninK  them  all  as  near  of 
a  size  as  you  well  can  ;  throw  them  into 
bnilinf?  water  with  a  little  salt  in  it; 
when  they  are  soft,  take  them  from  the 
hot,  and  put  them  into  cold  water,  and 
then  dram  them  in  a  cloth;  make  a 
cream  sauce,  rather  thick,  into  which 
put  the  curumbera,  and  f^ei  vc  them. 

CucL'MBEas  d  la  rrc/zif.— Take  four 
straight  rouuh-cOHted  cicumbeis,  taatt> 
each  that  it  is  not  bitter;  cut  them 
in  half,  then  in  quarters,  and  with  a 
sharp  kniTc  cut  out  the  aocds,  and  pnre 
ofl'  the  skin,  tossiing  them  in  water  nit 
you  do  tiiem ;  have  reaily  Fonie  px)d 
claiified  biilter,  into  whicli  j[when  well 
drained  from  the  water)  put  in  your  cu- 
cumbers ;  let  tiiem  trv  (tiuuMig  them  at 
times)  till  of  a  fine  li^hl  (X>1our,  then 
lay  them  on  a  aieve  to  drain  them  from 
the  butter ;  when  free  from  fat,  lay  them 
in  a  stewpan  to  stew  gently,  wiih  oo»- 
Mnmmc  enough  to  cover  them,  a  Vfry 
little  KUftar  and  salt,  and  a  round  p»por 
over  the  whole ;  when  stewed  nearly  dry, 
lay  them  attain  on  a  nieve,  then  p'ace 
them  neatly  on  the  dish,  and  pour  over 
them  M)me  good  cream  sauce,  and  thirk«*n 
with  the  yolk  of  one  c^g  with  a  little 
cream,  and  serve  very  hot. 

CrcDMBERS, />ri>e/.— Take  some  prc- 
fscrved  cucumber^  wa»li  all  the  syrup 
from  thein,^  put  them  on  si^^ven  tu 
flrain,  then  into  a  8tf>ve,  one  day  is 
enough  for  them  to  dry ;  when  dry,  tttke 
them  out  and  paper  a  box,  and  put  them 
in,  and  lay  a  paper  between  every  layer 
of  cucumbers. 

Cuct'MBCRS,  Essenrt!  o/.— Take  the 
parings  from  yourcncnml)frs,  and  make 
a  picrt'C  of  triem  with  a  little  butter, 
which  must  be  drained  otl'  as  8  'on  an 
melted,  and  the  purie  diluted  with  the 
sauce  (ourtice^  in  wbieh  the  cucunil>ers 
have  been  dressed,  as  for  Hahguett^^ 
(they  l>cing  put  to  drain).  When  tlie 
purifc  is  very  thick,  mix  with  it  four 
spoonsful  of  vc/aute,  with  a  little  sugar, 
and  then  strain  it.  Tofs  up Uie  scollops 
in  it,  and  add  a  little  thick  crvam.  if  not 
8uf&ciently  white.  Season  it  well,  and 
serve  it  quite  hut. 

CycL'MDERs,  /'iircyw.*  —  Pare  three 
fcood-aized  cucumbers,  take  out  Kite  ttf«ds 
with  a  marrow-spoon,  and  fill  up  the  mid- 
dle with  a/orce  cmiVc;  put  into  astewpaa 


soTue  slices  of  baron  and  veal,  cat 
onions,  a  little  thyme,  and  a  bay-leal 
in  the  cucumbeni.cover  them  with  bi 
moisten  them  with  stock,  and  let  I 
simmer  for  half  an  hour,  then,  if  the; 
tender,  take  them  from  the  fire,  d 
and  dii^h  them.  Serve  with  a  red 
ettpa^Nuie* 

C  vi-  VM  CE  as  att  Blanr^  Garniture  q 
Pare  and  cut  your  cucumbers  into  sq 
pieces,  and  then  trim  them  into 
form  of  oy8ter-t>helltt*  blanch  them 
a  little  Kali.  When  done,  drain  and 
toss  them  up  in  a  little  butter  ;  add< 
Ksuce  tour  Hi  €^  and  thicken  them 
the  yolks  of  eggs. 

CucuuRCRs  auBnttu  Garniiitre^ 
Prepare  tiu*  cuciunlierK  as  for  btanc^ 
put  the  slices  in  a  pan  with  water, 
pepper,  vinegjr,  and  sliced  onions, 
ihem  ill  this  lor  some  hours,  then  C 
and  press  tiiern  in  a  rhith;  put  I 
into  a  aaueefian  with  butler,  stock, 
a  hiuu'h  of  sweet  herb.-*;  when  done. 
a  little  gravy  t«)  them  and  nerve.  T 
may  also  be  filed  i:i  grated  baooj 
uh'rrh  case  they  should  be  moist 
with  oil  and  vinegar. 

Curi'MUEns  au  Oras,* — Pare  and 
the  Heeds  trom  your  cucumbers,  cut  1 
into  slices  an  inch  thick,  and  throw  ( 
into  cold  waief,  then  noak  them 
glass  of  hot  broih,  and  the  Knme  of  ^ 
gar ;  drain  and  dip  ihem  into  baiter, 
try  them  in  lard.    Glaze  them  with 
der'Sugtir  as  you  take  them  out  of 
pan. 

CiTi'MDEsa,   Pofatfe  «/.*— Cut 
cucumherti  into  small  ova!  pieces,  bl 
tliem  for  ten  miiiuies,  let  them 
and  drain  ;  put  some  ^^ce8  of  baoon 
a  stewpan.  then  the  cucumberR,  c 
them  with  bacon,  and  add  carrots,  on 
pepper,  and  two  clovev ;  lot  them 
thuK  for  half  an  hour.    Put  some  t 
in  the  soup-dish,  and  pour  over  iti 
ficient  quantity  of  block  or  broth  to 
it  well,  lay  the  riicuml>er8  on   it, 
the  I'qunr  throuorh  a  sieve,  take  of 
fat,  and  pnur  it  on  ihe  i>otnge. 

('iiri.'.Miii:na  Lt'rs,  Putane  q/".* — 
and  Hplit  two  cucuu'bers  into  lour  f 
and  having  taken  out  the  seeds,  cut 
quarter  into  round  slices,  as  neat 
size  n«  posyible  ;  put  them  into  a  i 
pan  i\itha  liitle  Kalt  to  take  out  al 
water;  then  strain  them  through  a  c 
and  put  them  into  a  saucepan  with 
of  butter;  toAathemup  lightly,  bu 
t«)  colour  them,  then  add  a  handf 
sorrel  chopped  line,  and  a  pinch  oft 
vil.^  Moisten  it  witli  some  good  st 
let  it  boil  for  a  quarter  of  an  hour.  V 
ready  for  table,  tiiicken  it  with  \ 
yolka  of  eggs,  and  a  little  cream, 
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MOrit  over  ymr  bmd.  which  sho'ild  |  «tock  an-i  frrary.  to  g''r«  tr.err.  a  Lict 

CcccxBRiu  d  la  PfjH/ettf. — Pai*  ind  ;  ynurncu^MJifLi  w:\:.  i:.r;z..  a- :  tijc*  ckr* 
ike  the  cucumbers,  axd  having  iMjakod  '  oMhr  w-iifrihfy  w*re  ui.e:  i'*  L:  ^^ 
ftfe  ilicn  for  hit(f  an  h>nr  in  vinrimr  and  :  :o  tl.e  K'':p. 

■It ;  dry  ihcni  in  a  napkin,  arid  pill  t!.-::;  Cici.meef-j,    R-.r   ':     .•'.•  —  «..::    i 
htD  apjlnvit!ll''■*ounc(*^  ofh-Kier:  !ry  ■  r.'.v.'.fr  ».:  r.j:  ■..•^r-.  *•*;■        *  v  .*-.■.• 

1heiBoreraUri5ktire. >pnriklr'd  "ir  ver.  ■.•-:■:.*  S:*:.  -   .-*  ::.-:-:  ■.•:;.  v  ■..  %.- : 
fanra  liltlc  bfi'ih  on  thrm.aml  !i-t  t».\i.  .  sv.;.;  v.rw.  :•.  ■. .•  -•-*-.  •    •.  :  - ::--.    .■  - 

nnd  till   reduced    wiilout    ]«n*..k  n^:  -.c-:cri  '  s.     ^Vi-*- ::>       .-,-  .>  :     :. 

An  add  a  nmHlI  quantiiy  oi  ci;  pr-f^o  f.  -  i  *  r;.  •:.: :  v.*.  ■*•  -'  -.  -         :  -■  i 

pinlfy,  a  little  ^ah.  tlie  same  o:  ?  :!-.:.  :■:•:«.«  :.^•^Di   :...    .*.    ■               :.::*•■ 

■d  three  rr^'.a ;  »i»^*h1j  lorfeiLi. ■■;♦;.::  r  :.■:.•    \   •&,«.';&■.    ».:■   ■ 

vhOe.  and  wrvf  hot.    Pp|'f»rr  iniy  l-?  fi-J  •:  ..V;.  .: . .  ..*  Ti-,-.   :    •  "    ■.*...: 

■idedac-ivriiintc  tJ  ta^te.  ?\>'-  ■    r   t  :■.:,.:-■_  :-r.  i    :  -    •-*.:; 

Ci'ci'MbLRS   ('♦/   /'rc.ftTfr;.*  —  Mak*  •. :    .;. ;    -..i  ..    •    r.      :r  •  ^f-:  .•■;■' : 

dioice  of  lho*4?which  are  *mr:II,  a:. :  :...:  -*.*■:!   u.- 1.  i:. '••.-'.    :    »■  ■.           ■-  -: 

loo  old,  pnt  them  into  ;ar*.  ;i- 1:  :  •  .r  r-^^-:    ;-*.    -^    .  r.z     •:..::-  .    t    ;.:i 

Oierthein  a  biinc  (to  m^k*"  li.e '■:  •  •-.  '-.vp. 

laketwj  third?,  o:  «-3!«»r,and  o:.c  c;  v  r.--  L  ;  '  vmei ^  S;  :.•  ■— P -*!   ;."  :    r-.-.  i, 

pr.  towvtTiil  po'inds  of -.i.t.  .'.^.-O"..: '.-•  c -. ■-.;;•, .".•^.*  ''.    •     — .   •:  •    >-     ».:    .  .: 

|olnequaniir>  of  brin-*  >0'j  wi<!.  t'«  r:  i- •'.  -  .c  :••::. a* -.►:.:*■-*:■:' t"*":  -.  ..• 

apoand  to  ilirpe  pint* :  p-.jt  it  lv-:  !:.rr  J  -  .-s"'.' r- -.--.■;  :  .*■  »  ••  ^   -.  ■ 

firetill  tie  <aliiji  iiieli<*d.  J»i  it  «:•..:  ;■■  •►.v*.  ;'-.  ;•     f.V'  v -*.-•-.     -  :  ^^-a-.-., 

■cttle«  and  be.'ore  y.n  ii-?  it,  p:-  ;  .:    ::  v  -c  .:  .■■  •-.•  u  •    :^:  .*-  -.-  :  -  :. 

dear);  when  y>a  wi^h  i'»  ;j-e  tr.»  :...:■.'•  •-.c.msisi.s      '.•—..*       :  •    •;.:-- 

the  find  I'fi,  and  dret-s  tlim  iu  !:,e  -.-:..*  •  ■:•-  .■  ■.■•;'•■:'».-              i  ::.■■■. 

warat  {he  fre^l:  cuc'jni^t-r.  .»:  .  :  :-■ •     .s-:--  .:    -          ■■          :  .: 

CcrvMBER-S  yrcitT'-'./.  —  S;.'.i!  &-■!  •.:.-r.   -.•'.■  \  t  ^'.-    r    -.    .     -      :       \..-^ 

tokethe»eed4  f.-oui  i:»e  fnrii'''^r  \.i  •  j-  t-.  •.■■  *-■-•-  ..•.■*-■■.:-•    ■    :  i   .  :   •' 

omibepi  you  intend  tti  u-^:  l.iy 'J.-::. :  ■.-  _.-■>.•::■-.  ?:.-    :-:.•-       ■    :  .:  "  t 

lhreeday.«  in*tr.)njr  *.'ili  ki.J  rt-.-.i- .' :  "!  ..■...•*:-.>•.  •   :  •.•-t    ■.'••  - 

pal  ihcni  int>0'M  WAl»*r,  wi:;.  a  .  li.e  f.:-. '.»•.    ,:..  st:   •.  -...*  :  -•     ".  • 

alnn.  ajid  Url  liiem  t'!i  iT-l-r;  i:.-  '•,  •:••  \:.\     .**     ;  i  .•  ■  ■    • 

nd  let  tt.eni  Ihv  in  a  t!  ':'•.  -»   .:p  :'  r  :  ^  ■  !      ..  :..:■  ^    ='.--•"'  • 

dirs.  then  b)»I  tKe  >yi  .i:>  a.--.  :.".  :■.  .:  :*.  \'  : 

Oter  the  Ciu'u:i.l»er>.  p  ;-■.::  tr.  -       ■:  .-  -_.: 

^  twii*- mi>ro  ;  lf;^:i  »=  iv.' ..  :. ."     :  •.  (  ■. 

•wtP-f  ftomo  ciariri^d  .*'.--ir.  :• ::  ::.■  :r. :-.  -^  .t 

iCy  Mnmer  ih^m  lor  :;v'.-  n.t:  .i.:^-  :  :  .-  -,■  : 

aen  day  NViI  hh>ih  iij*  a-**i:., -i.,-::;  .:i-v  .;-••..       -    -  r  •                .--••    --•  : 

■wbe  put  by  f'T  »:se.  --:•.•-.-..         -■  .     ■ 

Ci'ci-vBEiLs  ( /fu'i  / 'I'l.*— f^i  f-rr,»  ■':■■.•.:•■.    *     ■.■.*■■-              ._  s 

eKOinber« '("ak  '•»:  two  l.i-:i*.  "'.:..-.;  .  '-.  ■  .-*  .■    .   »':-.-  ■   *■  .                ■  -  ■  » -. 

lewp-wJiif'-il  »f  vii.ivtr  ;in  J  a  1;::;-  •  i  : :  ■>■■-.:.■:•"-.  v  .  t       :  -  -.    .• 

ton  ihetii  often,    by  wf:ii-ri   i:.t  .-,-  :..-.  .-  -.-'    •■...-■.■  •         -•. 

waifr.   wliich    i*    ?o   cIJ    i-i  :f  ■   -: '-  <.  .    •.  xi=  .  i       ■•_.•:.*  i. -^^- 

■Kiu  iri;M»e  drawn  M'li:  afi-^r  I. -y  I  -.-.'?  .:.•    -.  -.   »■      ■■   -.'■-       *,: ;   -. 

been  thu*  S'uiked.  *•{.'•■/»•  a*  ::.:  f  -:..  •   *.     ■-    :"-'t  ■-•--.  -•        -»■    .. 

faBtoa  stewpin  witii  "ki:-  k*  •'•:  -•.     -:.  a  •••:  ■-.  .'•.  ■        ■  .-a       -tip  •,  .  •    -  *.      ^  . 

bmchof  hfrrw,  a'ld  :i  ••  t  "•!  r-  .v-: :  '■ .  .       ■.  i  ••*  .:  •.-.•      •;  •   - *■.... 

Uieai,and.  when  d'.inr.  a<M  i.  ::.•»    .     -;  r'-'- -     •■s..     ■  .  :     ■    •    *   *" 

flear  oil"  the  ut  hum  it-.-  :.'»»•■  .:.   .    :  '.  .  .:  >!iLi.  .'      -,  .  ■.— -     *    ■     ".'   ■ 

iwe;  or,  when  ^•' J  ha\i^ -i-:*-- /- :  :  .e  -".—  ":*■«■     .•-•*      -,■•,..     :.• 

ainiiDber>.    p'lt  th^ru  in'o  a  -:   *:  ■*■  .::  a  •: .-'   iv              •*- :  •*■".    .'•- 

with  tome  buit'T,  «:.'i.  hiv'j  *.::■■■.  fir.  :  u:    -.-.--           •  •   ■   ■  •    •.»•.•:»": 

flwma  few  time- I'ver  il.»*  t:  -.  -!•.:■.■;  ;?.  •   t  .>.  *    •■.  '  .--.•.    .  :  ■<      s.'r*  -^x-p- 

a  Sttle  fl- ur,   and  ri'M-t**!.  *■;?:.  -'.'rf ». :  ■■-:.:   :■--••--•:    .••'      .    :••::•-; 


>  '.f 


it    is*    >'.iiViciivi;iy  .l»r»*.  a-'i 

cnnMiMKMi,  add  ih"*  *.«'■■-  '''  i^-  ;•*:,    -\ "*.'■:   -.-i.  ■  ••  :  ?•  k'.>-  ;  '. 

•m  beai  lip  *illi  ••'M'l'' III-'.--;.  .  t.i  •*rvf  ,;  .*  ••     ■-  .  .    %  ■..     :  w  • « -  • 

■em  fur  an  t/i^re/ii''/.  eiih»T  i''>r  ej,'«.  a'. :  r  ;:-r  f^      ..:•:••  ./•  -.n: 

•rwithont  fft^.-.    li  y-*!  w'-n  to  ::i4.>  a  ;  .-.  •.    ••..  ■  •■-.■i'.    •*/•:  -n.  f  :  ■. 

noportheiR,  bo'l  '•oine  cuitjtu^iert' r.r*  .*  : :.  j:  *  lac/  :  si»ijr. 

Bpm  water,  aud  then  drcsa  tLeia  WiUi  .      CL'LLi^.— Lty  vrbx  lit  v-.*" 
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Btewp&n  w  much  lean  veal  as  will  cover 
it  an  inch  thick;  then  cover  the  veal 
with  aomc  slices  of  undressed  bacon 
(gammon  is  the  best),  three  onions, 
three  bay-leaves,  some  street  herb?,  bro 
blades  of  mace,  and  three  cloves.  Put 
on  the  lid  oftiiestewpan,  and  set  it  over 
a  slow  tire ;  but  when  the  juices  come 
oat,  let  the  fire  be  a  little  quicker.  When 
the  meat  is  of  a  ni(*e  brown  colour,  till 
the  stewpan  with  good  beef  broth,  boil 
and  skim  it,  then  let  it  dimmer  for  an 
hour;  add  a^  little  water  mixed  with  as 
much  flour  ua  will  make  it  properly 
tliick;  boil  it  half  an  hour,  and  stram  it. 
You  may  keep  this  cullis  a  week. 

CuLLis.*— Put  some  rouje  into  a  sauce- 
pan, and  when  it  is  warm,  add  some 
stuck,  and  a  bunch  of  parsley  to  it,  siir- 
ring  it  with  a  wooden  spoon ;  let  it  boil 
for  about  an  hour,  taking  care  to  bkim 
it.  Strain  it  through  a  sieve,  take  ofTail 
the  fat,  and  the  scum  which  forms  at  the 
top,  and  tlicn  set  it  by  foi  use. 

CuLLis  /(fr  aitsortt  qf  Hatcher**  Meat. 
— You  must  take  meat  acconiing  to  Vie 
number  of  guests ;  if  ten  or  twelve,  a  ieur 
of  veal  and  a  ham  will  be  necessary,  wiih 
all  the  fat,  skin,  and  outside  cut  ott.  Cut 
the  leg  of  veal  in  pieces  or  about  three  or 
four  inches  thick,  each  way.  place  them 
in  a  stewpan,  and  then  the  aKu'cs  of  ham, 
two  carrotH,  and  an  onion  cut  in  two ; 
cover  it  close,  let  it  stew  softly  at  firsu 
and  as  it  begins  to  brown,  take  of}' the 
C'jver  and  turn  it,  to  colour  on  all  sided 
the  same :  but  take  care  not  to  burn  the 
meat.    When  it  han  a  pi  city  brown  co- 
lour, moisten  your  cullis  with  tiroth  made 
of  beef,  or  other  meat;  season  the  cullis 
with  a  little  sweet  baMi,  some  cloves, 
and  a  little  garlic;  pare  a  lemon,  cut  it 
in  slices,  and  put  it  into  the  cullis  with 
Home  mushrooms.    Put  into  a  stewpan  a 
good  lump  of  butter,  and  set  it  over  a 
slow  fire ;  put  into  it  two  or  three  hands- 
ful  of  flour,  stir  it  with  a  wotnlen  laille, 
and  let  it  take  a  colour ;  if  the  cullis  lie 
pretty  brown,  you   must  put  in  some 
flour.    The  flour  being  brown  with  the 
cullis,  pour  it  |rently  into  the   cullis, 
keeping  it  stirnng  with  a  wooden  ladle, 
then  let  the  cullis  stew  softly,  and  skim 
oITall  the  fat,  put  in  two  glasses  of  Cham- 
p.igr.e,  or  other  white  wine ;  but  take 
care  to  keen  the  cullis  very  thin,  so  that 
you  may  take  the  fat  well  ofl",  and  cla- 
rify it.    To  clarify  it,  you  must  put  it 
into  a  stove  that  draws  well,  cover  it 
close,  and  let  it  boil  without  uncovering, 
until  it  boils  over;  then  uncover  it  and 
tike  oflf  the  fat  that  is  round  the  ttew- 
pan ;  then  wipe  it  off  the  cover  also,  and 
cover  it  again.    When  the  cullis  it  drnie, 
lake  out  the  meat  and  straia  the  cuUia 


through  a  silk  strainer.    This  cnlli 
for  all  sorts  of  ragoflts;  fowls,  pie«» 
tureens. 

Cullis  (a  Family  one),—  Roll  a  p 
of  butter  in  flour,  and  siir  it  in  a  H 
pan  till  the  flour  is  of  a  fine  yellow  col 
Then  put  in  some  thin  broth :  a  1 
gravy,  a  glass  of  white  wine,  a  bund 
Aweet  h<^rbs,  two  clove.',  a  little  nuti 
or  mace,  a  few  mushi'ooms,  pepper 
salt.  Let  it  stew  an  hour  over  a  i 
tire,  then  Hkim  all  the  fat  clean  off| 
stiain  itthrouKh  a  sieve. 

Cullis  o//'V*A.— Broil  a  jackor  i 
till  it  is  properly  done,  then  take  ofl 
skin,  an^l  separate  the  flesh  from 
hone:*.    Boil  !4ix  cgg^i  hard,  and  take 
the  yo*.k)i.    Blanch  a  few  almonds, 
them  to  a  paste,  in  a  mortar,  and  I 
ad«l  the  yolkR  of  e^irj>.     Mix  these 
with  the    butter,  tlien  put  in  the 
and  pound  all    to^^ther.    Take    h 
dozen  onions,  and  cut  them  in  tl' 
two  parsnips,  and  threo  carrots.    Sc 
a  stewpan,  and  put  into  it  a  piece  of 
ter  to  bi*own,  and  put  in  the  roots  to 
Turn  them  till  they  are  brown,  and  t 
pour  in  a  little  broth  to  moisten  tl 
When  it  has  boiled  a  few  minutes,  al 
it  into  another  saucepan, and  then  pi 
a  leek,  some  parsley,  sweet  basil,  n 
d<<zen   cloves,     some    muflhroomt, 
truffles,  and  a  few  bread  crumbs,    v 
it  has  stewed  gently  a  quarter  c 
hour,  put  in  the  f^^h,  &c.  from  the  i 
tar.  Li^t  the  whole  stew  «>me  time  Id 
but  be    careful  that  it  does   not 
When  it  is  sufl^ciently  done,  strai 
through  a  coarsp  sieve. 

Cullis,  the  Italian  fray, — Putin 
stetvpan  half  a  ladl^'ful  of  rulliy,  aau 
C(>sence  of  ham.  half  a  ladloful  of  gi 
as  much  of  broth,  three  or  four  oi 
cut  int)  slices,  lour  or  Ave  cloves  of 
lie,  a  little  beaten  coriander  seed  w 
lemon  pared  and  cut  into  slices,  a  \ 
sweet  bM^il,  mu:«h rooms,  and  good 
put  all  over  the  fire,  let  it  s^eiv  a  qu 
of  an  hour,  take  the  fat  well  olf;  let 
of  a  fioml  raste,  and  it  may  be  used 
all  soriH  of  mf*at  an'.l  tish,  pai'ticu 
with  glhzed  AaIi.  This  i^aucc  will 
serve  for  two  chickens,  six  pigi 
quails  or  duckling?*,  and  all  sorts  oft 
and  wild  fowl. 

C  u  llis />/r  all  Sorts  of  Rat^outM,'^] 
ing  cut  three  pounds  of  lean  veal 
hslfapoundof  ham  into  slices,  lay 
the  Ixitto  II  of  astewpan,  put  in  cai 
and  parsnips,  and  an  onion  sliced  ;  < 
it,  and  set  it  stewing  over  a  stove ;  ^ 
it  has  a  goi>d  colour,  and  begins  to  i 
wutto  it  a  little  melted  butter,  and  s 
in  a  little  flour,  keep  it  moving  a 
while,  UDtil  tne  flour  ia  fried; 
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BMvtm  il  with  pravy  or  broth,  of  each  {  rather  varm,  then  acd  recr.^c.  X^.^z. 
tlilce  quantity ;  then  put  inauiaepais-  i  the  curJ  h  rome,  Uce  \i  v\:'u  i  ^L^ce. 
kf,  and  basil,  a  whole  leek,  a  bay.ieaf,  I  into  an  earthen  ^h^p^^.  p^rf^r^ced.  •.■!  ar/ 
Mne  mushrooms  and  truiHep  minced  form  you  plea!>e.  Ai  tr.e  vl.ej  dra^nf, 
■mU,  three  or  four  cloves,  and  the  fill  it 'i:p,  without  bre.ii:r«-  cr  p>>$;j:g 
ftiiH  erf  two  French  rolls' ;  let  ail  the^e     the  curd.    Jf  turned  cr.v  two  r..  ■.„■>  be- 


ttuH 

rimmer  loifethor  tor  O'lvt^  qu)rter«  of  nn 

bur;  then  take  out  the  i>rrce.<  uf  val, 

Knin  it,  and  keep  it  for  all  i*ort9  of  la- 

fsAts. 

Ctlus  of  Roots. —  Cut  romc  carrots, 
|V9aip«.  parsley  root«,  and  nitione,  into 
lUoM,  and  put  thrm  inio  a  >teiri)iin  over 
thefirv,  and  tfhap(>  them  rt-isnd.  Take 
tvs dozen  of  Idanched  alrnunds,  and  the 
ovmbof  two  French  ro!''',  soaked  rirst  in 
900d  fi$h  broth.    Pinnd  them  with  t'le 


fore  it  is  want<»d,  i:  w^l.  t-v  v-rj  .:^i:z,  tul 
fortiiose  who  like  't  i^r^Jer,  'z  ■•.•.■  ■^.•i  -*i 
made  eArii».*L-.  and  -«v*'-*2':d.  Cr*iL-, 
milk,  or  a  wt.ip  of  crean..  «•;•■■■  r.  .«'•.-'.', 
and  lemon, -Lou !u  L*.-  put  ::.:■:■  f  •*  •:  -h 
or  into  a  i'liss  bowl,  to  ^rre  :v.:2i  ilc 
curd. 

Cian  P>"t-iiuj  'ZJm.W.'.  —  R:b  the 
curd  oitwo  ^r.tilui.'-t!;  u."....  w'?!:  cri-^r-*^ 
t!;rou«'h  a  eirve ;   tr  en  r/x  ^'.1.  it  r\\ 


I'ltle  cr»'^m.  tw"  *j".«.:  *'.-:.i  •.( 
notiin  a  mortar,  and  then  boil  ail  ior»»-  i  orai.^'e-flo-.v*?r  uir.-r,  ha.:  -i  r...*  :.i»^-»7ii- 
tber.  Season  it  wiih  pepper  a/id  m!i.  i  ed.iiiree  spiotst'ii  or  rl-j  ;r.  ir.  t..:T- 
fCnin  it  oil',  and  u»c  it  for  hcib  crfi-tU  '  «po«vjsjwI  oi  br».'i(i-rr-ni'."-.  u\A  .  :;  :rd 
UP9.  !  uf  cumin  t.«.  ^.id  !iali  a  pi.i>::.>i  • :  :-di-i;:.:« 

Crma, //TriVf.— Takea  piece  of  vea!.  I  fHonfd.  f^n  it  k-orl  f- r  oneL:u:,  iii  a 
ctR  it  into  «niallbit».ivi:ris«)me  thin  slices  i  thick  cto'h  uvl!  tioi;re«'. 
of  ham,  and  two  onioii'«.  each  cut  into  foil  r ;  ■  Cran  /''/A',  u^s  >»r  Pvfi, . — Tu.-n  two 
■oiftten  it  with  broth,  sctsnnrd  wiili  .  qnarl^of  m-Ik  iJ  cj.d*.  pre-*  li.*?  vl  ey 
■ochroom?,  a  Iitincb  of  i»arrley,  jrrc«':i  ■  Irumth"  curd.Hr,dr>;bit  l-iioiizha-i'^ve; 
saioDS, three  cl.we.«.  antl  *^^  let  it  >iexv.  [  th««:4  ado  I'l  it  lo  .r  cu'-c*  «  nt  ■...::■».-.  the 
Befaig  slewed,  take  on 
r«lswilha:<kimmer.  ou 


t  tl.f   meat  and  ■  crumb  <'l  a  j-er.ny  r-i!.  t*«.i  *p>«  •:-.-:  .i  of 
\ in  II  fewcrjimbs  !  cri'<<n],  a'-id  ii>t:.ii  ri':tir.^-.r  ^ratn.l.  a  .\\\a 


l'«-«"       -.i';'   f."j 


sfint white  enoujrh.  pound  two  d./en  or"  j  qiiirt*  f*  rinv  rn'!k,  -Jrair.  it 
nveetalmund*  hlai'clied.  li'.d  put  it  ii.M  |  ii  tlie  yulk-  ffievn  e^v.*.  ar'i  ti.ewiiites 
ihenilli?;  then  l«oil  a»rU«*nl  ^-.ilk,  aMd     <ftv»"'»,  ?M,-ir.  ii>re-n-;.t»  r.  r.utrr.ei?  ar.d 


^d  it  to  the  cullis;  }<'t  it  Ite  c  H;;i>od 
diTDur,  and  ."train  it  <  Il :  then  put  ii  into 
iimall  ketlie,  a'  d  k»'rp  it  u.irni.  ft  rnay 
be  used  f-^r  white  Iua\e»,cru9tufvv:iite 
hiead.  an<1  bifcnlts. 

CL•R.■^(.•AO.•— Thi-  =s  a  sp^cie^  of  hit- 
tor  or  wild  oranire,  i»f  wi.ich  the  lind  i-j 
Med, and  uiny  lie  Ij.kI  at  t'cdniik'tr!'^^^' 
To  make  tlje    li-iuour   ca'lcd    by    ih"*. 

■     ■  I 


%  wasL  a  poll  rid  of  ci:r;j?.'n  sewra 
Cmesin  warm  wa^er  ;  th*'n,  {.aviMrf  well 
dnined.  put  thnn  ir.iu  a  \\^f^<v\  with  Nur 
^BUtsof  brandy,  and  occ  oi  xvnier;  l^t 
stitand  cl<><*':y  (ovfifd  for  a  icrini^'iit. 
ihakinfr  itfrtqcfnily  ;  d'-t-i  ita.'i.T  ih^t 
iatiieu!*!!!!  way,  aritidi.i-n  ihecuri-rai 
ODasicvi^.  S  vrf'ttMi  it  -vi^h  five  p«u lids 
aid  a  half  of  buifir.  d'-.-o'ved  in  thit^e 
pints  of  water,  mix  it  ^^  iih  li.e  t>-pixit  and 
then  filter  it. 

^CL'RD  />/X''*.— T.Mk<»aquHrt  of  curd?. 
Hlbt  e»fii*,  l-.iv'npout  f'Mir  whi:p<;  put 
fQ  snirar,  kTated  TnitnnVf  «ii>d  a  litrjo 
Isar;  mix  \V\'^.  well  iiu'.-t'.»'i-,  heat  luit- 
ler.in  a  fryingpan,  di>ip  ti.cm  in.  and 
by  like  frittf  r-T. 

CcRDS  nud  rr/'//ii.— Put  what  quan- 
tity of  milk  yuu  picise  iiuu  a  pan,  made 


hi"*»jid-cruii:li^  :    i;iako  irito  a  y\<\^.  cut 


III 


in 


in  »i;at  fi  ;.pe  yui;  plea***.  ::y  r!.e 
boiiii:jj  !ard,anu  sservf  ti.cir.  wiLa  .-auce 
miide  with  biiiter,  s-i-rir.  a:id  wLite 
wi;ie. 

CL':in  .SV'/>*. — Put  a  oj-rt  of  new  milk 
ov'^r  lb**  fire  wit:i  a  :•'■%'  1 1  -j'"-  of  ir.Ai'e  : 
ami  ul»'n  ii  ady  Im  i>oii. ;  vli  t»  it  »he 
yo'k-*  and  Hi:":r'*i)f  n"r.».*e*fi:-  ■■'  ell  b«*!-.t":j. 
iind  a>  MUich  Mit  a*  wiil  i  •/  j-.p  •»  t.e 
pii'.-tola  ?ma:i  ki-ife.  L^t  it  L--"!  t;;l 
lh»»  wl.ry  i>  4-i'  ar ;  il.»*n  dra  ri  it  on  a  th*n 
I  i.»!h,  nr  hiiir  si»'ve.  Sfa-'o-s  it  uiih  >\\^-:.s 
.iH'l  a  little  cifin.'i!!'^!.  ;i»<e  u-ater.  oran^re- 
Huwpr  wat'T  nr  white  wine,  to  y.ijr  tH»te, 
a.':dpMtit  irtoa!»l«»rm"»:ld.  (  r  ar.y  other 
ii>:  m  you  please.  L^ave  \\  \y  ?tar:d  for 
!««fn»»  "ji:)u rs  l«oiore  yon  mrn  it  into  adi»h  ; 
'.hen  put  round  it  a  tiiick  cream  or  cus- 
tarrl. 

Crnns  umi  H'lifi,—T9ke  a  number 
of tiie  roiuh  c-af-  llial  line  \) y  irizzard* 
of  turkeys  aud  ft.w:s  ;  clean  tJiern  from 
the  iM'hlile-  ihc-yc  r.tain.  rub  them  wetl 
wiih  f:hlt.arid  hftmr  them  to  dry.  1  hi.-i 
it.akes  a  m-ietemicr  and  dr'icaiecurd 
than  cf  nuTion  rennet.  When  to  be  u»:ed, 
break  oil' :ivcae  biiiiuf  the  &ki:i,  and  put 
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on  it  romc  l)oinng  water;  in  eight  op  nine 
hoiira  use  tl>e  liquor  as  you  do  other  ren- 

LCt. 

CURRANT  Cakes.— V\ck  and  wash 
tiic  rurr-.nt'*,  either  white  or  red  ;  to  two 
quarts  of  ciiiTantR,  put  one  pint  of  wuter  ; 
trhon  Imilet',  run  the  juice  through  a 
.jelly  h;ig,  do  Kot  pr«*c8  thelKig;  tooiie 
quart  of  juice  put  three  pounds  ol  itngnr ; 
boil  uji  the  juice,  and  strew  in  the  ftugKr ; 
pour  u  into  glasfes*,  dr>'  it  in  a  a'ove  till 
It  will  turn  oui,  then  dry  the  cakes  on 
plates. 

CriiRANTs,  Ctfjiitnrve  of,* — Take  the 
needs  Imin  t>io  pounds  oi  red  curr<int*^» 
and  put  them  on  the.fire  in  a  Kitver  pan« 
to  dry  thcin  ;  then  pres:^  them  thiough  a 
sieve,  and  put  them  auain  on  the  lire, 
stirring  coiij»iantly  until  you  can  8»»e  the 
b  ittorn  of  the  pan  ;  then,  haviig  dis- 
solved and  boiled  three  pounds  of  sugar 
to  ragjff',  piMir  it  on  the  fruit,  stirring 
conlinualy;  in  asho;t  timt^  take  it  otV, 
stirring  It  n*  l>cfiirp  until  it  bubbles ;  then 
ponr  ii  intomouUlA. 

CranANT  Crvafii. — Brni-e  some  cur- 
ran  t<<  that  are  llioroMghly  ripe  in  bi)iied 
cream;  put  in  beaten  ciipianion,  and 
sweeten  to  your  tame ;  tfien  strain  it 
tbrout-'h  a  fire  nieve,  and  serve. 

Strawberries  or  raspberricv,  may  be 
done  in  th*»  ^ame  way.  It  I-*  l>esl  to 
Hwceten  th<»  fruit  liefore  you  put  in  the 
cream,  which  Khould  b<»  alm<4»i  cold  l>e- 
fore  the  fruit  i!<  nut  to  it,  else  the  cream 
i«  liable  to  cuidje. 

rrRKAXT.H  (IJiurA)  Drifts.  —  Procure 
halfahiive  of  black  ciirrint^  ai:d  put 
them  in  a  p m ;  mash  them  well  with  a 
spatul:\.  ai.d  put  tbem  over  the  fire;  let 
them  jiis«t  b'til,  and  piSH  th'*m  thri<uv:h  a 
sieve,  over  an  e;:rtt*en  I'.an ;  put  what 
jelly  comes  from  them  into  an  earthen 
pipkin,  put  it  on  the  tire,  nnd  let  it  hnil 
for  two  houi>; :  keep  htirring  it  all  the 
time  with  your  fpatuhu  or  ir  will  bum  ; 
put  in  tAo  pounds  and  a  half  of  r<>v^'- 
dered  PURHr.  mix  it  with  the  j;im,  and  stir 
it  over  the  fire  hnlf  an  hour,  drop  it  on 
pewter  theeii*  or  plate*,  in  little  drops, 
from  yo'ir  knife,  and  put  tl-.^m  into  a  hct 
stove'uittil  voii  find  iliiit  lh*'y  are  quite 
dry,  then  take  them  ofl'wiih  a  knif-. 

( ' K B RANTS  ( /W),  Fi OMUti e  Btvaroh 
«/".*— Take  the  ho^^iU  from  a  piiund  ol 
very  f-wet't  red  curr:inti»,  and  a  quai  ter  of 
a  pound  of  laopbeirie-*:  prettc  them 
through  a  fi:>e  steve  ;  mix  with  the,iu*A*e 
balf  a  i>o(i!.<l  of  fine  i«ugar,and  six  drachms 
ctf  i«ingl;iss.  Having  put  it  in  the  pan 
with  ice,  wlien  it  lieginn  to  set,  stir  in  a 
plate  ot  whipf>ed  cream,  and  finish  a» 
directed.    Si*e  Fromage  Jint^aroit* 

CoERAKTs  (to  /ce).— Take  fresh  cur- 


rants in  hunches,  and  liave  readv  the 
white  of  :m  etiix^  well  beaten  to  fn>t(i,  dip 
them  in,  lay  them  abroad,  sift  double  r^ 
fined  sugar  pretty  thick  over  them,  and 
let  them  dry  in  a  stove  or  oven. 

CrRRANT  /cm.— B«>i  It  wo  pounds  ofrrd 
currantna  moment  with  a  quarter  of  B 
pound  of  rasp'jerries ;  rub  them  through 
a  sieve,  adding  a  pint  ot  water,  and 
then  the  sugar,  which  must  he  very  well 
dissolved  before  icing. 

Currant  /ce*.  — Pick  some  cumnti 
from  their  stalks,  and  siiueeze  then 
throutch  a  sieve;  then  take  cUrifi'*d  so- 
g;ir.  l>oil  it  to  a  very  h'gh  degree,  add  it 
t  >  your  currant  juice,  Hnd,  it  you  choose, 
:*queeze  in  the  juice  of  four  lemons,  it 
will  make  it  more  mellow;  str.iin  them 
thromrh  tie  sieve  a  second  time,  put 
them  in  the  icing  pot,  and  fini'sh  the  same 
jusall  other  ices. 

CiRRANT  Jre  rrmw.— Take  one  larffa 
sp'Kinliil  and  a  half  t)f  curmnt  jelly,  pat 
ic  into  a  b^isiii,  with  half  a  ail)  of  syrup, 
squeeze  in  one  icmtm  and  a  iialf;  add  a 
pint  of  cream  and  a  little  cochineal, 
then  pass  it  thnu^h  a  sieve,  and  freeit 
it  accordinu  to  ciihtom 

C  i^  R  R  A  NT  f  h'm/t )  Jrr  Cream , —  Tahe 
one  pint  of  currant^,  pass  them  through 
a  sieve,  with  five  ounces  of  powdered  su- 
gar, and  a  pint  of  cream,  then  ficeie  It 
according  to  <'iist«*m. 

Currant  fratt-r  /**e.— Take  a  lance 
spoo'ifii]  and  a  half  (^f  cumnt  j^lly*  pot 
it  if'to  a  basin,  and  add  to  it  tlie  ju'ce  of 
tivo  lenionti,  halt  a  gill  of  syrup,  and  a 
pint  of  water;  then  frepze  it  rich. 

( .'  u  a  R  A  NT  ( Fifsh  )  //  'liter  /c? .— Take 
a  pint  ot  eurrantt:.  pHst  them  throngli  a 
sieve;  then  ndd  to  them  four  ounces (tf 
powdered  sugar,  and  («ne  pint  of  water; 
strain  it,  andlreeze  it  rich. 

C II M  R  A  N T  ( lUack)  Ire  t  'ream . — Take 
one  iarjfe  sp'^onlnl  of  M  irk  currant  jelly, 
iuld  to  it  the  juice  of  a  leoion,  and  a  piot 
i>fcreatn;  pas-*  it  throuirh  a  sieve,  and 
freez"  it  ac<or<ling  to  cii-t  im. 

ri'HRAvr(/?A/</)  //"i/Zer  /re.— Talce 
one  larure  sptioiilni  of  black  currant  jelly, 
)ut  it  iiito  al>n>iri,  add  the  juice  of  tvo 
emons,  a  gill  of  («yrup,  Hiid  half  a  pint  of 
water  ;  stwio  it,  ami  freeze  it  rich. 

Currant  .Am/ (///nr/).— Gather  yonr 
curt  ants  on  a  dry  day,  when  they  are 
tnll  ripe,  iiirk  them  from  the  stalks,  wash 
them  wrll  in  a  Itasin,  and  to  every  pound 
of  rurrants.  put  a  pound  of  double  re- 
fi)  ed  sugar,  beaten  and  sifted  ;  put  them 
into  a  preMMving  pnn,  Util  them  half  an 
hour,  skim,  and  keep  them  stirrintrsll 
the  time:  then  put  them  into  pots  :  when 
cold,  put  brandy  paper  over,  aud  tie 
white  pajier  over  all. 
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tlip  lire  till  you  bring  jaar  ragar  to  the 
fifib  d«itree  or  boiling,  sllowina  aa  much 
■ugar  u  t)ie  fiuit  weigba ;  idit  ell  well 
togetiiFr,  limoier  it  over  (he  fire  tumc 
time  i  then  put  tlie  marmalade  into  pota. 
CDftBA»  jtformu/orff .  —  Take  Hume 
ripe  red  cnmntfipicli  thMn,iind«qiiM« 
pullhrjuicerroiiiBomepfllicm;  put  In 

tliU!?'''!r'-.'^'''^'litf'bi'iVlWmKently'; 


hraiie  tliem.  and  with  a  litiie  naTr  Wl 
Ihem  to  a  pulp ;  then  prow  out  llif  juitr, 
and  ti>  every  pound  take  twenty  ounces 
i>f  lon( Biilinr;  boil  it  la  a  rratk,  IHke  ll 
from  thf  fiie.  iind  put  in  the  pa-le;  tben 
heat  it  over  the  lire,  Uhe  oflihe  frum  i 

then  dry  nrirt  liniib  tliem  tlie  lame  as 

Cvnili'T'rattt.'-PirV  unil  take  tlie 
peedn  from  ten  poiinda  o[  fine  red  eur- 
runt-i,  rru"h  lliem,and  havlnn  pmflsed  out 
t)ie  juice,  strain  it  tbriiitih  a  silk  vieve. 
Clarily  and  boil  (o  aaii  an  equii]  quan- 
t:iyDf  Mptr,  pnur  the  currant  iiiice  nn 
It,  ae(  tbe  wlii>ie  over  a  gentle  tire.  Mlr- 
rlngeotntantly  until  il  beeomw  of  a  pro- 
per conNii.tenci'.  wliich  may  be  kiioun  by 
obtVTving  *lieii  the  bottom  ol  tii 
can  lie  seen  clearly  i  lahe  h  ad  trr 

_!..    . 1 nrcopperpls" 

^'-Jeofakni 


lie  blade  ot 


nite  Fprii 


rerond  niglit;  on  tlie  lolliming  day^  le- 
bow-R,  ifith  wIiitB  paper  bfticen 


the  j.i.i 


-Take  b!iira  pound 

ren'Ui"t"i".'donT.wk 


lem  into  a  preaerring  pan,  with  a  |il>'* 
r  water  :  let  Ihem  boil  up  until  the  fruit 
urau:  then  HUsin  tlie  ruieetoice.  Cla- 
augar  (an 
ir  the  juire 


and  boll  to  aoMf  a 
ilweijthttDOierniil) 


hour,  and  having  akimmed  it 

CuRai.VTn,  Hcd. 
hiijifhri), — Hiiving  atoned  ynnr  ciirianl^ 
tie  ell  or  peven  bnncbe*  together  wUha 
threat),  to  a  niece  of  aplit  deal  about  the 
length  of  a  "llRger:  put  doiihle-reBned 
Biiiiiir.  eiual  in  weight  to  your  cunuiU, 
lull)  n  preaerving  pan,  witli  ■  little  water, 
and  bciil  it  till  the  Huttar  Sie* ;  then  put 
theciirranta  in,  and  give  then  a  bull  up, 
and  eurerlbem  till  the  next  dny;  •b>«, 
take  Ihem  out.  and  either  diy  iliem,  or 
putihein  into  iila-uca.  Kith  lliu  eyrup 
b<ill>-d  up  witli  u  little  of  the  juice  of  red 
curriinla ;  put  brandy-paper  over  thent 
and  tie  them  elate  down  with  another 
paper,  and  act  tlieni  in  a  dry  plart. 

CuRaANm.  PreKrveti  liquid  i» 
*nnr*ej.'— For  tliic  piirpoee,  either  ted 
ur  u'hite  currant*  may  be  uaed,  only  be 
carclul  not  to  mix  them,  nnd  ciioaae 
those  bunchea  uliicli  have  the  laigeit 
currtuila;  take  out  tlie  teeda  very  car*- 
fully  with  t)ie  nib  of  a  pen.  Bnil  clari- 
Hcd  augar  (-1  pound  to  each  [viund  of 
frui!)  to  bmilt;  take  the  pan  from  the 
fire,  put  in  the  currant',  atir  them  with  t 
■himmT,  tiking  care  that  the  Iruit  dnea 
not  burtt.  cover  the  pan,  and  give  the 
wliole  one  b"il ;  skim  tlie  pri-ii'.Tve  light- 
Iv.  and  Diit  it  iu-o  ulaEaen ;  do  not  cover 

CiBRANTS  (/o  prtierr*  them  rfrji)^- 
St.ine  your  eurranin,  and  tie  tlieni  up  In 
hunchi't ;  lu  every  pnuni.'  of  carrnnt*.  boil 
two  pnundu  of  fugar,  till  it  blown  verr 
alroiig ;  din  in  the  nirranta.  let  tlicni  bcnl 
■    -;rtlil  -       ■■ 


ir  Atii  all  over  them; 
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a  cure  10  apread  the  apiigs  that 
may  nut  dry  clogged  lngetl>er;du<l 
very  much,  and  dry  th>'m  in  a  bM 


<  rnn^XTS  Prtifrrd  in  Jrlltl.— 
yu'ir  eiirranta,  clip  iitl  the  tilack 
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ulown  very  ftiorgi  >iiplnlhe  cur 
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tct  it  settle  a  little ;  Hkim  them,  and  put 
Uiem  into  iflnsse^  anil  as  tliey  cool,  take 
ewe  to  diMpTMe  tliein  equally. 

CoBBAXT8  /&r  Tarts^  (io  preserve). ^ 
Put  a  pound  of  Nij^iir  into  a  prfeorvinK 
pan,  fiir  cvfry  pound  and  a  quarter  of 
ruriaiitu,  with  a  ttutric'ont  qunntity  of 
eiirnuit  jiiioo  todixs'ilvr  itie  Kiu'ar ;  when 
it  boil^  skhn  it,  nnd  p'lt  in  the  curntiiiH, 
aod  bi-.il  them  till  they  are  vrrych-ar; 

Kit  ihem  into  ajar,  cover  them  with 
andy-pnper,  and  keep  them,  in  a  dry 
place. 

CvHiU«T  Puddmg,—A  pound  of  rur- 
raai«t  a  piMind  of  siiot,  five  egK*!  four 
■ponntfiii  of  fldur,  half  a  niitm«*Kia  tea* 
fpo-»nfnl  of  K>ntfi'r,  a  little  powder  (tngar 
and  a  little  ^It;  hoil  thi;i  for  three 
boiin. 

CcBiUNTs  {Ratafin  of),  *  — Tak«  two 
quart!  of  brandy,  two  of  currant  juice, 
two  ponndH  of  cruaficd  nutcar,  a  dmcliin 
of  pounded  r  nnamon,  and  the  lu.iMe  of 
dom.  Take  the  seedn  from  the  cur- 
lUtB  before  you  p:-«f8h  out  the  jdice  ; 
Rctify  the  brandy;  then  add  the  rinnu- 
noD.  cloven,  and  juice.  U'lien  it  Ii^ih 
■tOQQa  inoi:th,  draw  ir  ofl',  dii^iolve  the 
Hwar  in  it,  and  then  filter  the  ntafit. 

Cua»JiNT»(///a<'X),  H'jtijia  <//.•— Take 
a  gallon  and  a  half  uf  hrandy,  one  quart 
of  fiver  water,  two  jMninds  ofbiark  nir- 
rants,  three  of  crunhed  !<u»;ar.o]H>  if  bit- 
ter dierrie^,  *\x  ounce.-*  ot  black  euriaiit 
leaven,  and  a  drachm  of  ciiiniimon  (>r 
eloTe«.  liruiite  the  leave",  and  irui', 
and  Kpicc,  and  then  put  them  into  the 
brandy  to  iniU'<e  fnr  a  muntii.  Di.ssolve 
the  KU^ar  in  the  wat^^r,  and  when  the 
rauifia  is  drawn  oil',  mix  the  fyrup  with 
ii;  then  filter  and  l)ort]e  it. 

CcRRANT  .S/irw4.— To  five  pintn  «)f  cur- 
rant juice, either  red  or  white,  one  ptiund 
and  a  half  of  hfaf  f^UKar  ;  when  dis^i'lved. 
potto  it  one  KaMon  of  ruui  or  brant!y; 
dear  it  throiiirh  a  flannel  hiig. 

CVRBANT  Syrup.*  -Put  five  or  nix 
pounda  of  reH.  two  of  white  currants. 
and  two  p(*ttleA  of  ni>pberriet<,  into  a 
■eve;  cruAh  them,  and  prenn  the  juice 
through  it  into  a  pin,  and  place  it  in  a 
cellar  to  ferment;  in  a  week's  timp,  p-iss 
the  juice  thrftu^li  a  stra'nii)»r  hair,  ainl 
hirinif  clarified,  and  boiled  V^forf  nut/J/fr 
four  pTiUndM  of  riirfa'',  put  the  juice  t-t  it, 
aild  boil  ihem  to«(ether  once ;  hkim,  :inu 
lake  it  from  tfie  fire.  It  i^  necesMry  that 
tke    currant    juice  Khould  feruient,    to 

Cirent    iti   becoming   a  jelly   in   the 
Ue«. 

CurkaXt  7fir/.*— Pick  your  currants 
Iniii  the  iitalka  carehilly.  and  havintt 
lacil  a  diah  with  pnfT-nHiite,  iitrew  pitw- 
dtr  ougar  over  the  buttun  of  the  uii«li ; 
put  th«  f  rui  r,  then  bugar,  and  eo  on. 


in  alternate  layere,  till  your  dish  is  full, 
then  cover,  and  bake  it. 

Currant  tart  i«  much  improved  by  add- 
ini^  either  raspberries,  ur  mulbenie*,  to 
the  currants. 

CuanANT  (red  or  rrfiHe)  Tart  Ha  *^ 
Flavirig  taken  the  scedK  fn>rn  a  pttund  of 
fine  ripe  curmi'ts,  mix  them  in  a  pan, 
with  a  quarter  of  a  rxMind  of  powder 
sugar;  put  the»e  into  tlie  tarth  t'>,  made 
as  usual.  (?ee  TartltU.)  \Vht»n  baked, 
make  a  ih in  jelly  with  a  quarter  of  a  p<iunu 
of  crushed  currants  aiul  two  ouuie^  of 
powder  nugar,  with  which  the  tartlets 
should  be  masked. 

CuanANTH  vn  Timbule,  —  Pick  and 
wahh  Siiuie  fine  red  currants,  and^  set 
them  to  Htew  gently  in  thirk  clarified 
sui;ar:  and  when  done  enough,  mix  with 
them  lemon  juice,  and  a  Uttle  i.-*in«las:«. 

CiraRANT  fi'ater.* — l*ick  a  pound  and 
a  half  of  currants  and  half  a  pound  of 
ra" pberriej',  both  quite  ripe ;  crush  them, 
presR  the  juice  throuKh  a  sieve,  and 
put  to  it  a  quart  of  water,  and  thn'e 
qu  II  teni  of  a  pound  of  migar ;  b  t  it  ^t'ind 
half  en  hour,  thpn  pa^H  it  tbioukrli  a 
napkin,  ixuir  it  into  decanier*,  and  set 
then)  in  iced  water. 

C  I- a  RANT  {Frvsh)  /ruftr.  —  Take  a 
quirtiil  frei«h  currantM,  and  i-quceze  ihem 
tbrou^h  a  sieve  with  your  hand ;  add  two 
larg«'  MOoden  K|»o(mnful  i»f  p<»wdered  !»u- 
gar,  one  lemon,  und  Home  water ;  make 
it  to  your  taste ;  strain  it  thri'Ugh  a 
Meve,   it  will  »hen  be  fit  for  use. 

C  V  a  a.i NT  //  'atrr  m ade  tff  Jelly, — Take 
two  large  Npv.>onhful  ol  cuinmt  jeily,  and 
mix  it  witfi  a  litile  warm  water;  then 
put  one  gill  ol  Byrupjt'qui'ezetwoorihree 
lemons  in,  and  let  the  n  st  be  mater; 
ta'^ti'.and  make  it  tc»  yi  ur  p.ilale,  puiiii^g 
a  little  <ocl lineal  in  m  mike  it  a  ii»ie 
colour  ;  strain  it  thrcugh  a  bieve,  arid  it 
will  then  b«'  tit  fi»r  use. 

C  i-  a  aA  N  r  //  'iue .  ♦  —  Ta Ke  f  ■  x  tf  e  n 
pounds  «»f  currants,  three  jra'lons  of 
water;  bi-eak  the  currafitR  with  your 
hands  in  the  water,  strain  it  oH  ;  put  to 
it  fourteen  pounds  of  fine  !<U(:ar.  strain 
it  int.)  the  vessel ;  add  a  pint  of  br  ndy, 
and  a  pint  ()f  ra-pberri'  s.  Stop  it  down, 
!  and  let  it  stan«l  three  mouths. 

CrHni.NT  Wine  (lird  or  fHiite).*^ 
Take  thirty  pnunds  of  either  n-il  or  white 
curiants,  arMl  an  equal  quantity  of  biRik 
curraniMKNd  small  cherries,  not  stoned, 
and  leaving  on  the  sta.k<« ;  put  the  who.e 
into  a  ci-k.  nnd  bruise  them  with  a  large 
stick  ;  then  boil  half  a  quarter  of  juniper- 
berrie-*  in  five  or  six  pints  of  water,  lo 
which  add  half  a  pound j  or  a  (lour.d  <>f 
honey,  to  make  the  juniperl)errie8  fer- 
ment; when  they  have  feimented,  mix 
them  with  the  juice  of  the  fruits,  ^^tir 
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it  together  during  four  and  twenty  bourf , 
Ivro  or  three  times,  and  then  fill  up  the 
cBfk  with  water,  and  rli>9e  it.  Tlii.** 
quantity  of  fruit  will  make  a  hundri^d 
and  fii'ty  bottler  of  excellent  wine.  If 
you  desire  to  make  it  strongeri  put  iu  a 
pint  or  two  of  brandy. 

Currant  {Black)  /F'lne.— Take  three 
pounds  of  lipe  black  currants :  pit  k  and 
bruise  them,  and  put  tbem  into  a  deep 
basin,  with  four  b<ittlea  and  a  hilf  of 
br<tnay ;  add,  if  you  please.  8ome  cloves, 
and  a  little  bruised  cinnamon,  and  ^et 
the  jar  in  a  place  for  two  montho.  At 
the  end  of  that  time,  strain  off  the  liquor, 
pressing  the  currants  well,  in  order  to 
extract  all  the  jnice,  which  put  agnin 
into  the  JHr,  with  a  pound  and  three 
quarters  of  HUgar ;  leave  it  till  the  iutrar 
is  completely  melted,  and  then  strain 
througn  paper,  and  botUe  otl*.  This 
liquor  becomes  excellent  after  three  or 
four  years  keeping. 

Currant  (Drj/)  Brioche.* — Thi;«  is 
made  in  the  same  manner  as  the  cheeNC 
brioche;  only  that  currants  (a  pound 
and  a  hnlf  to  eight  pounds  of  the  paste), 
are  u^ed  instead  of  cheese.  The  HHmc 
quantity  of  stoned  raisins  may  also  be 
used,  if  preferred. 

CuRiu.NT  {Dry)  Qtkes.  —  Take  two 

Eounds  of  fine  Hour,  one  pound  and  a 
alf  of  butter,  the  yolks  of  five  or  six 
eggs,  one  pound  and  a  half  of  sugar,  six 
spoonsful  of  white  wine,  three  spoonsful 
of  carraway  seeds,  two  nutmegs,  and  one 
pound  of  currants  ;  beAt  up  the  butter 
with  your  hand  till  it  is  very  thin ;  dry 
the  flour  well ;  put  in  the  carraway  seeds, 
and  nutmegs,  finely  grated  ;  afterward-* 
put  them  all  into  your  batter,  with  the 
^ggSt  white  wine,  and  rose-water ;  mingle 
them  well  together  ;  put  in  the  currants  ; 
let  your  oven  be  pretty  hot,  and  as  soon 
as  they  aic  coloured  they  will  be  sulfi- 
ciently  done. 

(.'URRANT  {Dry)  Fanchonneffvs.  *  — 
Take  half  the  quantities  of  the  unual 
iagredients,  (see  Fant'/ionnetten),  witli 
the  addition  ot  three  ounces  oi  dry  cur- 
rants. When  your  fauchonnettes  are 
made  and  pearled,  put  between,  and  on 
each  pearl,  a  single  currant,  (for  which 
purpose  take  an  ounce).  Put  them  into 
a  Kcntle  oven,  paying  particular  attcri- 
tion  that  the  meringues^  or  pearls,  do  not 
lose  their  white  colour. 

Cl-rrawt  {Dry)  Fritter*  d  la  Dau- 
jiArife.*— Having  picked  and  washed  hix 
ounres  of  diied  currant^,  boil  ihem 
gently  for  a  minute  or  two  in  tH'o  ouncen 
of  clarified  sugar.  When  cold,  put  about 
a  quarter  of  a  spoonful  of  them  on  each 
fritter  (aee  Fritivrt  d  la  Daufikine),  and 
finif  h  as  tberein  directed. 


Currant  Fritters  without  Ejffgs.'— 
Half  a  pint  of  ale,  not  bitter ;  stir  into 
it  flour  to  make  it  tolerably  thick,  and  a 
few  currants;  heat  this  up  quick;  have 
the  lard  Irailing,  throw  in  a  large  spoon* 
ful  at  a  time. 

Currant  {Dry)  6V»o«m.*— Haviiif 
washed  and  dried  a  quarter  of  a  pound  of    . 
currants,  mix  hslf  of  i hem,  and  the  peel     ^ 
of  n  lemon,  shred  fine,  with  the  usual     | 
piepAration.  (See  6V.'fo/«e.)    Finish  and 
glaze  them  as  dir/'cted,  with  a  nuarter  of     | 
a  pound  of  powder-sugar,  and  a  l<tt2c 
white  of  egg:  m  you  do  them,  strew 
over  each  a  few  of  the  currants;  dry 
them  a  minute  in  the  oven. 

Currants  { Dried) ^  MadelaincM  qf.*~' 
Prepare  your  pa^^tc  in  the  usual  wari 
and  when  it  is  ready  to  put  in  the  mouldii 
mix  with  it  two  ouiiceH  of  currant*. 

CitR rants  {Dry)  Motnic  Tartlets  qf.* 
— Wash  iialf  a  pound  of  dry  cunants,  and 
mix  three  quarters  of  them  with  a  pot 
of  apricot  niainifilade  ;  with  this  fill 
yo'ir  tartlets.  (See  Mosaic  Tartlets,) 
When  baked,  glazu  them,  and  strew 
over  them  th.o  remaimler  of  the  cnr* 
rants,  which  must  lie  cortectly  dry. 

Currants  {Dry)  Sungais,* — olanch 
three  quartern  of  a  pound  of  sweet  al- 
monds; cut  them  into  thin  slices,  and 
put  them  into  a  cool  oven  to  colour 
them;  dii>soIve  six  oiuiccji  of  powder^ 
^UKa^,  and  when  it  betiins  to  turn  red, 
tiirow  in  the  alnio"dx,  stifling  them  with 
a  spatula;  (Kiur  this  niixiure  on  a  but^ 
tered  plate  ti>inner  than  usual,  (*<ee 
XoHtfots  a  la  FruHfaise),  and  strew  over 
it  dry  currants  and  hu^ar.  Finish  then 
in  the  usual  niannei ,  and  then  cut  them 
into  crescents,  with  a  circular  paste- 
cutter,  of  two  inches  diameter. 

Aniseed  nvHiiats  arc  made  the  same 
way. 

Currants  {Drid)  Cream  Pdtissiers 
of.*' — Wash  a  quarter  of  a  pound  of  dried 
currants  in  several  waterx.  till  perfectly 
clean  ;  dry  them  well,  and  then  simnMr 
them  a  few  minutes  in  two  ounces  o( 
clarified  sugar.  Make  a  ct  e^iin  patissiert^ 
(see  thit  article) :  and  having  mixed  the 
butter  with  it,  add  a  quarter  of  a  pound 
of  sweet  and  hitter  macaroons,  two  uunocs 
of  powder-HUgar,  and  the  cunants. 

Ka^Hins  may  also  be  used  fir  this  pur* 
poKe ;  but  they  must  be  stoned, and  esch 
raisin  cut  in  half. 

Currant  {Dry)  Petits  Paiw*.*— Fill 
the  petits- pains,  made  like  fH'titS'pains 
a  In  rcifu\  with  cremn  pdtissiert%  U> 
which  is  added,  two  ounces  of  powder* 
sugar,  and  two  of  dry  currants.  Then 
make  a  glaze  with  a  ouarter  of  a  pound 
of  powder •rugar,  and  half  the  white  ef 
an  egg ;  ni«ik  each  petit-pain  with  this, 
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and  *tre«  tfie  'curranta  over  a^  you  do 
tiiKm ;  dry  the  ulnze  in  the  oven. 

Ci*nRA.<fT9  (Dried)^  find  Cedrat  Pud- 
ding  jlHglo'fran^aite.*^\\Mp  the  zeste 
of  a  cedrat  on  a  quarter  of  a  pound  of 
lump-fUKar,  Kcrape  it  into  a  pan.  with 
a  glass  of  Madi*ira  wine,  and  three  quar^ 
ten  (if  a  pound  of  dried  currants:  take 
three  qiiarterji  of  a  pfiund  of  beef-suet, 
lixoaiiceB  of  mari-ow,  both  chopped  very 
Kmatl,  and  five  ounceii  of  flour;  add  to 
tbem,  with  five  eggfl,  ha'f  a  g\Rn»  of 
cretin,  a  pinch  of  Halt,  and  hnlf  a  nut- 
meg,  grated  ;  mixtliew  ingredients  with 
Ibecnrrantn,  &c.,  and  finish  a%  dirrctrd. 
See  Mnrrow  Pudding  A nffhi-  Frnn^nise* 

CuHKAMT  {Dry)  Puddin if.*  —Chop  a 
pound  of  Ruet,  and  mix  it  with  a  pound 
of  flour,  ba!f  a  pound  of  currantrs  (well 
waiihed),  a  tea-^poonf'il  of  pounded-jcin- 
ler,  half  a  spoonful  of  tincture  of  Badron, 
•ad  a  liitle  fait ;  ^tir  in  a  sufficient  quan- 
tity of  water,  to  inalce  it  a  proper  con- 
Piitence;  tic  it  in  a  butteied  cloth,  hnd 
boil  it  for  an  hour;  serve  it  with  melted 
batter,  white  wine,  and  euirar. 

CcaiUNT  Dry  Smice  (//r  fenison). 
<— BimI  fur  a  few  minuie^  one  ounce  of 
dried  en  rrant9,  in  half  a  pint  of  water; 
ihcB  add  a  rmHll  tc-i-cupful  of  bre:iu 
cnimK««  f\x  cloves,  a  pla»s  of  port  win^. 
■ad  a  bit  of  Imtter.  Stir  the  whole  well 
till  it  \9  prop«*rly  »mf>oth. 

CcaiU!»T  (Dry)  //V<'r*.  *— Bl  inrh 
and  cut  half  a  pound  of  ^weet  almonds 
into  very  thin  Rfrips,  put  them  inlo  a 
pan  with  h  quarter  of  a  poui  d  of  pcwder- 
vagar.  half  a  spoonful  of  flour,  the  gr.tted 
rind  of  an  orange,  two  whole  eirgA  and 
one  To!k.  and  a  icrain  of  nalt ;  !*tir  those 
faigredientrt  with  a  »patu!.i  veryKf'ntly. 
10  aa  not  to  bieak  the  alnu-ndit;  when 
well  mixed,  butter  a  Imking-plato.  about 
eighteen  inchoM  long,  by  twelve  nide, 
apon  which  pour  your  prepRmtion, 
fpreading  it  with  the  hiatie  of  a  knife, 
that  it  niiy  be  equally  liquid  in  all  part*  *• 
•nd  then,  with  a  fork,  renove  such  ot 
Ae  almond«  as  may  lay  al):)ve  the  otliT'*. 
Strew  nver  the  whole  t»i»  ounres  of  dry 
carrantr*.  Put  it  into  a  moderately  lif  ated 
oven  for  two  minutp^,  and  tlien  strew 
over  the  currants  Kome  crniilied  sugar. 
•ad  replace  them  in  the  oven  till  they 
acquire  a  clear  yellowir=h  tinge  on  both 
Mea  :  when  clone,  nic  it  into  piece-«  two 
faldiea  Kiuare.  iin<l  while  warm,  pn^M^ 
them  on  a  nmnd  siirk  (about  two  inchoH 
diameter),  to  give  them  a  Kcmicitcuar 
fam.  '1  hi!4  operation  clmuld  be  p:>r- 
fprmed  aa  quickly  as  pofsible,  that  the 
wafer<«  may  not  change  colour. 

CURRY  /iiiri.— Boat  up  llie  >-nlk  of 
a  liard  egg  with  a  small  pi<*ce  of  butter; 
ion  tLem  with  cu ro- powder ;  mix 


them  with  bread  crumbs;  and  having 
made  as  many  balls  as  you  require,  boil 
them  a  minute  or  two,  before  you  mnke 
use  of  them. 

CiTRHV  Powder.  •  —  Take  thirteen 
ounces  of  ciiriauder  eeed,  two  ounces  of 
black  pepper,  oi:e  ounce  uf  Cayenne  p«'|i- 
per,  three  ounces  of  cummin  seetl,  nx 
ouncTH  of  pale-coloured  turmeric,  the 
whole  pounded  very  fine.  Set  them  to 
dry  perlectly  befoie  the  fire,  ttirning 
them  frequently ;  mix  them  well,  an<l 
when  cold,  pur  it  Into  biittles;  and  if 
kept  in  a  dry  place,  will  continue  good 
forjrars. 

Tliis  povder  is  used  to  flavour  varioua 
kinds  of  meat,  fi^h,  and  pi^ultry.  in  the 
iropoitionof  two  tHble-Hpoonsful  of  the 
.powder  to  two  pounds  of  meat;  tl>e 
onionii  must  be  fried  first,  then  the  meat 
(ind  curry,  and  when  it  is  a  Iktie  brown, 
pour  o:i  it  two  cups  of  water. 

Ci'RRV  Saurr,*—  Put  &  quarter  of  a 
pound  c>f  butter  in  to  a  saucepan,  with  a  tea- 
s|>iMinful  of  satfron  in  powder,  five  srnHil 
pnnento",  crushed  ;  make  your  btUter 
quite  !iot,  and  then  ndd  five  large  snoons- 
fiil  of  re f'ittfv ;  jttir  the  twuce  well,  and 
KCi  ve  it  without  s^kimuiing  or  straining  ; 
a  little  irrared  nutmeg  may  hNo  l>e  ndih  d. 

eUSTAKI).— Boil  a  pint  of  mUk  with 
lemon-peel  and  cinnamon  ;  mix  a  pint 
of  cream,  and  the  yolks  of  live  eggs,  well 
Ix'KJen  ;  wJjen  the  milk  tasich  of  ihe  <ea- 
sonif.g,  fiwe.»!en  it  enough  for  the  whole  ; 
pMiiririnto  tJie  creMm,  stirring  it  weil  ; 
tijen  fivp  the  custard  a  simnier  t«ll  of  :i 
proper  tl  irkne,<H,  DoiK-t  let  it  lK)iI ;  stir 
the  whole  tinic  one  way;  then  season 
with  a  large  spoonful  of  pi»;ielj  water,  a'  rl 
two  tea-spoon^ful  «'f  brandy,  or  a  little 
ratafia.  Ii  yni  w'>h  your  eu^tan!-)  lo  s-e 
extremely  rich,  put  no  milk,  but  a  qni:it 
of  crenm. 

CiSTAiiiis.*— Take  s'x  <•;:««,  leave  c  t 
the  wl,ite>  ;  m\x  your  ecfs  and  !»»!f::ir  t('- 
gether  wi;h  sniiio  ro>e- water  ;  tl  en  bi  -l 
a  piiit  of  croim,  :irii1  put  in  il.e  «'gKs  (tie 
rreain  in'i>t  ni-l  b'  :1  after  tl.e  e^gs  huxe 
been  put  in).  Stir  them  to  pi  event  thetn 
from  curdlir-g. 

CusTAuns  (.^i;/«//).*— Put  an  ounce  of 
sifted  flour  into  a  ^mall  F;Miri*^n,  «'i'h 
one  egff,  iindttir  it  over  tl:e  tire  t'll  it 
i)ecor>«eKa  ve-v  smoo'.li  pii^te;  mix  with 
it  six  ydks  ai.d  f»'".e  whrde  rgir,  a  quarts  r 
of  a  ptMind  (»f  powder-^ng;^r,  six  maca- 
roons, crumbed,  and  a  grain  of  mU  ;  t^l'r 
itw»li  lor  seme  time,  and  then  hdd  t«-n 
mt  lib!*  full  of  Clean,  half  an  ounce  <■( 
erlj«iied  oiange  flowi  r.-*.  or  the  rind  of  an 
oraPk^e,  lemon,  or  cedrat.  When  ^oiir 
moulds  are  lined  with  pull'-pa^te,  put  'u 
each  a  piece  of  but'er  the  n^ze  ol  a  fil- 
bert; then  pour  in  the  pieparalion,  ai.d 
T  3 
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put  them  in  a  brisk  oven :  serve  them  I 
quite  hot.    These  quantities  will  make 
eighteen. 

Custard  ^n^^FrojicaiVf  .*«MRke  a 
cream  pdtissiire,  with  a  litile  vanilla  in 
it;  and  when  dried,  add  of  butter, 
powder-su^,  and  crushed  bitter  ma- 
caroons, SIX  ounces  each,  a  quarter  of  a 
pound  or  dry  currants,  and  the  same  of 
stoned  raisins,  two  ounces  of  preserved 
cedrat,  cut  in  pieces,  four  drachms  of 
crisped  orange  flowers,  half  a  nutmeg 
grated,  a  pinch  of  salt,  and  half  aglaM 
of  white  wine.  Mix  in  the  twelve  whites 
whipped  firm  as  usual ;  poar  the  pre- 
paration into  a  raised  crust,  and  bake  in 
the  usual  way. 

Custard,  Baked.  —  Boil  a  pint  of 
cream  with  mace  and  cinnamon ;  wbcn 
cold,  take  four  e^gs*  leaving  out  two  of 
the  whites,  a  Itttle  rose  and  orange- 
flower  water,  a  little  white  wine,  nut- 
meg, and  sugar  to  your  taste ;  mix  them 
well  together,  and  bake  them  in  china 
cups. 

Custard  qf  Cream.*— Prepare  your 
custard  as  usual.  (See  jJpple  Custard) 
Fasten  a  paper  band,  about  four  inches 
high,  rouncf  it,  and  fill  it  nith  a  good 
cream  patissiere^  with  rather  less  butter 
than  usual.  Bake  it  for  tki-ee  qaarters 
of  an  hour ;  take  oflf  the  paper,  dorez  it : 
Kprinkle  the  top  of  the  cream,  and  colour 
St  with  the  salamander. 

Custard  Fritters, —  Having  bent  up 
the  yolks  of  eight  eggs,  with  a  spoonful 
offloun  half  a  nutmeg,  a  little  ^alt,  and 
a  glam  of  brandy,  add  a  pint  of  cream  ; 
sweeten  it,  and  bake  it  in  a  small  di^h. 
When  it  is  cold,  cut  it  into  quarters,  and 
dip  them  in  batter  made  of  half  a  pint  of 
cream,  a  (luarter  of  a  pint  of  milk,  four 
eggs,  a  little  gin^r,  grated.  Fry  them 
in  good  lard  or  dnppmg,  and  when  done, 
strew  grated  sugar  over  them. 

Custard  qf  Fresh  Fruit,*  —  Have 
ready  a  tin  or  copper  mould,  and  line  it 
completely  with  paste,  taking  care  that 
it  takes  all  the  form  of  the  mould.  Then 
take  a  sufficient  quantity  of  apricots, 
peaches,  plums,  or  any  other  fruit  you 
please ;  and  having  taken  out  the  sioncA, 
seedF,  and  stalks,  mix  the  fruit  up  with 

Eowder-sugar ;  put  it  into  the  crust,  and 
ake  it  in  a  hot  oven.  When  ready  for 
table,  maKk  it  with  the  syrup  and  ker- 
nels, blanched  and  cut  in  halves. 

Custard  i«  Preserved  Oranges. —  Fill 
three  or  five  oranges  with  custard ;  gar- 
nish with  a  little  sweetmeat,  either  wet 
or  dry ;  this  makes  a  very  pretty  diKh. 

Ci/STARD  d  la  Parisienne,*'-C\xl  fifty 
sound  apples  into  quarters,  (pared  and 
cored),  and  pat  them  into  a  saucepan, 
with  half  a  pound  of  butter,  a  quarter  of 


a  pound  of  powder- sugar,  and  a  pc 
apricot  marnoalade ;  put  them  ovi 
nioderatc  fire,  with  coals  on  the  sa 
pan  lid  ;  let  them  remain  a  few  mini 
that  they  may  soften,  but  net  br 
Have  ready  a  preparation  of  rice,  b( 
with  half  a  pound  of  butter,  tlie  aan 
sugar,  on  which  has  been  grated  the  | 
of  four  lemonsp  a  pinch  of  salt,  and  e 
or  nine  glasFCi'  of  milk,  and  thicki 
with  the  yolks  of  ten  eggs.  Mai 
rained  crust  like  the  custard  d  la  Pc 
gaiset  in  which  pour  a  f  mrth  part  a 
rice  (culd);  on  that  lay  furty-e 
quArtcrtf  of  applrs ;  over  them  pour 
same  quantity  of  the  rice,  then 
apples,  rice,  &c.  reserving  the  fi 
quarters  for  the  top.  Bake  it  in  a  t 
oven,  for  between  two  and  three  he 
When  done,  mask  the  top  with  a| 
jelly,  apricot  or  currant  marmalade, 
the  crust  with  aprirot  marmalade  all 

Custard  {Plain). — Take  a  quai 
cream  or  new  milk,  a  stick  of  cinnai 
four  bay  leaves,  and  Home  mace; 
them  all  together ;  then  well  beal 
twelve  eggs,  sweeten  them,  and 
them  into  a  pan;  bake,  or  boil  tl 
stirring  them  all  one  way,  till  the] 
of  a  proper  thicknean ;  boil  your  i 
and  leaves  first,  and  when  the  mi 
cold,  mix  your  eggM  and  boil  it;  you 
leave  out  the  i^pice,  and  only  use  the 
leaves,  or  in  the  room  of  that,  four  oj 
bitter  almonds. 

Cu8TARD  d  la  PffTtugaise,*  —  Ch 
about  a  hundred  fine  applcA.  from  « 
select  three  dozen  of  the  best ;  scoo| 
the  core,  and  as  you  trim  them,  put  1 
into  a  saucepan,  with  just  water  en* 
to  cover  them,  adding  the  juice  ol 
Icmun9,  and  two  spoonsful  of  poa 
sugar;  when  Hcalded,  put  them 
another  saucepan,  with  three  quai 
of  a  pound  of  powder- nitgar,  the  pc 
two  lemons,  and  a  sufficient  quanti 
water  to  boil  them  :  in  the  mean  t 
cut  the  rest  of  the  apples  into  nuai 
and  make  them  into  a  maru^.aladf 
which,  add  a  pot  of  apricot  marma 
and  a  quarter  of  a  i>ound  of  fre^b  bui 
pass  this  through  a  Meve.  The  n 
apples  must  be  taken  from  the  fire  i 
they  are  yet  firm. 

Make  a  rai(u*d  crust,  about  nine  in 
diameter,  and  five  or  six  in  height 
which  put  a  fourth  part  of  the  mai 
lade ;  lay  a  dozen  of  the  whole  appU 
that,  having  filled  each  apple  «vith  sp 
marroalaile ;  cover  them  with  the  ! 
malade  (the  same  quantity  as  at 
bottom),  then  a  doz^n  more  ap| 
mask  them  also  with  marmalade,  ai 
again  with  the  remaining  fruit  and  : 
inalade.    Tie  a  thick  paper  round 
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cniat;  and  put  it  into  a  brislc  oven ;  in  an 
hanr*u  time  cover  the  top,  and  then  let  it 
mn^a  two  hours  longer.  When  done, 
mmk  the  crust  with  a  very  trannparent 
urieot  marmalade,  and  the  top  with  a 
sear  apple- jeHy.  This  custard  may  be 
famiahed  in  various  ways  according  to 
laMe. 

CcsTAHD  Pudding**—  Mix  a  pint  of 
ercam  with  six  egKs,  well  beaten,  two 
•pooBsful  of  flour,  half  a  nutmeg,  grated, 
abd  lalt  and  sugar  to  taste ;  butter  a 
doch*  and  pour  in  your  batter ;  tie  it  up, 
pot  it  into  n  HHucepan  of  bulling  water, 
aad  let  it  boil  for  an  hour  and  a  half. 
Sfire,  witli  melted  butter  for  sauce. 

CciTAaD  PutMtHg.—  Boil  a  pint  of 
thick  cream,  with  a  bit  of  <'innamon  in 
il,  and  put  to  it  a  quarter  of  a  pjund  of 
Mfrar.  When  it  in  cold,  put  to  it  the 
yolks  of  five  cgg8,  well  b(>aten,  and  stir 
ttover  the  fire  till  it  in  pretty  thick ;  but 
take  care  not  to  let  it  boil.  Wht^n  it  is 
qniie  cold,  butter  a  cloth  well,  du^t  it 
with  fliiiur,  tie  the  cunturd  up  in  it  very 
doset  and  boil  it  three  quarters  of  an 
ksiir.  When  you  take  it  up,  put  it  into 
abasia  to  cool  a  I'ttle ;  untio  the  cloth, 
ky  the  diah  on  the  b.-inin,  and  turn  it  up. 
Voa  will  break  ttie  pudding,  if  you  do  not 
like  off  the  cloth  carefully.  Grate  over 
it  a  little  sugar,  put  mcltod  butter  and 
a  little  wine  in  a  boat,  and  send  it  to 
toble. 

CcvTA  a D  (  S/tia//)  Stutjffltvs. *— Pu 1 1 wo 
Mnces  of  rice-flour  and  two  of  butler 
intD  a  saucepan  ;  mix  t}i«*m  together 
cell,  and  add  to  them  a  quarter  of  a 
pound  of  pnwder-sngar,  and  two  gla^^es 
of  cream,  in  which  a  8ina]l  quantity  of 
nnilU  has  been  infused ;  put  \\\\*  inix- 
tnreovera  moderate  lire,  and  ho'l  it  like 
Amaaa  ptitiasitrv.  Then  put  to  t}i«'ni 
Ibe  yolks  of  four  eg};t«,  two  npoonsfnl  of 
wfatpped  cream,  and  the  four  whiles', 
beattn  firm.  Make  the  p-ftc  for  the 
BNMilds  the  same  a-s  pt'tifs  juifett  a  la  bt" 
tkamei/e,  and  when  half  Imked.  pnur  in 

Sr  preparation, ;(ndlini»<li  them.  When 
c,  they  should  not  stand  a  minute 
btfere  they  are  s^nt  to  table.  Th(**e 
Mai]  cuitirfl  Ji*tnffliet  may  \w  m.ido  with 
asybrditf  and  ll.-ivourcd  with  any  ingre- 
dinit  you  may  think  proper  to  uso. 
CiTtTAap   ti    la   Sftisir*  —  Put    nine 

teof  milk  and  half  a  pound  of  fresh 
into  a  saucepan,  and  when  it  In*- 
giasio  boil,  take  it  from  the  lire,  and  add 
li  It  from  eighteen  to  twenty  nuncs  of 
■fted  fl'>ur,  stir  it  with  a  wooden  spoon 
fit  it  becomes  a  snionth  paf>te,  when  it 
■Mt  )*^  dried  a  little  over  the  fire;  in 
aboat  five  minuteK  put  it  i:ito  another 
vmmI  ;  mix  with  it  ^ix  ounces  of  butter, 
a  poand  of  G tuyere  cheese  grated ;  add 


afterwards,  a  spoonful  of  mignonettut  two 
of  powder-sugar,  and  four  eggs;  mix 
them  well  toi^ether,  and  then  put  in  four 
more  eggs,  six  yolks,  and  half  a  pound 
of  Gruyere  cheese,  cut  in  dice.  When 
the  whole  is  thoroughly  incorporated,  if 
the  paste  be  not  sufhciently  moist  (it 
should  be  of  theconsiittence  of  the  c/mvx)^ 
add  an  egg  or  two,  then  whip  six  whites 
of  eggs  hrm,  and  put  it  in  with  six 
spoonsful  of  VhantiUv  CTt&m»  Pour  this 
preparation,  while  hot,  into  a  raised 
crust,  at  Irast  ten  inches  in  height,  and 
bake  it  for  two  hours,  or  two  and  a  half, 
in  a  moderate  oven.    Serve  it  hot. 

CusTARn,  d  la  Tiirgwe.*— Put  a  pound 
and  a  half  of  good  licc  into  cold  water 
over  the  fire,  and  when  it  boils,  take  it 
off  and  drain  it  well;  then  put  it  into  a 
large  saucepan,  with  twelve  glasses  of 
go«d  milk,  a  («ound  of  butter,  the  same 
of  sugar,  on  which  have  been  rasped  the 
peels  of  four  oranges  or  cedrats,  and  a 
grain  of  B:dc.  Pnt  the  saucepan  over  a 
mr*derate  lire  to  swell  the  nee,  taking 
rare  that  none  of  the  grains  bun^t  j  stir 
it  a  little,  and  when  done,  add  to  it  two 
pounds  of  dry  currant^),  the  yolks  of 
twelve  eggs,  and  somesiioonsful  of  Choft- 
tilly  cream ;  after  which  mix  in  the 
twelve  whiles  whipped  firm.  Prepare 
the  crust  in  the  usual  way ;  l»ake  it  in  a 
moderate  oven  two  hours  and  a  half; 
when  ready  for  table,  brown  it  with  a 
salamander 

CUTLETS,  MaiHtemm.  —  Cut  sllcea 
al)out  three  quarters  of  an  inch  thick, 
beat  them  with  a  rolling-pin,  and  wet 
th<-m  on  both  sides  with  egg  ;  dip  them 
in  a  seasoninir  of  bread-crumbs,  parnley, 
thym*»,  knotted  marjoram,  pepper,  salt, 
and  a  little  vratcd  nutmeg ;  then  put 
them  into  pR{>er^  folded  over,  and  broil 
them.  Servo  them  with  molted  butler 
and  a  little  muahroom  catsup  mixed 
wiih  it. 

Cutlets  en  5wr/»me.*  —  Take  sonu* 
pufl-pa^te,  roll  it  out  to  a  moderate, 
thirknessi,  and  cut  it  into  pieces  the  form 
of  snia'l  hearts  in  the  fame  manner  as 
Mittton  Cutfetg  en  Papillotrs^  lay  some 
approt  marmalade  on  them,  turn  them 
over,  press  the  edues  together,  lay  them 
on  a  tin,  and  Imke  them.  Cut  some 
common  paste  into  band*  »o  as  to  resem- 
ble the  mutton  l)ones,  l«ake,  but  do  not 
colour  them.  When  the  cutlets  .ire  done, 
dtnrez  them ;  crush  some  mushroomK, 
which  sprinkle  over,  instead  of  broad; 
make  a  skewer  red  hot,  and  lay  it  on  the 
cutlets  to  imitate  the  marks  of  the  grid- 
iron. Dish  them,  en  consomm*:^  with 
the  bones  placed  in  proper  uroer,  and 
server 

CYDER.— Cyder  is  a  fruit  liquor  pre- 
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pared  by  means  of  fermentation,  from 
the  exprfMed  juice  of  diiferent  sorts  of 
applet.  Tlie  prooen  by  which  this  liquor 
is  formed  has  much  similarity  in  sli  the 
diiferent  di»tricta,  although  there  is 
much  diversity  in  regard  to  the  care  and 
management  which  are  bestowed  upon  it. 

The  vsrietiesof  apples  which  are  grown 
and  cultivated  in  the  different  fruit  dis- 
tricts of  the  kingdom  for  this  intention, 
are  extremely  numerous;  the  following 
is  a  list  of  the  most  approv  ed :-~ 

Siyre. 

Coccagee. 

Golden  Hsrvey. 

Red  Streak. 

Golden  Pippin. 

Queening. 

Cowsnne  Red. 

There  have  been  several  varieties  of 
apples  introducHl  from  Normandy,  and 
arc  thence  called  Red  Nnrman,  Yrllow 
Norman,  &c.  Mr.  Knight's  new  kinds 
are  also  highly  esteemed  for  cyder; 
namely. 

TbeDownton  Pippin. 

I'he  Grange  Apple. 

TIte  Foxley,  and 

The  Breugewood  Pippin. 

Gathering  the  Fruit.  —  Great  care 
should  he  taken  that  it  is  sufliciently 
ripe  before  it  is  removed  from  the  treer, 
otherwise  the  cyder  will  be  liarKh,  rough, 
and  unpleasant  in  its  taste.  It  should 
be  gathered  on  a  dr^*  day,  when  the  fruit 
has  acquired  such  a  state  of  maturity  at« 
to  be  rcsdy  to  drop  from  tlio  tree,  when 
the  limliH  or  branches  of  it  rhould 
be  slightly  shaken,  and  dinburthencd 
in  a  partial  manner  of  its  apples,  thus 
taking  only  such  as  are  in  a  npe  state, 
leaving  the  others  to  acquire  a  due  de- 
aree  of  maturity.  It  is  indeed  thought 
best  to  make  three  ^atltrrinvs  of  tlie 
crop,  keeping  each  by  itself.  The  latter 
Katuering^,  as  well  as  the  wind-falls, 
can^  however,  only  be  employed  in  mak- 
ing inferior  cyder ;  the  prime  cyder  must 
be  drawn  from  the  first  gatherings  which 
have  been  msde. 

The  merit  of  cyder  will  always  depend 
much  on  the  proper  mixture,  or  rather 
on  the  proper  separation  of  the  fruits. 
Each  kind  should  be  collected  separately 
and  kept  till  it  becomes  perfectly  mel- 
low; for  this  purpose,  in  the  common 
practice  of  the  country,  they  are  placi'd 
in  heap^  of  ten  inches  kfV  a  foot  thick,  and 
exposed  to  the  sun  and  air  nnd  rain ;  not 
bemg  over  covered,  except  in  very  se- 
vere frosts.  The  Ptreniith  and  flavour  of 
the  future  liquor  in  however  inci eased  by 
keeping  the  fruit  under  cover  some  time 
befm  It  is  ground ;  but  unles*  a  aitoa* 
tlin can  be  aflbrded  itj  in  which  it  ii  ex- 


posed to  a  free  cut  rent  of  air,  and 
it  can  be  spread  very  thin,  it  is  i 
contract  an  unpleasant  smell,  whi< 
much  allect  the  cyder  produced  fi 
No  criterion  appears  to  be  knoi 
which  the  most  proper  point  of  nu 
in  the  fruit  may  be  a^ceitainrd  w 
curacy ;  but  there  is  good  reason 
lieve  that  it  improves  as  long  aa 
tinues  to  acouire  a  derner  shade  i 
low.    Euch  iienp  should  be   exa 
prior  to  its  being  giound,  and  m 
cayed  or   gieen    fruit  carefully 
away. 

When  the  fruit  of  different  soil 
qualities  has  been  kept  separate 
one  another  a  few  weeks,  it  will  fa 
ceived  that  foaie  of  the  prime  cm 
in  a  pioper  state  of  mnturstion ;  th 
pulp  has  acquired  its  highrst  de| 
rictjness ;  the  kernels  assumed 
browntHt  colour;  the  rind  still  fie 
any  appearance  of  mttenness  ;  au 
they  cHiiily  yield  lo  tht  pressure  i 
thumb :  then  is  the  time,  and  si 
the  fruit  to  be  employed  in  making 
cyder.  Every  necesKary  utensil  i 
now  be  got  in  readincst ;  the  mill, 
tubs,  casks,  psils,  aiid  bowia, 
washed,  and  suflered  to  dry  tlion 
before  they  are  employed  in  the 
ne!«t5. 

Grint/ififf  the yippfes. — In  the  ba 
of  grinding  the  Iruit,  for  this  uw 
what  is  termed  pommage,  several  > 
ent  methodimre  practised.  It  ha 
sug^stod  by  sumo  that  esch  sort  ui 
should  be  ground  beparately,  or,at 
such  sortr^  in  niixtuio.  as  become  i 
the  same  lime;  but  ethers  s rate  thi 

Srartice  is  that  by  which  '•  liiie  cyt 
iflfer^nt  flavour^and  degrees  of  »tr 
is  obtained  from  the  same  orcliii 
liqui  rs  being  mixed  after  the 
made."  It  is*,  however,  allowed 
"in  all  common  cases,'*  the  praci 
grinding  diflf'rent  varieties  of 
equally  ripe  together,  is  found  eli 
as  it  is  le.tri  diliicult  to  find  the  rec 
degrees  of  richne^s^  astrin«;enq 
flavour,  in  three  varieties,  than  li 
And  hence  it  is  supposed,  tliat  < 
made  from  the  juice  of  mixtd 
under  common  manatrement,  gen 
succeed  with  greater  certainty  thac 
from  only  one  kind.  In  the  grindin 
fiuit  should  lie  reduced  as  nearly  i 
sibic,  tu  an  uniform  consistence,  1i 
a  nunntr  an  that  the  rinds  and  k 
may  be  scarcely  disceinable  fro, 
general  mass ;  the  operation  proo 
>lowly,  with  a  freeaccecs  of  air. 
Preparing  thedrfivnii  Frttit.^Cyx 
do  not  all  agree  with  regard  to  tlM 
time  the  pommage  should  be  carr 
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prew ;  the  unnal  average  i^  from 
(  ei|f htf en  to  twentyfour  hour^ ;  at 
nd  of  tbis  time  the  t^i  uiind  (niit  iir 
IM|^  ia  carried  to  th«*  prev,  and  a 
re  cake  or  cheese  made  of  it,  by 
ng  very  cleati,  sweet  straw,  or  reed^, 
een  the  varioun  layers  ui  pulp,  or 
DBge^or  by  putiing  it  into  hair-i-lolhn 
id  upon  tiie  vati«,  and  placing  them 
fNi  anotlirr.  They  are  turned  up 
€  sides  and  corners  over  the  ptilpi 

nearly  lo  meet  in  the  centres. 
r  should  Im*  laid  very  even,  and  ten 
reive  ii<ay  he  iiiid  over  each  otiicr 
Vular  layers  the  muHre  frame  of 
rCM  bein^  raired  witli  them,  iceep- 
iie  pile  to  HO  uniform  *'.'£",  L'pon 
vbole,  a  BtronK  b'>ard  U  phiced, 
rtban  the  pile,  on  which  the  bi(K:k« 
»prer8rei4t.  It  i«  of  the  utmost  im- 
Ace  that  tho  Ntraw  or  reed,  where 
are  uted,  should  lM?hweeU  and  per- 
p  Iree  from  any  fll<line^!i,  le<t  the 
rbe  imprenrnated  therewith.  Fnrti- 
care  ou^ht  alMtohe  taken,  to  keep 
hair-cloths  iweet,  by  trcquently 
ingand  drying;  urthe  ill  ellectsuf 
*  acidity  will  \t^  communicated  to 
flier.  To  tliix  cake  or  chrpse,  af'er 
Knf  awhile,  aBli^ht  piesi^ure  is  at 
»  be  given  by  lowerintr  the  ftcre«r  of 
res:*,  which  iiin>t  bo  gradually  in- 
cd  as  the  cakes  b(*tM)mtf  dryer,  until 
le  must  or  juice  in  exprPSKf  d,  which 
lally  completed  by  llio  lon^  lever 
piiidla**  ;  alter  wiiirh,  thejuice  mu^tt 
rained  through  a  coar>(^  hair  i«ieve, 
Hit  either  into  open  vats,  or  close 
i. 

nmentatioH,  —  Fermentation  f>houId 
by  too  much  heat,  Ik*  carried  on  too 
Jy,  nor  by  extrenii*  ii)!il,  tiNj  slowly  ; 
I  either  case,  tlip  ffrnientini:  body 
d  be  injured  ;  therefi  re,  a  certain 
se  of  warmth,  or  rather  iin|iercepli- 
eat,  conduce:*  best  to  rcKulate  this 
ttion.  'I'hihdewree  o(  warniih  may 
ider»towd  m  re^t  between  forty  and 
degrees  of  FahrrnheitN  thermomc- 
ncw  made  cydrr  bhouid  therefore 
ut  into  a  cellar  acmnlinK  to  tliis 

the  fermentaiiun  will  then  g:o  on 
due  retfuiation. 

hen  the  liquor  appears  tolerably 
lothe  eye,  and  hatt  ii  piipianr,  vi- 
aharj^new  on  the  tongue,  then  the 
kisamic  nnlae  iieard  in  the  ferment- 
Buorin  tliii*  btate,  hhewn  the  place 
.ich  it  stands  i<i  toi>  warm,  and  air 
be  admitted.  This  i^  the  critical 
■ntlor  racking  the  iiiiuor,  which  is 
by  drawinff  off  the  mwo  part  into 
veaseln,  which  miint  lie  placed  in  a 
oool  aitaation  for  a  day  or  two,  after 
I  it  may  again  be  bisrrelled,  and 


placed  in  some  moderately  cool  siiua* 
tion  for  the  winter.  In  racking^  it  is 
sdvlsahle  tiiatthe  atream  fivm  therack- 
iiifc  cock  be  small,  and  that  the  receiving 
tub  l)e  but  a»mall  depth  below  the  cock  ; 
lest,  by  exciting  a  violent  motion  of  the 
paitsof  Uie  liquor,  another  fermentation 
l>e  brought  up.  The  casks  into  which 
the  iiouor  \*  put,  whenever  racked  otl', 
should  aWays  b<*  previously  thuruughlv 
scalded,  and  dried  again ;  and  each 
should  want  cevcral  gal  Ions  of  being  full, 
to  expose  a  larger  surface  to  the  air. 
Having  attended  to  tiiefie  rules  so  fai, 
the  cyder  wiil  reouire  very  little  further 
attention,  beyond  filling  up  the  \'efsels 
every  two  or  three  weeks  to  supply  the 
waste  by  the  iniiensible  fermentation, 
until  the  beginning  of  the  succeeding 
March ;  at  which  time,  it  may  be  reawn- 
ably  expected,  the  cyder  will  be  bright, 
pure,  and  ia  a  fit  state  kir  its  finnl  rack- 
mg.  ThiShhould  be  done  in  lair  weather; 
hut  should  the  cyder  not  prove  ai  bright 
and  as  good  a  colour  as  dcbired,  this  is 
the  lime  for  applying  some  innocent  re- 
m(>dy ;  the  be^t  method  Ia  by  putting  two 
pounds  of  lump  migar  into  a  liognhead  of 
cydrr.  If  >ou  wi»h  the  cydt*r  tt  Vtt  of  a 
higher  colour  than  what  the  fruit  gives 
it,  melt  a  pound  of  lunip>tu|rar  in  a  stew- 
pan,  over  a  clear  fin*,  «tirnng  it  fre- 
quently, until  it  comes  to  a  v(*ry  dark 
bi-own  colour ;  then  take  it  ofT  the  fire, 
andfSsit  cool !<.  add  aome  c^'der thereto, 
by  little  and  little,  conii:iuing  totitir  it 
till  it  becomes  a  thin  uniform  fluid. 
About  a  pint  oi  this  colouring  to  a  hogs* 
head  of  cyder,  is  sufficient. 

Soon  after  the  i^pring  racking,  the 
caska  may  be  gradually  stnppt-d,  by 
first  laying  the  cork  on  the  hung-hole, 
and  in  the  courhe  of  a  few  day  a,  forcing 
it  very  tightly  into  it,  covering  it  over 
with  melted  resin,  or  any  other  similar 
tiu  Instance. 

Boitiiuti  the  ryiler.—'T\i\%  should  be 
done  in  a  month  aftrr  the  spriuit-rack- 
ing.  when  the  liquor  ha-*  acquired  in  the 
ciisk  its  highest  degree  of  perfection ; 
then,  when  th^"  weather  is  fair,  the  t»am- 
meter  high,  and  th<*  wind  in  a  northerly 
point,  let  the  bottlen  k>e  filled,  setting 
them  by  uncorked  until  the  morning; 
then  let  the  cork:*  l>e  driven  very  tifihtly 
into  the  necks  of  the  tiottler),  tied  down 
with  small  stiong  twine  or  wire,  and 
well  securt* d  with  melted  resin,  or  other 
material  of  the  Kame  nature. 

CrnKK  lirttndy. — Take  very  hard  or 
sour  cydrr,  (ai*  that  yields  the  mo»t 
spii  it,)  twelve  gallons ;  distil  it  the  same 
a^  other  spirits  are  distilled.  Thm.  with 
a  gentle  fire,  draw  off*  two  gallons  of 
cyder  brandy  or  spirits  to  make  royal 
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cyder.    You  nay  distil  on  as  long  as 
any  spirits  will  run,  for  other  uses. 

CvDEa  SweetB.—  Beat  up  the  whites 
of  forty  eggs,  and  mix  them  with  eight 
tf.iUons  of  water;  put  to  these  half  a 
hundred  w(»ight  uf  sugar,  put  half  the 
sugar  into  half  tlie  f  jcg  water,  set  it  over 
a  gentle  fire,  and  stir  it  about  till  it  is 
dlMolved ;  then  put  in  more  tffg  water 
to  keep  it  from  boiling  ton  itigh :  putting 
in  a  quart  at  a  time,  til!  all  the  eug  wa- 
ter is  utted ;  ekim  it  as  it  rises,  and  when 
it  has  done  rising,  and  the  sweets  are 
clear,  add  the  rest  of  ihe  watrr,  and  boil 
it  to  the  consistency  of  a  ftyrup. 

CvDEB  Fiinrgar.* — Take  about  six 
pounds  of  sour  It^aTen,  made  with  yeast 
and  rye  flour;  dilate  it  with  warm  water, 
and  pour  it  through  the  bung-hi*Ie  into 
a  large  cask  of  cyder ;  put  a  large  ctick 
into  the  bung-hole,  and  stir  it  about  well 
to  mix  the  leaven  with  the  cyJer ;  thf  n 
let  it  stand  to  ferment  for  a  week ;  at  the 
end  of  that  time  you  will  have  a  strong 
cyder  vinegar,  which  must  be  drawn  oil' 
immediately. 

CYPRUS  WINE  (to  iwiYafr).  — To 
nine  gallons  of  water,  put  nine  quarts  of 
the  juice  of  white  elder  berries,  which 
haa  been  preased  gently  from  the  ber- 
riea^and  passed  through  a  sieve  without 
bruising  the  kernels  of  the  berries ;  add 
to  every  gallon  of  the  liquor  three  pounds 
of  Lisbon  sugar;  to  the  whole  quantity 
put  an  ounce  and  a  half  of  ginger  sliced, 
and  three  Quarters  of  an  ounce  of  cloves ; 
then  boil  this  near  an  hour,  taking  off 
the  scum  aj«  it  riscM,  and  p«)ur  the  whole 
to  cool  in  an  open  tub,  and  work  it  with 
ale  yeast,  spread  upon  a  toast  of  white 
bread,  for  three  dav!«,  and  then  tun  it 
into  a  vessel  that  will  just  hold  it,  adding 
about  a  pound  and  a  half  of  raisins  of  the 
Hun  split,  to  lie  in  liquor  till  you  draw  it 
off,  which  should  not  be  till  the  wine  is 
fine,  which  you  will  find  in  January. 

D. 

DABS  jFWfif.— Put  oil,  rendered  lard 
or  dripping,  into  a  frying  pan,  sutli- 
cient  to  cover  the  fish ;  let  the  tat  boil 
before  the  fish  is  put  in ;  dry  the  h<«h 
well  with  a  cloih,  and  flour  it;  when 
fried,  lay  it  on  a  cloth  to  drain. 

Dab4  5//toe^.  — Clean  the  dabs,  and 
cut  ofl'the  fins;  put  them  intoastewpan, 
with  a«  much  water  as  will  cover  them  ; 
pat  to  them  an  anchovy  split,  a  blade  of 
maoe,  some  salt,  a  spuonful  ol  lemon- 
juiee,  and  a  shalot;  let  tlieie  simmer 
very  alowly  till  they  are  done  enough, 
aUm  them  very  clean,  lav  them  to  drain 
Uiadith,bttt  keep  them  hot;  thenitrun 


off  ilie  liqtior  into  the  stewpan,  put 
a  piece  ot  butter  rolled  in  flour,  a  ap 
fui  of  catsup,  some  pickled  muabitx 
and  aghiss  of  white  wine;  let  it  btd 
it  is  of  a  proper  thickness ;  if  there  is 
scum  t&ke  it  off,  and  pour  the  sauce 
the  tish. 

DAMSONS  Bfittled.—GMhor  thet 
a  dry  day  before  they  are  ripe,  when 
have  just  turned  their  colour.  Put  t 
in  wide- mouthed  bottles,  cork  1 
close,  and  let  them  otand  a  fortni 
then  carefully  exauiine  them,  and  if 
of  them  aie  mouldy  or  siHitted. 
them  out  of  the  bottles,  and  cork 
rest  close.  Put  the  l>ottle8  in  sand, 
they  will  keep  good  till  the  ppiing. 

Damsons  Candiet/.-^ Alter  they 
l)cen  preserved,  dip  them  in  i 
brandy  towarthoffthc  syrup;  tlir 
fine  sugar  over  them,  and  set  the 
dry  in  a  stove  or  oven.  Do  this,  ti 
them  out  three  or  four  times,  am 
sugar  over  them,  but  do  not  letthe> 
cold  before  they  are  quite  dry. 

Damaon  C/ict'st\* — Take  eight  |K 
of  damsons,  and  hake  them  in  a  ji 
they  are  tender ;  then  rub  them  thi 
a  cullender,  put  to  them  one  poun 
a  halfof  lump  sugar,  and  let  then 
to  the  tbicknesw  of  uiarnialade. 

Damsons  />nW/.— Take  dam'Oni 
you  have  preserved,  drain  all  the  i 
in)m  them,  cover  the  Ixutonis  of  i 
wiih  them,  and  put  them  into  i 
which  8houid  he  hot.  change  the  i 
every  day  till  they  are  dry,  and  I 
change  tlie  bifvos  turn  ttie  daci 
and  when  they  are  not  sticky  nur  1 
to  give,  take  them  out,  paper  i 
and  put  them  in,  and  lay  a  pape 
tween  each  layer  of  dam^nis. 

Damsoxs  j[>ri></.— AJake  a  thini 
let  it  boil,  and  t«kim  it,  then  ptnne 
dams«)ns,  and  put  them  into  the  s] 
boil  them  up  once,  then  leave  Um 
tlie  s>rujp;  make  another  syrup 
some  relined  ^ugar,  with  ju^t  sufl 
water  to  damp  ii ;  bo'l  this  syrup 
in  candied,  then  take  the  dami^ona 
the  first  byrup,  and  put  them  in 
yyrup  you  havf*  juet  made ;  let  then 
nier  in  it  a  little  over  the  flie,  and 
them  in  afterwards,  till  the  full 
day ;  then  place  them  one  by  em 
siev«>,  and  dry  them  up-m  a  stove 
nearly  a  ciild  oven,  turning  them  v 
day.  When  they  arc  di  y,  plaire  tli< 
layers,  into  bfixef,  with  paper  he 
esch  layer:  keep  them  in  a  dn 
place. 

DAMSO.f  i>r'3!pf.~Put   some  dai 
in  the  oven  to  bake,  but  not  so  on 
to  break ;   then  skin   and  stone 
and  pass  them  through  a  aieve ;  sif 
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m  loftf  sagtr  throush  a  lann  sieve, 
\x  with  them ;  make  it  very  tliick, 
hem  off  your  knife  on  paper,  and 
leon  on  tne  stove  to  dry  ;  whon 
re  qnite  dr^s  turn  them  on  a  sieve. 
et  Uie  outfide  of  the  paper,  anu 
rill  come  offensily;  put  them  into 
ore  a«ain  till  tiiey  are  quite  dry 
ird,  and  then  put  tli«*m  into  pa- 
bozea. 

nov  Dvmplui^n.  —  Make  a  good 

atecrujtt,  roll  it  pretty  thin,  lay  it 

win,  and  put  in  as  maiiy  damttons 

plt*a9«e.  Wet  the  educ  of  the  paste 

MP  it  op;  hoil  it  in  a  cloth  fi)r  an 


pour  mcUed  butter  over  it,  grate 
round  the  edge  of  tlie  dinh,  and 

ifoa  Ic€  (TrertOT).  —  Take  three 
*  nf  preserved  dain.>x)nsi,  nound  and 
the  atoned  of  th<f  in,  puttiiem  into  a 
M|uecze  in  ti«'o  l<Mnoi>p.  and  a  p'nt 
im;  press  them  through  a  tiicve, 
eese  it. 

no!«  /ce(//W<"'').—Trtke  a  quarter 
Kmnd  of  preserved  dam^Kins  and 
the  atnne.-4 ;  put  thom  int)  a  haKJn, 
ttin  one  lemon,  add  nearly  a  pint 
er,and  half  a  gill  of  syiur»;  pass  it 
rh  A  sieve,  and  freozf^  it  rich. 
laosi  nffliff,  —  To  e\^\\i  pounds  of 
m^,  put  eight  pouT)ds  of  fine  &u^ar. 
dfa  pint  of  watrr;  b:>il  ihem  for 
.r\  hour  over  a  grnt!<»  fi-e,  till  the 
break  ;  th<»n  t:iko  thorn  ofl",  and 
em  by  for  an  hi>ur  ;  '•ct  t'lOiu  on 
T  again,  fur  half  au  Ikmi  r  more  ;  «et 
hy  arfa'n  f«'r  th*»  $atno  iiini» ;  &\  so 
lirdtime  ;  while  thrv  s  aid  ofl" the 
^t  a  weight  upon  iIumh  to  keep 
nnder  the  syrup.  The  last  time, 
anst  hoil  them  till  you  p'^rceive 
ire  of  a  vnry  hitfh  colour  in  tlie  part 
e  the  skin  is  h:-okcn ;  tluMi  take 
off,  set  them  hy  to  cool,  and  when 
ire  cold,  4lrain  ofl'  the  syrup,  and 

the  jejiy  in  the  folow'ng  manner: 
]  a  good  quantity  of  gri'cn  apples, 
I  fooMeherries,  and  quii<re  cores,  to 
ih  ijthen  strain  them  thr  >u»ch  a  hair 
,  Take  an  equil  quantity  if  this 
tnd  tiie  foraier  syrup,  rmd  h-ii!  th'*m 
Igenile  fi.e  logftler  till  lh«*y  j«'l!y  ; 
it  veil,  and  while  it  is  hot,  put 
igla«<ei«or  pot«. 

Hicva  ia  ke  p.— Put  them  in  S'nall 
jar«  or  widf-«»ou!l'0«l  h'^ttl^^s  ;  s'»t 
op  ttt  their  nerk-^  in  a  boiler  of  cold 
,and  lighting  a  fire  umler,  KCild 
,    Next  day.  »*lien  t^ey  are  quirr 

fill     up    wiih  spriug-wa'.LT,    and 
lliem  cto«ely. 

MMMB  </6  prcicrfr).*— Put  a  quart 
mstiia,  «nih  halt  a  p  u"d  oi  loaf 

pQirdcreil  fin--*,  into  a  deep  pot, 


with  a  layer  of  damsons ;  then  strew  in  a 
handful  of  augarj  till  you  have  put  in 
what  quantity  you  like ;  tie  them  close 
down  ;  set  them  in  an  oven  or  in  a  pot 
of  water  over  the  fire ;  let  them  infnae 
till  they  are  all  melted  |  let  them  nrand 
till  cold,  then  drain  the  juice  from  them, 
boil  it  up  well,  and  strain  it  till  clear  : 
put  it  to  your  damsons,  let  them  stand 
till  cold,  put  a  brandy  paper  over  them, 
and  cover  the  pot  with  a  wet  bladder. 

DjkMSON  Pukding.—l\KVt2L  paste,  and 
lay  it  in  a  basin ;  tlien  fill  it  with  ripe 
or  bottled  damsons^  cover  it  with  paste, 
boil  it,  and  when  it  is  ready  tn  serve,  cut 
a  piece  out  of  the  top,  mix  with  the  fruit 
sifted  sugar  to  the  palate,  and  a  small 
quantity  of  pounded  cinnamon  or  grated 
nutmeg. 

Damson  Pudding.^-To  a  pint  of  cream 
or  milk,  add  six  eggx,  four  ttble-spoonn- 
ful  of  sifted  flour,  a  little  salt,  a  littM 
pounded  cinnamon,  and  whu>k  them  well 
together.  Then  take  some  ripe  or  bot- 
tled damsons,  rub  them  through  a  hair- 
sieve,  add  to  the  mixture  a  sufficient 
quantity  of  the  fine  pulp,  to  make  it,  in 
Kub-ttanre,  a  little  t nicker  than  batter; 
sweeten  it  according  to  your  taste,  put 
it  iiit)  a  buttered  bism,  flmr  a  cloth  and 
tie  over,  let  it  boil  f;>r  an  hour  and  a 
quarter,  and  when  you  serve,  turn  it 
out  of  the  basin,  and  paur  melted  butter 
all  over. 

Damsox  Tart,  —  Make  a  nice  crust, 
lii:e  your  di>h,  put  in  t!e fruit,  and  finish 
the  stinie  as  for  any  other  fruit  pie. 

J) ALISONS  n'ho'e.^  //V/.— Take  some  of 
the  largest  and  best  damsons,  and  prick 
them  at  each  er>d,  Ifoil  some  svrup  on  a 
brisk  fire,  in  a  preserving  pan,  f  ir  a  quar- 
ter of  an  h-uir;  then  put  your  dnmsnns 
in,  ami  hoil  them  for  twenty  minutes; 
put  them  in  an  earthen  nan,  cover  them 
up  with  pnper,  (as  they  boii,  skim  them 
well);  the  next  day  strain  the  syrup  from 
tl  em,  and  let  it  hav  a  g^^od  boil ;  then 
put  the  damsonR  int  •  pot«,  ai.d,  when 
C'ltd,  put  son)#»  apple  joUy  over  them. 

Damson  ll'ine. — (i-.ther  t'.e  damsons 
on  a  dry  day,  and  brui«e  them.  Put 
them  into  a  stein,  wi.h  a  cock  in  it,  and 
to  every  ei^ht  p«^un(!s.jf  fruit,  add  a 
aallon  of  b^iiinR  Wdtcr.  I  n  two  days  yru 
tray  draw  ii  oft",  and  put  it  int*»  a  vesinel, 
a'ld  to  eve  y  gallon  of  the  liquor,  add  two 
pouudu  and  a  half  of  fine  sugar.  Fill  up 
the  vessel,  and  sti  p  it  up  c!ose.  Keep  it 
in  a  r  hiI  celhir  for  twelve  months,  then 
IxtTile  it,  puttinir  a  lump  of  sugar  into 
eai  h  bottle.  Cork  them  well,  and  it  will 
b<*  fit  for  U8*  in  two  months  afier. 

J)ARIOLS.«~Put  rather  ni.Te  than 
ha^faqujirein  of  flour  upon  a  pie-board, 
with  a  quarter  ol  a  pi'und  of  butler,  a 
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little  mlt,  and  r  rIsm  of  water ;  work 
the  whole  together,  90  ax  to  make  a 
firm  paflte,  and  then  roll  it  to  the  thick- 
neM  of  half  a  finger:  cut  it  into  bits 
about  the  size  of  a  small  patty-pan,  and 
with  yonr  bands  form  them  into  mould:*, 
havinfc  an  edge  raided  about  an  inch 
deep;  put  them  into  an  oven  of  a  moderate 
heat,  and  in  about  teven  minutes  after- 
wards put  into  each  half  a  pint  of  cream, 
mixed  with  two  ppoennful  of  flonr,  very 
little  eaU,  and  one  ounce  of  sugar;  when 
done,  strew  sug^r  over  them. 

DEER  {to  Drett  the  Vmbles  <if).— 
Take  the  kidneys  of  a  deer,  with  the  fat 
of  the  heart;  sea^n  thrm  with  a  little 
pepper,  salt,  and  nutmeg;  first  fry  them, 
and  afterwards  stew  them  in  some  good 
gravy,  till  they  are  tender ;  squeeze  in 
a  litile  lemon  ;  take  the  skirt«,and  stnfl' 
them  with  a  forcemeat,  ma«le  with  the 
fat  of  the  venison,  some  fat  of  hscon,  and 
grated  hrend,  pepper,  mace,  sage,  and 
onion,  chopped  very  Kmall :  mix  it  with 
the  yolk  ol  an  egg ;  when  the  skirts  are 
Ptufllrd  with  this  forcemeat,  tic  them  to 
the  spit  to  mast,  but  firKt  lard  them  with 
thyme  and  lemon-peel ;  when  they  are 
done,  lay  the  skirts  in  the  middle  of  the 
dii«h,  the  fricav^e  round  ir. 

DENTS  de  Lovp.*— Fold  two  sheets 
of  paper  lengthways,  like  a  fan,  then 
dout)le,  and  butter  the  pa^r,  and  spread 
it  open.  Break  twoeifgsintnapan,  and 
mix  with  tliem  four  spoonsful  of  powder- 
f^ugar,  two  ol  flour,  and  the  grated  rind 
of  two  lemonH,  when  well  mixed,  add  a 
nuH:-ter  of  a  pound  of  melted  butter. 
Take  h  spoonful  of  this  preparation,  and 
jK)ur  it  on  the  edge  of  your  paper,  guid- 
ing it  along  I  he  folds  with  yourfinfter; 
then  take  another  spoonful,  and  do  the 
same,  leaving  a  space  Ivtween  each  fold, 
that  they  may  not  touch  in  b^tkitm: 
sprinkle  tliem  with  sugared  aniseed,  and 
liake  them  in  a  well-heated  oven  ;  rhuke 
them  from  the  paper  carefully,  so  as  not 
to  brenk  them,  as  Foon  as  they  come  from 
the  oven. 

DEVONSHIRE  frhite  Pot.  —  Jini 
up  a  pint  ol  cream  with  fourncKS,  a  little 
salt,  some  sliced  nutmeg,  and  a  Kood  deal 
of  sugar ;  then  slice  very  thin,  almost  the 
whole  of  the  crumb  of  a  penny  loaf ;  put 
ii  into  a  di^h  ;  pour  the  eggs  and  cream 
to  it;  a  handful  of  raisins  of  the  sun 
bo*led,  and  a  little  sweet  butter :  bake  it. 

DIA  BLOT  INS.— Pound  some  choco- 
Ute,  with  a  little  olive  oil,  into  a  stiA' 
paste,  of  which,  take  small  pieces,  and 
roll  them  In  yonr  hands,  into  the  shape 
of  nuts,  olives,  &c.  either  round  or  flat ; 
afrewover  them  nonpareils  of  diilercnt 
roloiin,  and  drj*  them  in  cases  like  other 
swMtmeMf. 


DiABurniri.*  —  Take  a  cold  ^ 
cream  renversee  (see  that  recipe 
when  ^uite  cold,  cut  it  into  dice ; 
these  into  flour:  cover  them  wet 
fry  them  a  little  in  a  hot  pan ; 
tolerably  black,  drain ;  sprinkle 
with  sugar,  and  serve  them. 

DiABLOTINS    en    f VlAMC/ZoiU.* — 

s'tx  ounces  of  filberts,  blanch  and 
them,  adding,  by  degrees,  three  gis 
boiling  cream ;  then  pre^s  them  tti 
a  napkin,  toex*mct  as  much  mill 
them  as  you  possibly  can,  which  pi 
little  at  a  time),  on  two  epoonsful  0 
flour ;  mix  them  well ;  fake  care 
are  no  lumps ;  and  having  ailded 
ounces  of  powdor-sugHr,  and  a  gr 
salt,  set  the  whole  over  a  moderal 
for  thirty  or  f-Tty  minutes,  atiir 
constantly,  when  it  will  have  b 
a  firm  smooth  pa^ie.  Puur  it 
slightly  buttered  slab;  spread  it  on 
a  knife,  making  it  alKiut  three  qo 
of  an  inch  thick.  When  it  is  quiu 
rut  it  into  pieces  sbout  threa  i 
long,  and  throe  quarters  of  an  incli 
sprinkle  them  with  flour;  roll 
n>und  lightly;  dip  one  at  a  timi 
batter,  (the  same  as  what  you  u 
Fritters  a  iu  Pan'gifMne),  and  fi7 
in  a  hot  pnn ;  when  they  are  of  1 
colour,  drain  them  on  a  napkin  ;  ip 
tliom  with  sugar,  and  glaze  them 
in  the  oven  or  with  a  salamander. 

DISTILLING.*  — Dij^tillation 
procefK  of  exiraciing  the  spiritnoi 
aromatic  particles,  from  varioos 
stances  and  liquids  in  which  the 
envelope<l,  and  irkewisp  sepaiating 
from  earthy  and  i^aline  particleSi 
which  they  arc  mixed.  This  pro* 
performed  by  menus  of  heat ;  an 
vtipour-bat/u  water-hath^  and  tand' 
nre  the  three  methods  usually 
tised. 

The  \'apour-balh  produces  the 
moderate  degree  of  heat  neceKsai 
distilling.  A  melal,  or  earthen  1 
fillfd  to  al)out  tH-o-th  rds  with  wal 
set  on  a  furnace,  over  this  \a  plan 
alemliic^  containing  the  sulmtMnce 
distilled ;  as  soon  as  the  water  I)cnIi 
vapour  Hkos,  and  striking  the  bon 
tlie  alembic  commuuicate-*  its  heat  I 
to,  which  forces  the  volatile  or  II 
parts  of  its  contents  to  ri^e,  and  sej 
themselves  from  the  grosser  ones. 

The  water-lnth  is  more  cnmi 
made  urte  of  thsin  the  above,  bein 
difficult  to  niauHge ;  and  in  nii^l 
idnnts  or  flowers,  i\hich  are  liafa 
hurn,t'r  are  heavy,  and  require  II 
it  is  far  tietter  than  th««  other. 

The  water-bath  difl'ers  from  th 
pour- bath  in  this  respect,  that  thei 
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hie  k  Hnmereed  in  the  water,  which 
intluitly  rommunicates  the  degree  of 
hvt  it  nceives. 

Tbe  Sand-bnth  is  resorted  to  when 
m  very  itronK  degree  of  heat  Is  neceH- 
nry :  a  vcaael  filled  with  sand  is  placed 
on  ibe  fire,  and  the  alembic  completely 
bwied  in  it ;  this  last  proceM,  however, 
veguirei  the  utmost  prrcaution. 

Olu*,  or  earthen  vessels,  are  pre- 
ienble  in  distilling  waters ;  but  if  they 
■R  not  sufficiently  large  to  contain  the 
vlwie  of  the  liquid,  copper  ones,  if  well 
liaiied,  may  be  employed  instead. 
Earthen  vessels  should  be  perfectly 
kiM.  free  from  blemish,  and  previously 
proved* 

Great  care  is  necessary  that  the  fire 
be  BoC  too  fierce  at  tlie  commencement 
tf  tbe  operation,  a^  the  vessels  employed 
■R  liable  to  break  when  exposed  sud- 
dnly  to  a  atrong  heat;  the  fire  should 
thfiifni  r  be  increased  gradually. 

Obaerve,  that  when  a  substance  re- 
aires  repeated  distillation,  the  fire 
■BBald  be  increased  fur  each  operation. 

Alio  observe :  that  the  distilled  liquid 
ought  to  flow  from  the  alembic  in  one 
CDOliBued,  thongh  small  stream ;  if  it 
MBe  by  drops  only,  the  liquor  obtained 
wUI  be  but  slightly  impregnated  with  the 
WPcnUal  oil. 

The  first  drops  which  flow  from  the 
alembic  are  called  phlegm,  and  should 
■MX  be  mixed  with  the  distilled  liquid ; 
U  k  therefore  better  to  place  a  fniall 
i^ass  under  the  moiith  of  tlie  alembic ; 
when  nearly  half  filled,  remove  it,  and 
pat  the  vefisel  in  nhich  the  distilled 
■ubstance  is  to  je  received. 

Tbe  various  vessels  used  in  distilling 
ODaht  to  be  very  closely  cemented  to- 
fCttier;  the  material  for  thi»  purpose  \» 
CiUed  /«/e;  and  is  also  used  to  put  over 
dbc  corks  uf  the  bottles  containing  spi- 
litnous  liquors. 

The  be»t  /ute  is  made  with  linseed  oil, 
a  amall  quantity  of  litharge,  to  give  it 
diynci*^  and  very  dry  clay  reduced  to 
fowder ;  by  beating  these  ingredients  wel  I 
ma  mortar,  a  thick  paste  is  produced, 
iribicfa  is  easily  sproa<]  over  the  ed^es  of 
the  ftiwels,  and  eflbctually  excludes  the 
air.  This  paste  will  continue  moist 
doctile  for  a  long  time. 

Anoclier  hue  is  coriipt)Hi*d  of  clay,  sand, 
row-lif  ir,  or  hemp ;  this  in  izenerally 

_    to  put  over  nuch  veft^elrtasnre  liable 

crack*  or  melt,  on  being  expoaed  to 
wry  strong  heat. 

£mhim  Sapteuti<e  is  made  of  slacked 
BBir«  flour,  and  clay,  finely  pulverised 
and  sifted ;  liuund  together  with  whites 
if  Cfgs,  beaten  up  with  water. 

Aa  bttt  method  of  excluding  the  air 


from  bottles,  is,  by  dipping  the  corks  in 
a  mixture  of  while  wax  and  beef-suet,  in 
the  proportion  of  two- thirds  of  the  for- 
mer to  one-third  of  the  latter ;  and  then, 
when  the  corks  are  well  driven  into  the 
bottles,  to  cover  them  with  tlie  first- 
mentioned  lute. 

DOTTRKKI^.  -  They  arc  to  be 
roHsted  the  same  as  Ortolans. 

DOVES.— The  turtle-dove  is  distin- 
guished by  a  blueish  ring  round  its  neck, 
the  other  parts  being  almost  white.  The 
stock-dove-exceeds  both  the  wood-pigeon 
and  ring'dove  in  size.  When  they  are 
fresh  and  fat,  they  are  limber- footecf,  and 
feel  full  in  the  vent;  but  when  stale, 
their  ventn  are  green  and  flabby. 

DllAGEES  (  Common),*— Vhc  paste 
for  thefie  drageet  is  made  in  the  same 
manner  as  for  the  better  sort,  but  tlie 
mateiials  difler  a  little :  thus  to  a  quar- 
ter of  a  pound  of  the  gum,  take  eitlier 
equal  quantities  of  sugar  and  powder, 
or  one-third  of  the  former  to  two-thirds 
of  the  latter.  When  these  and  the  gum 
are  vreli  mixed,  mil  out  the  paste  until 
it  is  as  thin  as  the  back  of  a  knife*  blade ; 
then  take  a  paste-cutter,  shaped  like  a 
suttar-Icaf,  with  the  top  taken  ofl*,  with 
the  largeHt  end  of  which,  cut  as  many 
pieces  of  the  paste  as  will  about  two- 
thirds  fill  the  cutter;  press  these  through 
the  smaller  end  into  paper  cases;  set 
them  in  a  warm  plaee  for  several  days. 
Those  kind  of  dragees  may,  if  liked,  tie 
sugared  in  the  same  manner  as  almonds. 

Dragers  en  PantiUagc* — These  dra- 
geet are  made  of  the  same  materials  as 
the  superfine  drageet;  the  only  difler- 
enre  consists  in  tlieir  forms,  which 
resemble  the  honlMit :  to  make  them, 
it  is  necessary  to  have  a  number  of 
wooden  moulds,  (pear-tree  wood  is  the 
best),  on  which  must  be  stamped  small 
t<quHres,  with  various  devices  cnRravedon 
them.  Cut  your  paste  into  flmall  pieces ; 
press  each  piece  on  a  mould  ;  take  ofl' all 
the  sui>er-aDundant  paste ;  then  dip  your 
finger  in  water,  ana  with  it  remove  the 
paste  from  the  mould ;  dry  them  in  cases 
like  the  other  dragres, 

Dragees,  Snperjinet* — Put  a  quarter 
of  a  pound  of  the  l>est  gum-dragon  into  a 
pan,  with  a  pint  of  cold  water,  cover,  and 
let  It  stand  for  twenty- four  hours;  then 
take  a  strong  close  clotli,  about  two  feet 
long,  and  put  a  part  of  your  gum  into  it ; 
fold  it  thn-e  limes,  so  as  to  envelop  the 
gum;  then  wring  the  cloth,  by  v^hich 
means  the  purest  gum  will  be  forced 
thnmgh;  scrape  it  oft' carefully  with  a 
knife,  and  then  proceed  in  the  same  way. 
until  all  the  gum  lie  strained ;  put  it  inU) 
a  marble  mortar,  and  stir  it  about  with  a 
pestlf"  for  half  an  hour:  Uien  add  to  it  a 
U 
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fiound  of  doublc-refincd  siried  sugar ;  mix 
them  together  wrell,  uutil  it  becomes  a 
stiff  pa«te ;  divide  this  into  five  nartH, 
four  of  which  must  be  tiiiK^  w  ioUowa : 
red,  blue,  yellow,  and  green,  (the  fifth 
left  white),  with  the  uaual  colouring  ma- 
terialH.  Before,  however,  they  arc  co- 
loured, add  to  each  piece,  a  pound  and  a 
Imlf  of  duiibif-renned  sugar,  sifted, 
dipping  the  paste  iu  water  occasionally, 
to  enable  it  to  receive  the  additional 
quantity  of  hugnr.  When  you  mix  in  the 
colotiring  maierials,  add  also  a  corre- 
sponding perfume :  as,  to  the  red,  rose- 
water,  and  a  few  drops  of  esnence  of 
ro«eB ;  to  the  blue,  oil  of  violets ;  to  the 
yellow,  essence  of  cedsr ;  to  the  green, 
essence  of  bertfamot ;  and  with  the  white, 
mix  a  little  orange-flower  wnter,  and 
acme  drops  of  essence  of  NcroU. 

Your  pASte  being  thus  prepared,  form 
it  of  whatever  little  ornaments  yon  please, 
such  as  egg9,  balls,  turnips,  fadding 
green  leaves  to  these),  &c.  of  the  white ;  of 
the  yellow,  aprio>ts  pears,  carrots,  &c. ; 
pluni8,&c.  of  the  bine;  and  so  on;  rolling 
them  in  your  hands  to  smooth  them,  ami 
make  them  all  c|uite  small ;  to  those 
which  imitate  fruits,  add  tails  and  toptt, 
cut  from  cherry-stalks,  and  stuck  on 
whilst  the  paste  is  damp ;  and  with  a  hair- 
pencil,  dipped  in  powdered  cinnabar, 
tinge  the  pears,  apples,  and  apricots, 
slightly  breathing  on  them  to  moisten 
the  surfnce.  When  all  are  done,  put 
them  into  paper  cases,  and  si't  tli^ni  in 
a  warm  place  for  sev^nil  days,  to  dry. 

lii;cK  e/i  ^//Vf////<//r*.*— When  the 
durk  is  alKxit  throe  parts  d«»n»».  ^riiird- 
ing  to  the  directions  lor  duck  poe/e,  drain 
and  place  it  on  the  dish;  then  niiik  \ 
eight  incisiiins  on  the  breast,  four  on 
eaf^h  ^ide ;  take  a  tea-spoonful  of  sha'ots 
shred  fine,  put  them  into  astewpan  with 
twoladlesfnl  nf/i/o;/r/,  pepper,  nutmeg, 
a'wl  salt;  boil  them  tiigciliPr  a  little 
while,  add  the  juice  of  two  lemons,  and 
p^iur  this  sauce  on  \\\*^  brenst,  so  that  it 
may  flow  into  the  incisions. 

Duck,  FiUcts  uf,  en  j'Jf/itwfffes.*-- 
Cut  the  meat  <  iV  a  rousted  duck,  into 
long  fillets,  dip  tliem  in  good  Itatter,  and 
fry  them  in  fresh  butierof  a  good  colour; 
as  soon  as  thfy  are  none,  strew  over 
them  some  fine  Kalt.  and  havint^  fried 
some  chervil  for  five  minutes  in  thesume 
nan,  lay  it  in  a  dihh,  with  the  fillets  on 
it,  arranged  like  bimdies  of  matches. 

DccKs,  //o/7ri/.— Take  a  nice  fat  duck; 
salt  it  two  dHy^,  ihen  let  it  bnil  hlowly  in 
a  ch>th.  Serve  it  with  onion  sauce,  but 
melt  the  buiU'r  «iiih  milk,  instead  of 
wAter. 

Duck,  Boiled  a  la  Fran^aiie. •^Viii 
wo  dozen  of  roabtcu  chesnuts  iuto  a  pint 


of  rich  beef  gravy,  with  a  few  leaves  flf 
thyme,  two  small  onions,  if  agreeableyt 
little  whole  pepper,  and  a  hit  of  ginpr; 
then  lake  a  tame  duck,  lard  it,  and  naif 
roa^t  it ;  put  it  into  the  gravy ,  and  let  it 
stew  for  ten  minutes;  put  in  a  quartii 
of  a  pint  of  red  wine;  when  the  duckil 
done  enough  take  it  out,  lioil  up  iht 
gravy  to  a  proper  thickness ;  skim  off 
the  fat,  lay  tiie  duck  in  a  dish,  and  pov 
the  sauce  over  it. 

Ducks,  Braised.*— Ij^tA  two^  ytNOf 
ducks,  and  place  them  in  a  braising-pn 
with  a  slice  of  ham,  onions,  salt,  pepacr, 
a  bsy-leaf,  and  a  glass  of  stock  ;  close 
the  pan,  and  let  it  stand  overaj^entlt 
fire  till  done ;  serve  them  with  their  o«i 
liquor.  Morels,  capers,  and  artichoh^ 
bottoms  may  l)e  added,  they  must  ke 
cooked  separately  in  consomme  at  veil 
gravy. 

Dlcks  a  la  Bnijctllrs.*—C\it  a  ycil 
swoeibiead  and  some  streaked  bacon  iait 
dice,  and  mix  them  with  some  mi 
rooms,  green  onions,  parsley,  and  ti 
shalots,  all  shred  fine,  some  salt,  u 
whole  pepper ;  put  the  whole  into  tfai 
iubide  of  the  duck ;  sew  it  up  to  prevent 
any  from  falling  out,  and  stew  the  dod^ 
with  a  thin  slice  of  b>icon  on  its  brtaitt 
with  a  large  glass  of  white  wine,as  moA 
stock,  two  onions,  a  carrot,  half  ^  P*^ 
snip,  and  a  bundle  of  sweet  herbs.  Vrkat 
done,  sirain  ofl'the  sauce,  skim,  and  aii 
a  little  rullis  to  thicken  it. 

Dim  K4,  to  o//ww.— Their  feet  ihoaM 
be  supple,  and  they  sliould  bebardaaA 
thick  on  the  b^ea^t  and  belly.  The  feet 
of  a  tame  duck  arc  thick,  and  indininff 
tu  a  dusky  yellow.  The  feet  of  e  will 
duck  are  reddish,  nnd  smaller  thHiitlie 
tame ;  thev  should  be  picked  dry.  Duck* 
lings  should  be  scalded. 

Dl'ck  ( ( i/l/is  r>/).— Koast  a  duck,  eaA 
then  pound  it  in  a  mortar;  then  fryioatt 
lashersof  Iwcun  to  a  nice  brown,  Md 
put  them  into  a  ste.vpan  with  a  handful 
of  lentils,  a  clove  of  garlic,  a  few  cKivM^ 
and  ^ome  savory,  let  them  all  stew  tpg^ 
iher  ;  when  they  have  .stewed  some  thntf 
pound  them  with  the  meat  of  the  dudb 
and  toss  them  up  in  a  psn  with  meltei 
lard  ;  put  in  stnne  venl  ttravy  to  g^ve  iia 
pale  colour,  ant!  ntrain  it. 

DrC  K  LINGS  ti  la  Curmrlile^—Lu^ 
the  fleshy  pans  c  f  a  ciuiple  of  young 
iluckf,  and  put  them  into  a  stewpaa 
with  equal  quantities  of  bnith  and  white 
wine,  a  little  coriander-seed,  a  slice  or 
tvro  of  leniun.  and  some  truffles,  rofer 
yoMr  pan.  and  strw  them.  When  dune« 
ukeoffthe  fat,  and  serve  with  their  own 
gravy. 

Duck,  dressed  in  different  vmps*^ 
Take  either  a  large  duck,  or  two  duck- 


Due 


(2\9) 


D  UC 


rhidi  trusslike  a  fowl  for  boiling; 
nto  a  piit  (jiMt  about  large  enough 
1  the  duck)  with  thin  plicen  of 
A  little  Htock.  a  glass  of  wine, 
,  salt,  onions,  rarrnrs,  a  head  of 
sliced,  a  bunch  of  !«weet  herbs, 
)ves,  and  a  ba^* leaf;  when  done. 
It  the  diirk.  wipe  the  fat  oft'  very 
and  serve  wiih  what  sauce  or  ra- 
ou  chuo!>r,  «!U('h  ai4  sweetbreads, 

Ease,  tiiriiip:*,  chesniitit,  olives, 
rs,  or  an  y  sort  of  6tewcd  greens, 
ing  t()  the  season. 
u,  Frtrfissrfil.  —  Quarter  them, 
em  well  with  ihe  h<tck  of  a  knife. 
mi  well,  fry  tliein  in  fresh  butter;  i 
bey  are  almoHt  donis  put  in  some  • 
shred  small,  and  a  little  thyme; 
ittl*  claret,  thin  .'^lires  of  bacon, 
'and  spinach,  boiled  arreen,  and 
imall.     Ilre«ik  tin*,  yolks  of  three 
ito  a  dirth,  ivith  a  little  pepppr, 
me  grated  nutmoir,  to.ss  them  up 

ladlofiil  of  dravi)  butter;  pour 
ir  the  d<icks,  lay  the  biicon  upon 
wad  servp. 

urco,  Friras»t'etl.—Q\\\  tliR  duck- 
Dto  small  piecer*,  dry  them,  flour 

and  fry  them  in  butter;   then 

little  cnnary,  Komo  p:ii"»«l<'y,  and 
chopped  >nnll ;  a  little  whole 
,  and  a  hl.-nlc  of  inact>;  add  to 
ome  suirir.  Imtter.  and  verjn!c<»; 
lick  !h«*  ft  »lks  otF  from  a  go<Kl  i 
1  of  clary  ;  uvvVv  h  hotter  of  three  ' 

egflr-*.  liotir.   a:jil   crpiin,  w-tt»  a  , 
lUtniiv;    l''y  tuoso,    and   liaviuK  I 

yuur  durkl>nt;  on  a  d?>h.   pour  ' 
«d    clary,  &(*.  upon  thein,  and  j 

K.  Fillets  o/,  (tti'l  'I'rtfJ/icx.^^J^nV' 
;  your  tiilet**,  toss  ih<»m  up  in  a 
Mitter,  wiih  p.irsify  and  sliaVim, 
fine.  'I'nk**  :i  d-izr-ri  «'f  trnrth'"*, 
lem  in  whirpwin**.  hn«l  slice  them; 
I  l.iyerol  ili**  hilars  it»toa  <tOivp'in, 
layer  of  il»i*  .-iijN'd  trutlli.'*',  and 
*lleniatrly  (i'tn*win;r  "mall  pieces 
3  butter  on  tliP  trutllc*).  until  all 
imtfriaU  are  n^pd  ;  ronk  them 
»Iow  fne  till  don»».  whi-n  place 
in  the  di<h  for  tatn>  ;  pour  white 
id  ro/iJifti/ttNi',  of  each  lirtlf  aKlat''. 
e  sanii*  i^tewpan.  boil  ttio.n  to^e- 
tr  altout  a  quitrter  of  an  hmir; 
and  then  p«M»r  it  ovor  li>e  tilii't". 
K  ^H  ^yr/'/i/r7/'."— Mone  a  duck, 
ing  with  the  tNick.  withont  bnnik- 
-fkin;  and  cut  the  whole  of  tlii> 
Into  dice;  di>the«ame  with  triif- 
pal  frweelbr^adn,  briMst  of  t«wl, 
cm ;  cook  llii*^  ov»*r  a  irenl'o  fire. 
il'«  pepper,  and  niitmi'ir,  add  the 
i(  three  eggs  ro  thicki* n  it,  >tir  it 
md  tlien  put  it  in  the  skin  of  the 


duck,  giving  It  the  form  of  a  balloon  or 
oval,  fasten  up  the  ends,  and  cook  it 
like  a  fricaudeaux,  over  a  slow  fire ;  re- 
duce the  gravy  that  It  yields  to  a  jelly, 
and  glaze  your  duck  with  it,  and  add  to 
the  «auc«  ronrtnnme,  veal  gravy.  Sec. 

DrcK,  ///urAc.-/.— Cut  a  duck  in  pieces, 
<ind  flour  it;  put  in  a  stewpan  some 
gravy,  a  little  port  wine,  shaluts  chop- 
ped tine,  Kalt,  pepper,  and  a  bit  of 
lemon  ;  boil  this  ;  then  put  in  theduck« 
tnsK  it  up,  t  ike  out  the  lemon,  and  serve 
with  toasted  sipppt". 

DrcK,  HashrU  in  different  frays,-^ 
Roast  a  couple  of  ducks  till  they  are 
three  parts  done,  and  let  them  c.-^ol ; 
then  cut  the  bieaMt  in  thin  slices,  ticking 
care  to  preserve  the  gravy  ;  the  legs  will 
serve  for  another  dit<h,  which  you  may 
dres4  by  wrapping  them  in  a  curl  with  a 
vood/c/rce^  and  serve  with  callls  sauce ; 
lor  ttie  slices  you  h<ive  cut  from  the 
breast,  ctit  cucumbers,  and  marinate 
them  about  an  hour  with  a  little  vinegar, 
salt,  and  one  onion  sliced ;  then  take 
out  the  onion,  squeeze  the  cucumbers 
in  a  cloth,  and  put  them  into  a  stewpan 
with  a  bit  of  butter,  a  slice  of  ham,  a 
little  stock,  flour,  and  veal  gravy  ;  boil 
slowly,  skim  it  well,  take  out  the  ham, 
and  then  put  in  the  duck  to  warm,  with*  . 
out  boiling.  You  may  likewise  do  the 
same  with  chopped  truffles  or  mush- 
rooms, or  any  thing  else  you  may  think 
proper,  according  to  the  season.  A 
cold  roasted  duck  will  answer  much  the 
Fame  purpoHP  lor  thifl  di^h. 

Duck  in  //o/rA-;«/.*— Cut  a  dnckinti) 
quarters,  and  .stew  it  in  a  small  |»t,wiiii 
hoine  turnips,  the  quarter  of  a  cabb»iire, 
parsni|is,  can-otri,  and  onionseIii*eJ,  (all 
pailK)iled,)  some  go(Kl  stock,  a  l)it  of 
sireHked  bacon  cut  in  slices,  with  the 
rind  li^ft  on,  a  bunch  of  sweet  herbs,  and 
a  little  salt.  When  the  whole  is  done, 
put  the  duck  into  n  tureen,  and  tlx;  ve- 
^'otables  round  it;  ^ikim  the  fat  ofl'  tie 
bqtior  in  which  the  vefretabies.  wer« 
.stetved ;  add  h  little  culliK  to  thicken  the 
sauce,  which  must  be  served  over  the 
duck. 

DvcK,  FiUcfJt  of,  a  la  Mamelle  *^Cnt 
the  fillets  from  twoor  three  young  ducks, 
alxiut  two  thirds  HMf^ted,  taking  care  to 
c^iHect  Ihe  tfiavy,  and  put  it  into  a  stew- 
paa  ;  add  to  it  half  a  glasi«of  white  wine, 
the  Nimeof  veal  iriavy,  or  good  coM/vminr, 
a  liver,  two  trutllen,  both  cut  small,  salt 
and  spirts;  \^t  these  stand  over  a  slow 
tire  to  thfck'-n  ;  put  )'our  ducks  in,  and 
linisi)  cooking  them,  raking  care  that  the 
sanr4»  only  ftimin»*ri  the  whole  time. 

I )  rcKS.  hruiU'tl  with  Mtuhrwimit.  —The 
inside  being  takrn  out  of  a  couple  of 
ducks,  torn  the  legs  under  tlie  Hkin,ai.d 
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with  >  knifr,  dividp  them  In  t<*o,  by  c 
tins  tliemilaan  Ihc  miJdlr  ;  brattliem 
with  a  iniarlcn  upono,  (lip  llicm  ill  somB 
Roud  elirilied  buttrr.  Rnd  liy  iImmii  on 

the  tiridiron  ovrr  ngvnlle  clmrconl  &n. 
Theiiiuil<>  muat  iay  tanu'ili  the  lir«  (ill 


other « 


1  tliri 


and   H 


leof  a 


.1   IlK 
re  brnwQ 


tvrry  notr  and  then,  Bprinklc  pecpi 
nndtalcorer  ibein;  vhi>ndone.  tnylhiM 
on  the  dioh,  and  pour  mushruuiii  asuc 

Duck  uiiMO/(W*. •—Pre  pare  undilrei 
your  duck  al  in  Por.le  ;  talte  Ihe  meat  i 
ilieolivea  from  the  utane,  like 
Bcreir,  being  careful  npl  W  bresk  it.  tlifit 
it  may  return  to  iu  proper  li>rini  throw 
them  into  hot  wsier,  and  nive  tliem  a 
boil,  or  put  them  into  a  laiiceran  <Tilh 
four  apoonsrul  of  ripagnnle,  twice  as 
much  cwuMRtne,  ana  a  little  pFi>per; 
redure  thia  to  a  third,  over  »  fierce  tire  ; 
put  it  to  llieduck,  and  keep  it  hui  in 
the  bain-BuiTie. 

DucE%   «ri(A   Ogilrri.  —  Take  wild 
ilUEha,  truna  tliem,  make  a  ragoht  villi 
™lll«. 


veal  tirPetbreails,  . 

kiid  oystera,  leafoned   with  line 


poured  all 


/ant  Ihe  liucka  with  It ;  tie  tliei 
welt,  and  rOMt  them ;  lerve  them 
hot,  with  a  muibroon 

Docin.  wf  M  Koauit  Paw.— ^f ell 
two  ducks,  then  neatly  cut  them  i 
bat  the  bark  bone,  and  put  tliem 
■tewpan  with  young  peare,  lliat 
been  well  atewM  in  plenty  of  c 
Huce  i  i^ake  in  n  liaiitH  of  ilie  yolk«  of 


border  of  paetr. 

Duci  dit  /»«•«  Douilkl.*  —  TiiVi-  a 
duck, and  put  it  into  aitewpan  just  Inrite 
enaush  to  bold  it,  with  a  buneli  uf  par- 
aley  and  grei'n  onioni.  a  clove  of  Karlic, 
tbytne,  a  bay'lenf,  hull,  aome  I'luvra, 
•one  coriander- aeed',^  diced  onionti, 
Bcamit>apannip,  a  aliL-eol butter,  two 
llla»ei  □(  Atork,  and  one  kIi'^  "t  white 
wine ;  then  reduce  it  t<ver  the  fire  to  the 
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andbonealioktowl;  wuh  tbem,  in— 

tbriu  with  pepper,  lalt.  and  ■  tmal 
quaiititr  d[  m3i.-e  and  alUpice,  in  ^ 
hnept  powder.  Put  tba  fowl  withiniidi 
the  duck,  ami  inio  the  fowl  pat  a  calTi 
toiiKiK',  pickleil  red,  boiled  very  tendOi 
and  pei'li'il;  ptcw  the  whole  char;  tl« 

that  ih?  Ijuily  al  the  duck  and  fiiwl  mai 
be  quite  em'ootb.  If  ynu  chooae,  tl« 
spice  iM-twcen  the  eide*  of  the  cruat  Baa 
bf  filled  with  a  line  Ibrceiueat ;  let  It 
bnke  in  a  alow  oven,  either  iii  a  ndicd 
cnirtor  pie-diali  with  a  i)iickcru«tOI> 

Dock  P.'e.-Scald  a  couple  or  duck^ 
and  make  them  very  clean  ;  cut  offtkl 
feel,  pillion*,  ncckK,  and  lieadi-.  Tik* 
out  the  gizzards,  11  verK,  and  henrtillMc 
all  clEan.andacald  them,  lick  oattbl 
r.tt  at  the  inaide,  lay  a  Kood  pulT-pMi 
crust  all  over  the  dinh.  iieaaon  the  ducto 
buth  inaidc  and  out,  with  pepper  Mli 
nit,  and  lay  tbem  in  tlie  diah,  witbtba 
Kiblets  at  each  end,  properly  leanMi. 
Put  in  a*  much  water  aa  will  nearly  BU 
Ibe  pie,  lay  on  the  cru*[,  and  let  it  b« 
well  bulked. 

Dl'ck  P(>.-Piepareaci)<ipleardadi 
the  Mine  an  I»r  routinic,  and  parbaii 
tliem;  then  lard  them  with  larKelaidiM 
a(  bacon,  and  the  leitn  n[  ham,  aeawinil 
with  pepper,  ealt,  apice,  awecl  bcfbii 
anil  pantry,  ahred  imnll ;  make  ye«f 
paxte,  roll  it  out  an  inch  thick,  laki 
your  pie ;  lay  all  over  the  boltoin  ot  II 
[•Dunoed  bacon  reaanneil  with  aalr,  pt^ 
per,  apiceii,  Mweet  herb«.  and  panlirt 
ehred  fine;  then  lay  in  the  ducka,  aal 
fill  up  the  apurei  witli  inultoii  cutlets 
larded  and  neaijuneil,  with  the  nbdM- 
menlinncd  teasiuiinK;  then  strew  aoHl 
o[  the  aamcxeaHnning over  the  duckiand 
cutlets,  and  lay  thin  slice*  ofvc^ovw 
tlie  whole,  and  thin  <ilicra  of  bacon  ofW 
il ;  [lien  put  in  a  piece  of  butttrl 


he  pie,  ( 
md  h 


--.  .  jve  hour*  la 
bukina,  make  a  i» 
t,  tnilHea,  cockV 
twrethreada,  tunad 
inelled  laid. 


thaduck. 

DncEi  an  Pere  D<miUtl.*~\xri  a 
EOnple  of  younK  dadw.  and  fill  them 
witb  a/nrcemade  •■  follow*: — chO|>up 
tba  meat  of  a  fowl,  the  two  liven  oi  Ihe 
dndu,  two  uu<uiges,  a  little  ham,  and 
treor  alx  trulHea,  previously  bailed  In 
nd  wine  ;  mix  thene  with  the  yolka  of 
eggi,  with  liere  and  there  a  little  tliced 
lenon,  and  a  pinch  of  coriandrr-Hed ; 
fMtenlbii  inaa  uaual,  and  roaHttbem. 

Duck  Pie.— Bone  »  (ull|[(awn  duck, 


lay  the 
([•ifil   of  n 

moiitened  witli  Kravy ;  lettlieaeai 

oH'thefHt,  and  thicken  it  with  n'cullil 
'  veal  and  ham.  When  the  pie  Eotoci 
till  tlieoven,  place  it  in  a  dwh,  cuttt 

r  hacon  and  veul,  take 

ma  al  the  top;  pourin 

li-c'iiLl\o"!f"r'!^Scald  two  dnrklin(t. 
clean  ihcin  properly,  and  cut  theoi 

I  quarters,  and  put  tliem  into  a  pie 
-r  jn  a  KDod  farce,  with  two  alice*  «( 
peeled  lemon  over  tliem  to  keep  white. 
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and  Reason  the  same  aa  for  other  poul- 
try 1  mhc  two  Kinases  of  white  wine,  vrlth 
Mae  good  culli»,  and  boil  it  aome  time 
l^ffther  to  reduce  it  to  a  good  consist- 
ncp.    Serve  thti«  sauce  in  the  pie. 

Ddcks,  PoeUs  Sauce  Bigrtradf.* — 
Tlie  ducka  belnt^  singed,  drawn,  and 
tnuaed,  aa  usual,  rub  the  brensts  with 
lewm-juice,  and  lay  tiiem  in  a  KtcwpHU 
vHh  slices  of  bacon  under  and  over  them, 
■id cook  them  in  a  pitelr^  but  do  not 

a  them  on  the  fire  until  about  an  hour 
re  dinner.  When  ready  for  table, 
place  them  on  your  dish,  and  pour  over 
them  the  following  siauce:  three  lad Ich- 
^^etpagnnie  irurail/tj  a  liitle  pepper, 
the  juice,  and  part  of  the  rind  4)f  a  Se- 
ville oranife ;  give  it  one  boil  only  bcfure 
|M  UM  it. 
I>ucKLiNCi9  cn  /'wr^t'.*— Tru89  a  cou- 

t^rdnckiinK^  like  chickeuM,  and  hav- 
made  a  liucht  farce  of  white  meats 
'  and  huon  p<iunded,  lettuce,  aalt,  pep- 
pcr«&B.  fill  tlie  duckiin^r*  with  it,  wmp 
1MB  in  altcf:*  vf  tmcon,  and  do  them  in 
a  ^t  of  stock  overawrentlc  lire.  Knil 
Nme  younij;  ppa^e  in  veal  Kravy,  add  to 
ttmm  slired  parsley,  Kwcet  lierbs, savory, 
&&;  when  don*?,  nib  !h<*m  througii  a 
*«  and  ser\*e  your  ducklings  with  the 
^rwnnd  them. 
DUCK  a  hi  purte  ilf  Lpntt/leg,*^ 
Pienre  the  duck  an  for  jtfuU'x.  and  Ir-tv- 
iay  laid  it  in  a  snucepan  on  .slices  of  ba- 
enkeorer  it  with  the  s:iiice,  and  a  few 
•lier^offiliet  of  vt^al,  i^iib  two  carrot>:, 
three  oniona,  two  clov«.v<,  a  bay  leaf,  a 
Utde  thyme,  parsley  and  Ncallion.s  ;  pour 
oatbisa  ladleful  of  br^tli,  and  leave  it 
far  tbree  quarters  of  an  hour  or  longer,  if 
DMnury.  When  done,  di>h  ir.  and  i>our 
either  over  or  under  it,  arcordin^?  to  its 
plampness  and  di-licacy.  a  pKri'i:  of  len- 
til*. 

DccKn  lioastfil.  —  Season  them  with 
naeand  onion  shred,  pepper  and  ^alt; 
huf  an  hour  will  roast  trieni.  (vravy- 
Man  or  onion  K.iuce.  Always  ^tewtlie 
m^e  and  onion  in  a  little  tiater.  a-*  it  pre- 
veatR  \\H  eniink?  .strung,  and  takes  otl'ilie 
BWDftaot  litem. 

Ducklings  Ituuittt'il. — They  inu«Jt  not 
beansiined  ;  they  will  l>e  roattted  in  la- 
Ihrr  \c*tk  tlian  hnlf  an  hour.  Serve  with 
gnvy  and  giKwel perry  sauce. 

DucELiNii^  IMinl.  —  Make  a  good 
fareineHt  of  ma>led  pnnltry,  cut  a  uoud 
liied  durkhukr  in  twn,  lN)ne  ii.  and  lay 
Ifaelarce  upon  it;  roll  it  iip.t:e  slices  «if 
hicon  round  ir.  artd  IkoI  it  in  a  little 
4Kk,  with  a  i;hiSSof  while  wiiii.*,  a  bunch 
iflweet  hi'riiS,  atid  two  cluves;  whet) 
done,  fwinei'Ze  the  f-it  irently  out.  and 
wipe  the  du«-k  clean ;  serve  with  what 
■vice  you  please. 


Duck  /f7^.— These  birds  should  be 
fat,  tlie  claws  small,  reddish  and  supple ; 
if  not  frexh,  on  opening  the  beak  tliey 
will  smell  disaarreeable ;  the  breast  and 
rump  should  be  firm  and  heavy ;  the 
fleth  of  the  hen-bird  is  the  most  d«>]icate, 
though  the  cock  generally  fetch«*s  the 
higlie:<t  price.  Pick  them  dry,  cut  the 
winp  very  c!o<e  to  (he  body,  take  ofl'tlie 
necKK,  draw  and  ^inge  them,  truss  up 
the  legs  and  vkewcr  them  ;  and  havinK 
rubbed  them  with  their  liveri«,  «>pit,  and 
roiist  them  ;  take  thenuip  with  the  gravy 
in,  and  serve  iriih  lemontit. 

DiTKs  ffiUl,  —  The  entrails  l>eing 
taken  out  of  the  wild  ducki,  wipe  them 
well  with  a  cloth  ;  put  into  the  inside  a 
bit  of  butter  nilled  in  pepper  and  salt ; 
when  trus!«ed,  spit,  and  roast  them 
quickly  for  a  quarter  of  an  hour,  which 
will  be  enough,  as  the  gravy  should  not 
run  out  before  they  are  taken  up;  shake 
flour  and  salt  over  them,  and  fiotti  them 
with  butter.  Put  good  strong  gravy  un- 
der them,  and  you  may  serve  them  with 
hot  port  wine  in  a  boat. 

Duck  //'7/rf.-— Half  roast  them  ;  when 
they  are  brought  to  table  slice  the  tirea:«t, 
strew  on  pepper  and  salt,  pour  over  them 
a  little  port  'vine,  and  ttquecze  the  juice 
of  an  orauitc  or  lemon  over ;  add  »ome 
gravy  to  thi«,  set  the  plate  over  a  lamp, 
cut  up  the  bird,  let  it  remain  over  the 
lan:p  till  done,  now  and  then  turning  it. 

I)i-CK(//7///)  FiUeU  of,  a  /'  Oratti^e.*— 
Take  the  hrea-sts  of  four  wild  ducks  with 
the  skins  on,  and  soak  them  in  oil,  with 
salt,  pepper,  an  onion,  and  some  parsley. 
About  an  hour  Ixrfore  diruier  time  skewer 
and  tie  them  uii  a  spit,  and  roa^t  them 
for  half  an  hour ;  then  cut  them  in  fillets, 
leaving  the  skin  on  ;  put  these  into  a 
little  .ii-lly,  kf-ep  them  hot  without  Iwil- 
ing,  and  when  wanted  for  table,  arraniro 
them  in  a  di-^h,  and  serve  with  orange 
sauce  under  Them. 

Dlck  (//'//</)  Salmh  n/.*— Cut  olVtlM; 
lM»st  parts  o!  a  coupie  of  roasted  wild 
duck?,  and  put  the  rest  oi  the  mi  at  Into  a 
mortar,  with  six  shalofs.  a  litiie  par:^ley, 
>ome  i>epper,  and  a  bay-leaf,  pound  all 
thei«'*ingiedM'nt'*  toifeiherwiMl.  a-id  then 
put  them  into  a  ^auel^pan  with  four  ladles- 
tull  of  t'spuij'/iftk'f  half  a  gliuss  of  white 
wine,  the  t^anie  of  broth,  and  a  liitle 
grated  nutrnec;  reduce  these  to  half, 
strain  them,  and  havmg  laid  the  pieces 
on  a  il'jih,  Olive;-  iheni  with  the  above: 
keep  the  whole  hot,  not  boiling,  until 
w:tnt<M!  for  tible. 

1)  icK  ( //  VA/. )  Stt  finis  of,  nu  f'ftnsAf'ur.  ^ 
—Cut  the  nu-at  of  two  w:Jd  ducks  into 
small  pieee--,  l.ty  thciu  in  «»alt  and  jM'fi- 
per.  and  p  )iir  on  th*:m  four  fiptMinrtul  of 
olive*uil.  and  half  a  glass  of  Bordeaux 
U3 
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wine ;  squee le  over  them  the  juice  of  two 
lemons,  stir  the  whole  together  well,  and 
serve. 

DvcKond  Sauer  Kraut,*— Wuh  and 
put  two  poundsof  Bauer  krautintoasauce- 
pan,  with  streaky  bacon,  sausages  and  a 
servelas,  moisten  tbem  wiUi  rich  skim- 
mings, boil  it  for  three  hours,  then  take 
out  the  servelas  and  sausages,  and  put 
in  a  couple  of  ducks,  properly  singed  and 
trussed,  and  let  them  simmer  for  an  hour; 
then  drain  them  and  the  sauer  kraut, 
place  the  latter  round  the  ducks,  on  it  the 
Won,  servelas,  and  sausaicrs. 

Ducks  ( //'t«)  Scallops f^f  Fillets  of*^ 
Take  the  filletsof  three  wild  ducks,  and 
cut  them  into  round  scallopx,  which 
should  be  beaten  with  the  handle  of  the 
knife,  and  then  ilaid  in  a  pan,  with  four 
spoonsful  of  olive  oil,  and  well  covered 
with  pepper  and  salt,  lay  an  oiled  paper 
over,  and  just  before  thov  are  wanted, 
toss  up  your  scallops ;  when  both  sides 
are  brown  drain  on  the  oil,  cover  the 
Bca11o|^  with  a  good  paiirafle,  add  a  small 
quantify  of  oil  and  lemon  juice ;  put  some 
bread  fried  in  oil  in  the  dish,  and  serve 
tbem. 

Ducks  Steired  tcith  Red  Cabbage.*-^ 
Singe  and  truss  your  ducks,  pepper  and 
salt  the  inside,  and  let  them  stew  very 
t^ently  for  an  hour  and  a  half  or  two 
hour<,  in  some  good  hraiFe  that  beef  or 
cutlets  have  been  stewed  in.  Whilst  they 
are  stewing,  ehred  a  cabbage  vory  fine, 
wash  itf  and  let  it  drain  for  a  few  minutes 
on  a  sieve,  put  it  to  stew  with  a  good 
pi(»cc  of  butter,  and  some  pepper  and 
salt,  in  a  stewpan  very  closely  covered, 
shaking  every  three  or  four  minutes.  In 
case  it  should  get  dry  and  burn  at  the 
bottom,  add  nearly  a  ladleful  of  good 
stock  ;  when  well  oone  and  tender,  mix 
in  a  small  glass  of  vinegar,  lay  it  on  the 
dish,  and  the  ducks  over  it;  cover  it, 
and  serve  it  to  table. 

Ducks  raw*?.— They  may  be  dressed 
in  the  same  manner  as  geese,  with  sage 
and  onion,  and  apple  in  a  sauce  boat ;  or, 
you  may  stuff  it  with  tried  saus«)ges  or 
parboiled  chesnuts,  and  then  roa»t  it. 

Ducks  »w7A  Trt/^es,* — Singe  and  truss 
neatly  a  couple  of  tine  ducks,  and  having 
some  truffles  stewed  with  chopped  parit- 
ley,  thyme,  and  mushrooms,  put  a  few  of 
them  inside  the  ducks;  spit  them  with 
bards  of  bacon  all  over  them,  and  roast 
them  with  truffle?,  and  serve  them  with 
a  sauce  a  Pesp<ti[/wle^  or  brown  sauce. 
Wild  ducks  may  be  dressed  in  the  same 
manner. 

Duck  and  Turmps  *  ^Th'iti  dish  is 
prepared  exactly  in  the  same  way  as  witli 
npnrie  of  lentils,  with  the  addition  of 
iive  or  81X  turnips  in  the  stewpan,  and 


substituting  a  ragoOt  of  tamins  for  the 
jittree  of  lentils,  which,  as  in  that  recipe^ 
mu8t  not  cover  the  duck*  if  It  be  verf 
white  and  plump. 

Ducks  mth  /e^efo^/M.*  — Take  the 
fillets,  (cut  crosswise)  from  a  couple  off 
roasted  ducks,  and  soak  them  for  halfaa 
hour  in  water  and  vinegsr  with  salt; 
then  boil  your  vegetables,  whether peaM, 
turnips,  cucumbera,  &c.,  with  stock  or 
veal  gravy,  and  when  tolerably  rich,  pot 
in  the  fillets  for  a  quarter  of  an  bcrnr, 
then  add  the  juice  of  a  lemon,  and  aerve 
veiy  hot. 

DUxMPLINGS  Hard.— Mix  at  for  a 
paste,  some  flour  with  small  beer  or 
water,  and  a  little  salt ;  roll  tbem  In  balls 
rather  larger  than  an  egg;  when  the 
water  boils  put  them  in  :  half  an  boar 
will  boil  tbem;  currants  may  be  added; 
they  are  good  boiled  with  beef.  Tbrr 
are  eaten  either  with  cold  or  melted 
bniter. 

Dumplings  Norfolk.— With  a  plntof 
milk,  two  eggs,  a  little  salt,  and  loiae 
flour,  make  a  batter ;  drop  this  in  smiU 
quantities  into  a  pot  of  boiling  water;  they 
will  be  boiled  in  three  minutes;  ihnv 
them  into  a  sieve  or  cullender  to  draia. 

Dumpling  Pa«/e.— Make  a  paste  with 
flour,  milk,  salt  and  yeast ;  let  it  aland 
some  time  in  a  warm  place  to  ferment; 
then  cut  tlie  paste  into  pieces  of  wbai 
size  you  ple.ase,  and  boil  them  a  good 
while ;  let  them  cool ;  then  cut  each  idId 
two,  and  soak  them  in  milk,  sugar,  and 
lemon-peel,  about  an  hour,  and  anun 
and  flour  them  tit  for  trying  ;  or,  yon 
may  dip  them  in  oil  or  melted  butter  to 
broil,  basting  witli  the  same  as  tliey  werd 
dipped  in. 

DirMPLiNG  Paste  7Ve.— Make  a  pufr 
paste  with  flour,  eggs,  butter,  salt,  and 
cold  water;  when  it  is  well  worked^  let 
it  stand  some  time ;  then  roll  half  of  itin 
very  thin  sheets,  and  cut  it  intoniall 
pieces ;  put  them  into  Imiling  water  with 
a  Httle  salt,  let  them  boil  a  few  minutes, 
and  take  care  to  se^iarate  them  in  boil- 
ing; then  put  thorn  in  fresh  water  a  mo- 
ment, and  drain  it  out;  make  apieof 
the  remainder  of  the  paste,  with  butler 
and  Parmesan  cheese  at  the  bottom; 
then  a  layer  of  the  scalded  paste,  and  one 
of  truflles  or  mushrooms,  mixed  with 
butter,  then  mure  paste,  and  »o  continoe 
till  all  is  laid  one  over  the  other  ;  finish 
with  the  butter  and  cheese,  cover  it  over 
with  paste  like  all  other  pies,  and  let  it 
bake  an  hour  and  a  half  in  a  moderate 
oven. 

DuMPLi.vG  ;Sro^c//.— Make  a  paste  of 
oatmeal  and  crater,  put  in  the  middle  of 
it  a  haddock's  liver,  season  it  well  with 
pepper  and  salt,  and  boil  it  in  a  clodi. 
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HCELLE.*  —  Take  small  mash- 
itbalotsptfBley  and  truffles,  a  quart 
I.  shred  and  wash  them  well,  and 
them  dry  in  a  napkin ;  then  put 
in  asteirpan,  with  a  quarter  of  a 
.  of  butter,  the  same  of  grated  ba« 
.  pint  of  white  wine,  seasoned  with 
epper,  nutmeg  and  other  spice,  a 
H,  and  a  little  garlic;  reduce  the 
to  a  jelly,  taking  care  to  stir  it  fre- 
f ;  add  lo  it  four  npoonsful  of  re- 
mllemawie^  put  it  into  a  pan,  and 
fffoT  use. 


£. 


J  D'ARGENT.*— Take  the  rinds 
oranges,  the  same  of  two  lemons, 
achms  of  cinnamon,  broken  in 
,  and  two  quarts  of  brandyl;  distil 
bis  in  the  bain  marie  alembic  a 
sf  liqueur .  Dissolve  two  pounds 
SJiarter  of  sugar  in  three  pints  of 
rater,  put  the  liqueur  to  it,  strain, 
.and  nnish  it  with  silver  leaf,  as 
id.    SeeEaud'Or. 

de  la  C6le,*—TBke  half  a  nound 
best  cinnamon  in  powder,  imlf  a 
of  dates,  half  a  pound  of  the  best 
y  figff,  and  the  zestes  of  four  ce- 
putalltheffc  into  three  gal lonn  of 
f.  Let  them  inluse.  for  six  dayn  ; 
end  of  that  poriod  distil  in  a  bain 
;   from  this  you  will  extract  six 

of  the  iif/tieur.  Dissolve  nine 
8  of  fine  t^ugar  in  six  quart?  of  diM- 
piver  water,  add  it  to  the  liqueur^ 
ie  whole  through  a  jelly  hag,  aud 
it. 

rf'/)r.*— Take  the  rinds  of  two  fine 
s,and  half  a  drachm  of  iiiac(«,  put 
m  two  quartB  of  brandy ;  distil  \\\\f> 
UH  marie  alembic,  which  will  alTord 
le  quantity  ot  liqunur.    Dissolve  a 

and  a  half  of  tiugar  in  a  quart  of 
id  water,  and  half  a  pound  of  oniiige- 

waier;  put  this  to  the  liqnt^ur^ 
•  it  with  a  litth;  tincture  of  saHio;). 
and  bottle  it.  Take  a  Itook  of  gold 
Hne  of  which  put  in  a  l)a<(in,  pour  a 
quantity  of  the  liqueur  on  it.  1)oat 
ith  a  fork,  and  put  a  little  parcel  of 
eacli  Iwtth*. 

flAUDE'S.*— Lay  a  quartern  of 
n  a  paste  Imard  or  sUb,  make  a 
1  the  centre,  in  which  put  an  ounce 
f  and  a  little  water  to  dissolve  it.  a 

of  butter,  tvienty  eujfs  ;  mix  the 
ttcrwell  tOKethert  then  the  flour  ; 
t  thoroughly  with  your  hands,  if 
▼ery  firm  add  more  eggs.  When 
tly  smooth,  sprinkle  a  cloth  with 
lay  the  paste  in  it,  and  set  it  in  a 
lace  for  ten  or  twelve  hours.    The 


next  day  heat  about  three  quarts  of 
water,  and  having  cut  your  paste  into 
small  pieces,  about  an  Inch  square,  and 
having  floured  each,  put  them  into  hot 
but  not  boiling  water,  shake  the  kettle 
the  instant  after  you  have  thrown  them 
in,  and  as  they  rise,  If  they  are  firm  to 
the  touch,  they  are  sufficiently  done,  and 
must  be  taken  out  of  the  saucepan,  and 
thrown  into  cold  water;  let  them  remain 
two  or  three  hours;  then  drain,  and 
leave  them  again  for  three  hours  or  more, 
and  then  bake  them  for  about  twenty 
minutes. 

EELS  Baked. —  Sk'm  and  clean  some 
eels;  take  a  shallow  pan,  and  cut  the 
eels  in  lengths  according  to  the  depth  of 
the  pan ;  put  them  in,  letting  them  stand 
upright  in  it;  the  pan  should  be  filled; 
put  in  a  little  water,  some  salt,  pepper, 
shalots  cut  small,  some  sweet  herbs,  and 
a  little  parsley  cut  small ;  set  them  in  the 
oven  to  bake ;  when  they  arc  done  take 
the  liquor  that  comes  from  them,  put  it 
into  a  saucepan,  and  thicken  it  with  a 
piece  of  butter  rolled  in  flour,  and  a  little 
white  wine. 

Eels  Boiled. —The  smallest  are  the 
licst  for  tniling ;  tliey  should  be  boiled 
in  a  small  nnantity  of  water,  with  a  good 
deal  of  parsley,  which  must  be  served  up 
with  them  and  the  liquor.  Serve  witQ 
chopped  parsley  and  butter  for  sauce. 

Eel  d  la  Broche* — Skin,  and  cut^  a 
large  eel  into  pieces,  stick  them  with 
small  pieces  of  anchovies,  and  soak  them 
a  quarter  of  an  hour  in  vinegar,  with  salt, 
pepper,  and  small  onions ;  atter  that  time 
rub  the  pieces  with  butter,  wrap  them  in 
paper,  and  roast  them.  Liy  as  many 
pieces  of  buttered  toast  as  you  may  re- 
quire on  a  dish,  and  on  each  a  slice  of 
broiled  ham,  a  piece  of  eel  on  that,  and 
serve  with  any  sauce  you  may  think  pro- 
per. 

Ehls  Ifro/Vtv/.  — Skin  and  cleanse  your 
eels,  rub  them  with  the  yolk  of  an  egg. 
Htrew  bread-crumbs  over  them,  chopped 
parsley,  sage,  pepper  and  salt.  Baste 
them  well  with  butter,  and  put  them  iua 
dripping  pan.  Roast  or  broil  them,  and 
serve  them  up  with  parsley  and  butter. 

Ei:ls  Bri'iUd  a  Vllalicnnfi.—U  for  an 
entree,  choose  two  moderate  sized  eels, 
t'ike  off  the  skin,  wash,  bone,  and  dry 
ihcrn  thoroughly  ;  toss  them  in  an  egg 
l>eaten  up  with  pepper  and  salt,  then  frv 
them  of  a  good  brown  colour.  Serve  with 
;i  good  Italian  sHuce  under  them. 

ErL  Broth. — Boil  some  small  eels  in  a 
small  quantity  of  water,  with  ^me  pars- 
lev,  an  onion,  and  some  pepper-corn*', 
salt  according  to  taste  ;  let  them  boil  for 
two  hours. 

EELe/i  6ii/irtpe.— Cutan  eel  into  pieces 
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■hout  t«o  or  three  IdcLm  long,  urn)  take  itnin  tlie  liquor;  ikim  it  free  from  bl; 

ouitheback-bonoftiruse;  moke  a  bree  iironn  lo  the  paUtr;  thickex  with  floar 

with  B<iin«ortt!»nKatciitintoami«ll(Iiuc,  Bnd  ntir  ;  rtdiice  it  to  lislf  a  pint:  pri 

with  mushrooiTis  Knd  car|>  roei  (ir  any)  the  eels  into  a  deep  di>h.  irlaxa  tlie  lof% 

a  littlr  liittlrr.  c)iam'i  pnnlcf ,  shHlotii.  and  kitc  tlicm  up  with  the  Miire  unocTi 

penperand  Bait.    Mahi  likewiM*,  n  fine  and  piece*  or  fried  bread  round  the  ubb- 

farce  with  aome  of  the  meat  and  bread-  Eeu,  Fmveaieal  q^.-Take   two  GM    . 

crumbu  iwikpd  fn  crenm,  pariley,  mu&h-  eel«,  boil  tbem  till  tliey  are  nearly  ikM     . 

rooma    chopped    tinr,  pepiier  and  aalt,  enoufihi  tlirn  put  tlieni  into  cold  ntcr: 

mixed  with    the  yolks  nt   two  or  three  bruil  n  perrh  ;  when  it  in  nearly  ilone,  Ikf 

c|rgB;  cut  piecrt  of  crumb  olbreml  to  the  ii  ucduI  ;  take  the  meat  Iroai  the  bmM 

■ante  length  as  tlie  pleeei  of  bine,  and  d(  both  hub,  and  mlnee  it.  and  add  M 

about  two  incheiwide;  layiami'  o(  the  tlicm  the  liver  of  a  end,  minced  hIn; 

last  farce  upon  eHchpieer.  then  the  back-  Lhen  seiuan  them  iritlj  pepper  and  fait; 

hone  a'ld  oome  of  llie  fiirred-meat  unun  add  xwcet  hcrbi,  picked  frum  the  italkli 

It :  then  name  of  the  fine  farce  aiain,  (did  aone  small  onio^^  minced,  aome  aciaptri 

amootlily  over  wiih  a  knile  tlipjied  in  liacnn,  a  little  venl  auet,    a  few  brcM 

epp  ;    atre»  it  wilh  crumbs  and  umall  crumlis.  and  a  piece  of  butler  i  put  thi 

bila  of  butter ;   bake  it  In  a  moderate  whole  intci  a  mortar,  anil  heat  it  to  > 

oven  or  under  a  briwing-pan  cover,  and  '  '     "  '     ■  -        ^    '-•-- 

■ervc  with  any  Hiuce  you  miy  like  beat.       . 

EBLa  ta  Ciontr. — The  J'hamea  ailver  mayi 

Ml  i>  Benerally  eareemed  the  Iteat,  and  orsteweu. 

the  wcinit  nre  brought  by  the  Hulehand  Ell,  4  la  Fmr.  ■  —  Ilavii 

■olrtat  BiltiBga«at»     ■'  "     ■                       .         .     ~- 

difference  In  the  » ._ 

Ill  any  other  fiah.Tliry  al 
■a  freah  as  pnitibte,  and  : 
the  year,  erceniing  duii 
aotniner  inrmlha.  

Eei»  CWtorerf.*— Take  aneel,  and  rut    ihei. ,  „„ ,  ._,. 

it  open  i  takeout  the  bjne«;  cut  olT  the  wine,  pepper  and  salt: 

liead  and  tail;  lay  the  eel  flnt,  nnd  ahred  boiled   about  halt  an   li'iur,  atiam  it 

■age  aa  flnc  as  poMihIe ;  mix  ivilli  black  ihrounh  a  line  eieve ;  take  tlie  eel,  and 

pmper  pounded,    nulmeic  e">led,   and  put  it  in  the  oven-,  In  three q'lartei* a 

aall;  lay  it  all  aver  the  eel ;  i-oll  it  up  an  liuitr  take  it  out.  and  place  it  in  yaw 

hard  In  a  rlotli ;  tie  it  up  tight  at  each  iith.     Serve  with  Sauce  llalieH»r. 

end  ;  tlien  art  over  the  lire  aumc  ivaier,  EcLfl  Fricaiuitl.  —Skin  three  Or  bW 

with  pepper  and  aitlt.  live  or  aiv  elovea,  lartie  eela.  and  nutch  tbem  from  end  U 

three  or  lour  bUde-<  nt  mare,  a  bny-leaf  or  end.    Cot  each  of  them  into  (our  or  fll* 

tvo;  bull  Iheae  with  the  bimea,lii-ad,  and  piecea,aud  lay  lliem  for  half  an  lioorU 

tail,  ire II ;  then  put  in  therel.nnd  lull  it  crimp  in  npnng  wafr  ;  dry  llienl  In  K 

till  it  )a  lendr-r;  then  take  it  out,  and  cloth,  and  put  them  {napmi.withapice* 

btil  the  liquor,  and  when  it  iarold,  put  offretli  butter,  a  green  onion  or  two.aoi 

ii  to  the  eel;  do  1  "  "  '      "■"■      '  " ~ 

till  you  uae  tliem. 

Eeu,  Entr/e  i;^.  — Take  anme  good  minutea;  then  put  In  about  »  piat  at 

■ized  eels,  bone  them,  and  cuiihem  into  irhiie  wine,  and  the  aame  quaniiir  if 

piece*  about  a  fijigcr  in  length  ;   pn^a  atock.  witli  pepper,  nail,  and  ■  btaeerf 

themover  aalawrire,inaamalli|uanlity  mace.    Stew  all  tngether,  about  balt^ 

of  aweet  berba,    slialota,    pepper,   ult,  hour;  thi-n  add  theyolkaof  fmirorfivl 

butter,  and  leniun-juiee.    when  tl>ey are  egga.  beat amnoth.a  little  umtediiutmcfi 

tliree  partn  done,  put  all  on  adiah;  dip  and  eonie   clioppeil   patiOey.     Stir  thp 

each  p'ere  in  the  liquor;  bread  c^uml^  whole  well  loiieiher,  and  let  it  aimmer 

■nd  buil  them  over  a  cleai'  fire.    Serve  fur  a  few  minutea ;  then  a<iiicezc  in  tba 

wilh  anchovy  aauee.  juire  Of  a  lemon  ;  give  the  whole  a  goat 

Eru,  Kulrer  qf.  —  Take  two  large  aliake ;  pour  it  into  the  dish,  mid  aerra 

eela,  bnne,  and  lay  tlieni  d  it ;  put  some  it  very  hot.      Garnlah  your  diah  with 

liirht   Inrremeat,   well   aea<ioned,   upon  lemon. 

each;   rol)  tbem   up  aepaiaTety;   bind  Ekla  oi  C'A/cX'>-h  fVicowv.— Skin  one 

tbem  nund  with  tape ;  put  them  Into  a  or  two  eela,  aceordinic  to  their  atze  ;  ciK 

^ _:.L  -   _.,!   ..(  M„,|,i^  on,,  ,(,,„  j„[,,  pipcjg^  „nd  put  dipm  into  a 


cloTe.  garlic,  half.i  hif-leaf,  fniiv  Deelei!  ■teirpaii.witli  a  bitof  hiitler 
shii1ota,alittletb]-me,andapinti>tTPal-  loom*,  a  bwoi  u[  si  -  ■- 
broth.     Let  dieu  atcw  till  done,  then    ctovei ;  let  ikt  whol 
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(Id  half  a  pint  of  white  wine,  Mme 
pepper,  and  Bait;  boil  on  abrivk 
reduce  the  nauce ;  take  out  the 
!  of  sireet  li'^rba,  and  make  a 
I  with  the  yolks  of  two  or  three 
ind  cream  ;  and  add  the  squeeze  of 
Ml  when  rfHdy  to  serve. 
■  Frietl, — Cut  one  or  two  eels  into 
I  take  out  the  back  hone,  and  score 
oth  aides.  Marinate  it  for  al>out 
n  hour  in  vin^trar,  with  parsley, 
onioiH,  shalotH,  and  four  cloreH. 
drain  it;  baste  it  with  ei^KS  and 
•  of  bread,  and  fry  it  of  a  nice 
colour.  C^arninh  with  fried  par- 
ind  serve  it  with  a  good  relidhing 

I  Friffl.—U  your  eels  are  small. 
Miuld  be  curlod  round,  and  dipped 
ir,  and  then  nirely  fried.  If  of  a 
se,  cut  tliem  into  pieces  ;  seanon 
with  pepper,  Halt,  and  nutmeg; 
leni ;  fry  them  in  butter. 
,  Oalantine  o/.*— Take  the  «»kin, 
reat  care,  from  a  lar^e  eel ;  bone, 
iving  laid  it  open,  spread  over  it 
knife  a  qunieUc  farce  of  pike,  on 
place  Pomc  truffles  of  tongue  d 
isle,  and  gherkin:),  all  cut  in  small 
;  lay  a  little  more  farce  on  them, 
ten  roll  it  into  its  original  form, 
w  U  up  ;  wrap  round  it  some  slices 
m,  and  then  lay  it  in  a  napkin ; 
the  two  ends,  and  hcw  up  the 
I,  fwtliat  the  Ash  may  still  retain 
ht  form;  then  put  it  into  a  tish- 
vrith  a  cooked  murinadr^  and  when 
fiiminered  in  them  IwHween  thirty 
rty  iTiinutt^'4,  let  it  stimd  to  cool  in 
nor:  ihen  dniin,  and  cut  the  eel 
tght  pieces,  itrven  of  an  equal 
,  and  the  eib^hth  much  longer  than 
It.  Put  a  layer  of  MuntjHfUifr  but- 
oadij«h;  f^et  the  Innu'cst  pi(>c<>  of 
the  middle,  and  tlieoilierf>  ntund, 
jnish  the  disli  wiili  pii^ce^  of  jelly, 
irders  of  coloured  butter. 
I,  ///  kitU  instmitlu.—ViCTCO  the 
■fiarrow,  close  to  the  liiick  part  of 
all,  with  a  sharp  pointed  .skewer. 
it  done  in  the  right  place,  ail  mo- 
ll instantly  cease. 
,  /.#«r»/e</.*— Lird  an  eel  along  the 
rith  amall  piectN  of  bacon;  roll, 
!  it  up;  put  it  into  a  pan.  with  a 
I  marinade ;  when  it  hao  Uid  some 
1  that,  cover  it  with  bread  crumbs, 
Jceit. 

I  CM  Matt'lntr,  -—  Skin  and  wash 
«!•;  cut  them  into  thret>  or  four 
;  lay  them  between  biu-d;*  of  fat 
and  cotinmuMt\  enouith  to  cover 
to  which,  add  a  little  carrot, 
,  pursley,  pepp<*r-oorns,  salt,  bay- 
jid  one  dove  of  grirlici  let  them 


stew  till  well  done,  and  let  tliem  stand 
in  their  liquor  till  nearly  cold;  then  take 
them  out,  trinn  them,  lay  them  on  the 
dish ;  to  which  add  a  few  rolls  of  very 
good  veal  foi-cenicat,  blanched,  and  pour 
over  the  whole  a  good  bcc/iametie  sauce, 
and  a  //ai'«o;i,  gently  mixed  in. 

Eel,  Gros  Pdtv  q/".*— Take  three  fine 
large  eel«,  open  them,  take  out  tite 
bones,  spread  them  out  on  the  table, 
season,  and  lay  over  them,  to  the  thick- 
ness of  half  an  inch,  a  farce  made  in  tlie 
same  way  as  that  for  Groa  Pdtc  of  stur- 
geon, with  the  addition  of  a  pound  of 
trulHes,  cut  in  dice,  and  the  same  quan- 
tity of  tunny,  also  cut  into  dice;  draw 
the^  skins  ever  this,  so  as  to  give  tbem^ 
their  original  form.  Prepare  your  pdtv 
in  the  usual  manner,  and  llnco  witli  the 
farce ;  take  one  of  the  eels,  roll  it  round, 
not  very  close,  and  lay  it  in  tlie  paie ; 
fill  tl)c  centre  of  the  eel  with  a  little  of 
flic  farce,  and  some  whole  truffles ;  cover 
the  surface  with  spices  and  sali'^  and 
then,  in  the  same  manner,  lay  on  it  the 
second,  and  on  that  the  third  eel.  Cover 
the  whole  with  a  pound  of  good  fresh 
butter  and  some  i^lices  of  bacoii ;  finish 
the  pdfti  jw  usual,  (See  Gros  Pdtv  of  Carp 
Roes),  and  liake  it  four  hours :  when 
done,  pour  in  some  melted  butter  and 
sweet  herbs. 

Eels  /'iVA-Ztv/.— Take  some  eels,  skin 
them,  slit  theui  down  tlie  belly,  take 
out  the  lx>nes,  rub  them  all  over  with 
salt ;  let  them  lie  three  dayn,  and  turn 
them  every  day ;  then  take  them  out  of 
the  brine,  wanh  them  in  water,  and  wipe 
them  dry  with  a  cloth ;  sea.-^on  them  with 
nutmeg,  cloves,  mace,  and  a  l>ay-leaf: 
roll  them  in  a  collar,  and  tie  them  tight 
in  a  cloth:  boil  them  in  an  equal  quan- 
tity of  white  wine  and  vinegar:  when 
they  are  tender,  tak"  ihem  out  of  the 
liquor,  and  set  theui  to  cool :  when  they 
are  cold,  put  them  into  the  same  liquor 
again :  ijf  tiiere  is  not  liquor  enough,  uoil 
some  more  vinegar,  white  wine,  and 
M>ices :  set  them  unon  their  ends  while 
they  are  cooling,  ana  they  will  keep  their 
shape  much  better. 

Eel  P/c— Skin  and  clean  the  eels; 
cut  them  in  pieces  about  two  inches  in 
length ;  pau  them,  with  chopped  parsley 
and  shalots,  a  little  grated  nutmeg,  pe]>- 
per,  salt,  and  lemon  juice,  for  five  mi- 
nutes; then  put  a  little  light  forcemeat 
at  the  bottom  of  a  deep  dish,  put  the  eels 
over  it;  cover  it  with  puff  paste;  bake 
it,  and  put  into  it  either  bichatntlk  or 
cutlis. 

Eels  PotfrfI,^l{lp  open  the  eels,  bone 
and  cut  them  into  pieces ;  wa«h.and  well 
dry  them ;  season  them  highly  with  pep- 
per, salt,  and  nutmeg;  put  Uiem  into  a 


pot ;  Uy  00  piece*  of  butler ;  bake  tfaem ; 
pour  off  nil  iha  gMTj-,  preuing  ihem 
bard,  tlial  none  mar  r«aialn  i  pour  on 
darified  butur. 

Saa  d  la  Peuletle.*~Cat  your  eels 
(vlwn  fklnned),  into  snull  ptecei,  ■nd 
put  [hem  into  a  saucepan,  with   ealt. 


pepppr,  two  bay-le 


lions,  green  oniona,  and  a  bottle  of  rI  . 
wine.  f«t  them  on  ihe  flte  till  suffi- 
dently  doMi  then  trim,  jinJ  put  the 
plccei  inloanotlicrBBucepaiL.  Thentosa 
np  abont  twenty  ainall  onions,  add  to 
Uiem  a  little  butter,  flour,  and  the  liquor 
in  whieh  tlie  eelti  were  dune,  md  iMch 
tnuU  be  etrained,  tnuehriniii'i,  pnrsley, 
■nd  aealllon*.  When  done,  inke  itut  the 
allow,  put  tbem  over  the  eels:  Kkfan, 
and  reduee  your  aauce,  and  then,  if  too 
lUa,  Ihieken  it  with  the  volka  ot  three 
VS*'  keep  it  on  the  fire,  bring  careful 
tfiiit  it  doea  not  b<iil ;  etrnln  it  over  your 
eela,  and  when  ready  to  serve  It,  lay 
■ome  fried  brenil  in  adlah,  vour  eelaon 
it.  tben  the  onions  Stc.  atidgnniieb  the 
wiiolcwilhcny-fiah. 

Ekik,  ta  frewrve.— According  to  the 
Bamber  of  j^Nir  eele,  biiil  a  pintof  wine, 
or  more,  with  the  proporiion  of  a  quarter 
tt  a  pound  nT  au)(.ir,  and  a  quarter  of  n 
pound  of  aalt,  for  a  battle  of  wine :  let  it 
codI,  and  then  trim  the  erlaaa  fur  preaent 
uaei  fry  them  in  oil,  and  a  tew  bav. 
leaves  to  three  p^rta:  when  it  ie  nearly 
cold,  put  it  in  an  earthen  pot,  pour  [lie 
wine  upon  it,  and  the  oil  i*  u»ed  for 
trying  wiih  the  hay-lenvei;  >rlirn  it  is 
quite  culd.  cover  the  piit  with  leaihcr  ot 
Mron^  paper,  and  tie  it  fait.  It  will 
keep  in  a  cool  place  (or  a  great  lent^tli 
of  time. 

Eel,  Itoatted—Cal  a  hirge  eel  into 
plecea,  having  akinncd  and  trimmed  it, 
•nd  innrinile  it  ab-mt  two  houri  with 
oil  and  lemon-juice,  pepper  and  aalt,  two 
doret,    two      -    ■'— -    -'-'-   -I-'  — 


1    paper, 


hbitt 


thyme,  sud  laurel  \  then  ti 
a  ekeiver,  wrap  it  up  in  r~r--'  - 
buttered ;  aqueeie  the  herbi  of  the  m 
rinate,  and  laete  it  with  the  liquut, 
addiniitoitalitile  melted  butter:  terve 
irith  whatever  (aure  you  please. 

Eel,  Roulade  qf.*— Your  eel*  being 
■nvpeilyekinned,  take  (ill'lhe  meat  from 
Mad  to  tail,  if  pa«ihle,  without  break- 
ing ;  aeaaon  tbetn  with  mlt  and  pepper. 
Make  a  farce  with  carp  and  anehuviea  ; 
lay  tlil>>  alonft  tbc  eel,  and  roll  them  up, 
bmnninff  with  the  tail  i  tie  them  up. 
When  all  are  done,  put  tliem  into  a 
icady-dreeaed  man'jwrfr,  and  »tew  them 
br  Ittif  an  hour ;  then  drain,  and  diali 
tbem.    Serve  with  muahroom  aauee. 

Bbl  Smcw.— Cut  the  eeli  Into  large 
^eeu,  ud  put  them  into  a  itewpani 


G)  EEL 

vilh  a  tew  alieee  ot  bacon,  liam, 
two]  onianB.  with  all  uirta  of  raata, 
it  till  it  catehea  a  little,  then  add  a 
ot  white  nine,  and  good  bmtli,  a 
cull  if,  three  or  four  tairagun  l( 
^hibbol,  aclnveot|nirlic,  twool* 


:h  .SuHiflffj.— PrepBre  Ibe  I 
■SJinilie  teceiptfor/;«fte« 

tliin  difference,  thnt  Ituiui 

H  different  form 


:l 

....  b 

ihalever  tengtb 
breailih  ynu  pleHse,  put  the  piei 
back  bone  in  the  farce,  and  put  i' 
the  pietesof  cowl,  roll  them  up,  a 
them  in  the  fi>rmDtaaiiJ>Hi{eii  llriril 
slowly  in  a  well-butiered  paper 
whrn  they  are  of  a  nire  brown  o 
wipe  off  the  fat  with  h  clean  cloth 
serve  with  what  nwt-:  you  please. 

F.rtt.  aa  Snifil.' — Cut  your  eeli, 
akinned,  into  piccee  ciMht  incliea 
and  cook  them  in  a  ready-dreaaei 
rinnde  i  when  done,  lay  tliem  on  ( 
cover  tbem  with  marinade,  and  let 
atand  till  cold;  then  having  bcate 
seasoned  tour  eggi,  dip  Ihe  piecea 
into  it,  take  care  tliat  all  parta  (a 
covered ;  roll  tbem  in  bread  crumb 
fry  them.  Drain,  nnil  lay  them 
dirih,  snd  serve  \i\\\naHiv  piqimHli 

Eels  Spilcheur-kcd.SkmnnitA 
your  eel,  slit  open  the  hellv,  layl 

iiiger,   rub  i 


abftut  the  lenirth  nf  i: 


eel,    chopped    pai 
with  a  btt  of  sual 

e  bi-own  colour. 


rnedro 


oated  in 


iDiilrho 

Eel  Spitrhcoch'.l.—  Let  your  e 
large,  split  it  down  the  hick,  and 

into  three  or  four  pieced,  broil  ihi 
a  gentle  fire,  hime  them  with  b 
vinegar,  and  aalt;  -vhen  they  are  hi 
Bervi'tliem  with  butter  and  juire  of  l> 
Ekl  Soup. — To  every  pound  of  ei 
one  quart  of  water,  acrustotbtea 
or  three  blades  of  ni-ice,  a  little 
pepiier.annnlon,  and  a  buneh  ol 
herbs.  C->ver  them  clo<e,  and  let 
iHiil  till  bait  tira  liquor  is  wanted,  •■ 
Hall  ia  ijuite  broken ;  tlien  atr^n 
and  twut  annie  bread,  cut  it  into 
lay  it  in  a  dinh,  and  p->ur  the  Miup 
It. ''A  quarter  ol  a  pint  uT  rii-h  t 
with  a  tcaspoonlul  ot  Hour,  r 
imootli  in  it,  very  greatly  improvet 
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la  Stetted.  —  Cut  your  eels  into 
iff,  prppf  r  and  suit  them,  put  them 
a  SDiall  itcwpnn,  with  Pome  good 
;,  an  onion  muck  with  two  or  three 
i9,  K  bit  of  leinon-peel,  a  gUsH  of  Ma- 
I,  itew  thene  K^nily ;  when  the  eels 
lone  enough,  wlilch  will  l>e  in  half  an 
,  or  pftrbape  rather  lonKer,  take  them 
tad  the  onion,  and  the  Icnion-peel : 
nme.  riour  with  a  little  cream,  Itoil 
a  the  yauce ;  add  more  wine  if  there 
.ffufiicient,  and  cayenne;  squeeze  in 
lemon-juire.  put  in  the  ee !«. 
u  Sietcffltl  I'  Kspaffmle^—Sten  the 
He  aaHie  hm  en  muttlote^  and  dish 
the  aame,  but  puur  over  them  a 
■lice  n  i'Enjwitrnutc;  it  will  be  bet- 
r  having  either  truffles  or  niubb- 
I  in  it. 

La  la  7>ir//in'.^— Skin  and  cut  the 
iilD  piecesj  five  or  nix  inches  loiiir ; 
a  sauce  as  directed  for  eel  au/our  ; 
lefbre  adding  the  white  wine  and 
ling,  put  some  flour;  wlipn  this  is 
ed  on  the  ccl,  do  them  up  together 
t  time;  let  them  cool,  and  then  roll 
liecein  bread-cruniliit,  dip  them  in 
well  beaten  and  i>onf>oned ;  hre^d 
■  leoond  time,  and  a  quarter  of  an 
before  serving,  broil  them  over  a 
fire.  Pour  a  sauce  (/  lu  Tar  tare 
dish,  and  place  the  f^clit  un  it. 
A  a  /«  Tar  tare. *  —  To^%  up  gome 
jiandoniimsf^hred,  and  som<*  Kneet 
bruined  in  a  little  Imtter;  add  a 
of  flour,  white  wine,  nutmeg,  pep-  j 
od  Halt ;  let  it  boil  for  half  an  huHr,  , 


Take  ten  good  ancho\nes,  clean  them,  and 
cut  them  mto  shrede,  and  lay  them  on  a 
plate;  poach  five  ogg*  in  vinegar  and 
water,  and  as  you  poach  them  put  them 
in  cold  water ;  then  take  a  plain  mould, 
and  into  the  bottom  of  the  mould  put  a 
little  savoury  jcllv,  and  as  soon  as  it  is 
set,  take  the  ancliovies  and  neatly  cross 
them  on  the  jelly,  trim  your  eggs  very 
nicely,  and  with  care  lay  them  on  the 
anchovies,  then  gently  pour  in  a  little 
jelly  nearly  cold ;  when  the  eggs  and  an- 
chovies are  well  sct^  fill  np  the  mould, 
and  keep  it  in  ice  till  it  is  wanted,  then 
turn  it  out  like  any  other  jelly. 

E.\i^fvr  iiaffs.^BoW  six  eggs,  take  the 
yolkti,  pound  them,  and  add  a  little  flour 
and  salt,  arid  the  yolks  of  two  raw  egRS. 
Mix  all  well  together,  and  roll  into  balls. 
They  must  be  boiled  before  added  to  any 
made  dish  or  soup. 

Eooa   Beaten.*  — Ttike    fifteen    eggs 
leaving  the  whites  of  five,  strain  them 
into  a  saucepan,  and  add  to  them  a  Quar- 
ter of  a  pound  of  butter,  (which  should  be 
cut  in  small  pieces)  a  spoonful  otvtloute^ 
salt,  pepper,  and  nutmeg.   Set  these  on 
the  bre,  and  stir  them  with  a  stick  till 
I  they  are  done,  then  place  them  on  your 
I  dish,  and  lay  fried  bread  round  them. 
To  this  dl^h  may  be  added  the  heads 
of  aiiparagus,  you  ng  pease.  cucombers,&c. 
these  mu»t  Tie  placed  rt-und  the  eggs. 

Ham,  cut  into  dice,  is  also  dressed 
with  them  in  thi:*  manner. 

EoiisificateH)  in  the  Slie/l.— Cut  as 
many  pieces  of  bread  as  )ou  have  eggs; 
lut  it  into  an  eel,  fekiiiiipd  and  cut  j  take  ulfthe  cruets,  and  shape  them  round; 
oes;  when  this  is  ^iifHcienriy  done.  •  make  a  hole  in  the  middle  of  each,  big 
hem  from  the  fire,  ai:«l  It>t  them  '  enough  to  contain  an  egg  laid  Wr.fcthw'ue 
when  quite  cold.  I  oil  rarh  piece  in  in  it.  Then  take  your  eggs.  hrei.k  one 
-crunil»^.  aiid  dip  them  in  l>eaten  \  end  raretvilly,  and  takeout  the  c9ntent!>Y 
lead  them  n  Kecond  time,  and  broil  ;  which  put  into  a  st**wpan,  with  a  small 
bver  a  gentle  fire.  .  piece  of  butfr,  two  SfHxmsful  of  cream, 

a. — Thrre  are  ^M>  many  difTerent  \  shi-ed  |)arsl«'y  arid  scalliotis,  salt  and 
of  dressimr  eggs,  that  the  reripes  \  pepper.  K»*ep  it  stirring  ovit  the  fire 
alniojit  hll  a  volume;  wp  have,  inn  til  properly  done:  t  hep,  having  washed 
ore,  given  Auch  as  we  rstpcm  the  '  and  drained  the  Hhelis.  fill  them  with  the 
uid,'  the  mo^t  ad;tptcd  to  the  Eng-  j  cooked  og^i ;  lay  them  on  the  bread,  and 
sir.  serve. 

s  d  /'--///< ;rtaw<//'.*— Roll  a  little  Egos  drffsv*!  vith  Beet,  —  Pound  a 
in  flotir,  and  put  it  into  a  st«'wpcin,  |  piece  of  red  beet  with  some  beaten  cinna* 
ill,  pppppr.  powderi'd  K'in^'er,  arnl  j  nion,  ^Uir:l^,  marnrw^ns,  and  a  slice  of 
r;addeqna|i|n.intiti('<(:t«'/i//AV,;f,//i/' ,  U>mon  ;  then  t*ke  half  a  dozen  eggs. 
t__-  .     •_.-.  I  .  .1       I    1-  I.  -.1  .__    )p.,yp  f,i,{  jj,p  whites,  a  little  salt  and 

milk  :  mix  the  whole  well  together,  and 
strain  them  tl.routfh  a  sieve  ;  put  it  into 
adiah,  net  it  ovorthe  fire,  and  brown  with 
B  red  hot  sImivpI. 

Eiii*  fo  hull  fur  a  &r/ffi.— Boil  two  egga 
for  twi'lve  minutes,  and  then  put  them 
into  a  basin  of  cold  water  for  a  few 
minute*,  the  yolks  mu't  be  quite  hard 
and  cold,  otherwise  they  will  not  properly 
incorp  'rate  with  the  other  ingredients. 


Deni-<'h  wino  ;  let  the  wl.n'.p  hull  tor 
Irr  ol  an  hour,  then  ptitr  it  over 
iiiached  eK»r!<,  and  set  it  over  hot 
!or  ashnrt  time. 

B  with  ii/K/i&rir*.— Take  two  or 
French  roll*,  cut  thrm  into  si  ices, 
lo thin), and  toastand  hut'or  ihem; 
lem  cross  i>h^ed^  ot  anchovies,  put 
fiA  a  dish,  and  before  you  serve 
bty  a  poached  egg  on  e;icli  toast. 
I  uHdAnchwieMin  mvoury  Jtily.— 
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Rub  them  through  a  sieve  with  R  wooden 
8poon,  and  mix  them  with  a  table epoon- 
ful  of  water,  or  fine  double  cream,  then 
add  two  table  sfMmnsful  of  oil  or  melted 
butter;  when  these  are  well  mix«*d  to- 
gether, by  degreeii  add  a  teosponnful  of 
aalt  or  powdered  lump  susar,  and  a  tea- 
Bpoonfui  of  made  mustard ;  when'thece 
are  smoothly  united,  add  very  gradually 
three  teaspoonsful  of  vinegar,  rub  it  with 
the  other  mgredicnts  till  thoroughly  in- 
corporated with  them ;  cut  up  the  white 
oftne  egg,  and  garnish  the  top  of  the* 
aalad  with  it.  Let  the  sauce  remain  at 
the  bottom  of  the  bowl,  and  do  not  stir 
up  the  salad  till  it  is  to  be  eaten. 

Egos  an  Bfjuiiion.*^Vut  the  yolks  of 
four  and  two  whole  eggs  into  a^^aucepan, 
with  five  ladlesful  of  consomme^  let  tliem 
stand  till  well  mixed,  and  then  strain 
them;  butter  your  cK>uIds  lightlv,  fill 
them  with  the  preparation,  and  leave 
them  to  set.  Serve  with  good  consomme 
reduced.  You  may  prepare  this  dish 
with  any  other  saure  you  please. 

Eoos  d  la  Bourffeotse.^-^SpreAd  s^me 
butter  over  the  bottom  of  a  dish,  cover  it 
entirely  with  thin  slices  of  crumb  of 
bread,  un  that  lay  thin  slices  of  Gruyere 
cheese,  then  eight  or  ten  eggx,  season 
them  with  salt,  pepper  and  nutmeg,  set 
tlie  dish  over  a  stove  to  cook  gently  till 
done. 

Ectos  and  Bread.* —Vxit  half  a  handful 
oC  bread  crumbs  into  a  saucepan,  with  a 
small  quantity  of  cream,  salt,  pepper,  nnd 
nutmeg,  and  let  it  stand  till  the  bread  lias 
imbibed  all  the  cream ;  then  break  ten 
eggs  into  it,  snd  having  beaten  them  up 
together,  fry  it  like  an  omelet. 

Logs  Broiled.* — Make  a  nmall  pnper- 
case.  in  which  put  a  piece  of  butter,  the 
size  of  a  walnut,  a  little  ^rsley  and  seal- 
lion,  set  the  case  on  a  gridiron,  and  when 
the  butter  l)egins  to  melt,  break  an  egg 
into  it,  add  salt,  pepper,  and  bread- 
crumbs ;  do  this  over  a  gentle  clear  fire, 
and  pasts  a  salamander  over  it  to  colour 
it  on  tlie  top. 

Eggs  Buttered. —TrVc  yolks  and 
whites,  set  them  over  the  fire  with  a  hit 
of  butter,  a  little  pepper  and  salt,  stir 
them  a  minute  or  two,  when  they  grow 
tldckish,  and  a  little  turned  in  small 
lumps,  pour  them  on  a  butiered  toast. 

Eocs  Butiered,— Beat  togetlier  the 
yolks  and  whites  of  four  or  five  eggs,  put 
a  quarter  of  a  pound  of  butter  into  a 
(>asiri,Hnd  then  put  that  in  boiling  water, 
keep  stirring  it  till  it  is  melted  ;  then  put 
the  melted  butter  and  the  eggs  into  a 
aaucepan ;  keep  a  Itasin  In  yuur  hand, 
hold  the  taucepan  in  the  other  over  a 
alow  part  of  the  fire,  sliaking  it  one  way, 
■f  it  begins  to  warm,  pour  it  Into  ■  basin 


and  back,  then  again  hold  it  over  tl 
keeping  it  constantly  stirring  i 
saucepan,  and  pouring  it  into  the 
more  perfectly  to  mix  the  egg  and  I 
until  they  sluill  be  hot  without  b 
Serve  on  toasted  bread,  or  in  a  bai 
eat  with  salt  fish  or  red  herrings. 

Eggs  au  Caramel,* — Take  the  y< 
a  dozen  hard  eggs,  bruise  Ujem  in  a: 
pan,  with  some  powder  suvar,  tbi 
mond  biscuits,  and  half  a  glass  of  i 
make  these  into  a  paste,  of  whid 
little  eggs,  dip  them  in  caramel 
and  bruwn  them. 

Eggs  171  C^f//.— Cut  hits  of-cau] 
enough  to  wrap  a  poached  egg  witl 
with  a  little  ready  prepared  farce 
kind,  minced  meat,  stewed  grec 
onions  fried  in  butter,  roll  them  ii 
them  in  yolks  of  eggs,  and  bake 
oven  about  a  quarter  of  an  hou 
baking  dish :  serve  with  any  saw 
please. 

Eggs  and  Cream.* — Boil  half  a 
cream  till  reduced  to  half  the  qui 
then  add  eii^ht  eggs,  season  then 
salt  and  pcp[>er,  boil  them  togeth 
the  eggs  are  partly  hard ;  pass  a  sal 
der  over  the  top,  and  serve. 

EoGsd  la  frcwie.*— Put  into  a 
p<in  a  little  butter,  a  spoonful  of 
»ome  shi-ed  parsley  and  scalliorni 
I»ei>ppr  and  nutmeg,  mix  them  tof 
add  a  glass  of  cream ;  when  it  liaa 
up  once,  pour  it  upon  a  dozen  bar 
cut  in  slices,  beat  ail  up  togethe 
serve. 
EtfGS  Crogufflesr/*-^C\itihojo] 
whites  of  a  dozen  anW  halt  of  hard 
eggs  into  dice.tind  put  them  into  a 
pan,  and  pour  on  them  a  cream 
with  the  addition  of  a  little  shred  | 
and  scallions,  stir  them  well  to 
over  the  fin\  and  then  set  it  to 
when  cold  pour  a  large  teaspoonfD 
plate,  form  it  like  other  croquetb 
tlieniinbre.id-ciumlis,dip(hemin 
eirgs,  hiead  them  a  second  time,  s 
them  in  a  hot  pan;  dmio,  and 
tliem. 

Eggs  d  la  Dur/irs8r*—Bo\\  a  pi 
a  half  of  cream  with  some  su{tar,o; 
fl.^wer,  candied  lenien-peel,  mard 
and  burnt  almordtc,  all  chopped  sn 
bruised:  whip  up  tl.-e  i^hites  of 
eggs  well,  and  then  take  two  or 
spoonsful  of  thein  at  a  tinie,  and 
tnem  in  the  cream  ;  drain,  and  las 
on  a  dish,  so  as  to  refspmble  eggs  pc 
without  the  yolks.  When  all  the  ^ 
are  thus  used,  put  the  cream  on  ih 
and  reduce  it,  and  as  the  dish  is  f 
table,  add  the  yolks  to  the  creaor 
pour  the  saure  gently  over  the  egg 

Egos  d  rEau,*~-l'ut  a  pint  of 
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gary  orange-flower  wster,  and 
iiin-peel ;  let  thene  boil  for  a 
an  hour,  and  then  set  them  to 
»k  ficven  eggs  into  another 
and  mix  tliem  with  the  water 
ingredients,  and  strain  them 
.ble  dish ;  set  the  diith  into  the 
f  until  the  water  is  evaporated, 
nrs  are  rather  firm. 
/•V/flfraiwwf,*— Take  a  pint  of 
S  half  a  pound  of  fine  powder 
1  make  it  into  a  clear  syrup  witli 
of  an  egg  ;  l>eat  up  well  einht 
pour  them  through  a  cullen- 
le  syrup;  a  very  short  time  is 
to  cook  them.  Serve  either  hot 

catseed.—BoW  yonr  eggs  pretty 
i  them,  then  take  a  little  vehl 
ttle  cream  and  flour,  and  a  bit 
nutmf'g,  salt,  pepper,  chopped 
id  a  few  pickled  mushrooms, 
ip,  and  pour  it  over  the  eggs. 
I  wlk  in  the  middle  of  the  dith, 
pa  sippets. 

c€uteed  irith  Onions  and  Mush- 
oil  your  eggs  hard,  take  the 
whoLe,  cut  the  whiten  in  Mlips, 
onion  and  mu»hrooms,  fry  ihe 
1  muAhrooms ;  throw  in  the 
m  them  about  a  little;  if  any 
t  ofl*;  flour  the  onion,  &c. ;  add 
le  good  gravv,  boil  this  up,  add 
d  salt,  and  the  yolks. 
f^«.*— Pounda  dozen  hard  boil- 
th  a  little  cream,  and  a  quarter 
d  of  beef  marrow ;  then  pound 
''n  macaroons,  some  bitter  al- 
little  sugar,  and  lemon*  peel  ; 

with  the  pounded  OirKS,  and 
.  into  fntr«*r9,  dip  them  into  a 
je  with  flour,  Imiter,  salt,  and 
fl;  fry  them  in  very  hot  lard, 
ugar  over,  and  Rcrvrj. 
>*>(/.*— Make  three  ihinomc- 
three  egg«  in  each,  and  Keatwrn- 
irsley,  stcallions,  italt  and  pep- 
m  do  them,  lay  them  out,  and 

uptight,  cut  each  in  half,  dip 
re  into  beaten  eirg,  tlien  into 
mbs ;  Cry  them,  and  serve  with 
ley. 

'Vi>//  in  Bat^jt. — Take  a  (J^ep 
,  and  tl Tec  pints  «f  rlarili^d 
all'  as  hot  a*  for  frirfjr-,  •■lir 
«  iciC  till  ii  ninn  round  v»*ry 
.h^n  break  an  eirg  into  tii*  mid- 
urn  it  round  with  thf  Htirk  tiil 
he  conMSt*nre  of  a  jHnche'i 
Miirlinic  of  the  butter  will  make 
ike  a  Iml! ;  tlien  take  it  up  witti 
d  p<it  it  into  a  w«rm  pipkin,  or 
t  leaning  before  the  fir^  to  keep 
will  keep  half  an  hour,  and  jet 

you  caa  make  m  many  as  you 


please ;  yon  may  serve  them  with  fried 
or  roasted  col  lops. 
^  Etios  FroiAetf,— Bent  up  tho  yolks  of 
eight  eggs  and  the  whirls  ui  fuur  (set 
aiti-le  the  remaining  «hito.«)  with  anroon- 
ful  iA  water,  some  salt,  siigur.  -Ana  tlie 
I  juice  of  a  lemon  ;  fry  this,  and  tkcn  put 
it  on  a  dish  ;  whip  t^e  fo<ir  whites  (which 
were  set  aside)  to  a  froth  with  KUgar,  and 
place  it  over  the  fried  eg*:?* ;  bake  it  in  a 
Dutch  oven,  or  with  a  hitsh  cover  fitted 
for  the  purpose. 

Cogs  and  Gherkins.* — Take  some 
pickled  gherkins,  and  h^viiig  washed 
them  in  several  waters,  mi  nee  them  very 
small,  tosa  them  up  in  a  liitie  bu'.ter,  and 
then  simmer  them  in  h  gravy  or  vord 
stock.  Pound  the  yolks  nf  K.ime  hard 
boiled  eggs  wiih  cream,  salt  and  ipeppor, 
mix  them  wittj  the  ghcrkinh,  and  r-cft  the 
whole  on  the  fire,  and  reduce  it  to  tlic 
priTper  consistence . 

Eggs  (tmafl)  au  6'rwf ••  —  Take  two 
dozen  eggs,  and  l>oil  tlirra  till  tl^-y  are 
firm,  but  not  hard;  t^ke  the  yo'kvand 
pound  them  to  a  pante,  with  a  little  flour 
and  some  fowl  gravy  ;  dip  your  hands  in 
tlour,  take  a  piece  of  the  pa^te  and  roll 
it  in  tlic  shape  nf  an  etcg,  but  nohi/i^er 
than  a  filbert ;  when  all  yunr  taeparation 
is  used,  have  ready  some  boiling  water, 
in  which  is  a  little  lemon -juice  and  rait, 
throw  in  the  balls  for  a  minute  or  tvo  to 
harden,  and  ure  ham  to  garni.-h  your 
di»hes. 

Eggs  au  6rra^/ii.— Mix  t'^gethf'r  «mc 
bread' crumbn,  butter  a  rliopr»fda  .cl.ovy, 
parsley,  stallions,  and  shrtlrit.  ah  -^:!«-d 
ttmall,  andthe  yolk«of  rhr<"  ^tf^.*-';  put 
this  on  a  dish  that  will  l^'ar  .!:«*  ti f.  set 
it  over  a  gentleone  till  th*  s/^  I'iti  i.til.Tf  s 
to  ir,  then  break  eight  e;rrs  en  i*,  ^f.^tn 
them  with  salt  and  p^pntr,  k**cp  it  over 
the  fire  till  suflTiC'eiitly  dur.e ;  p^s  a 
Kal.im;ind<*r  over,  and  *«*rv*'. 

Eoos,  fj'ratin  ffft  with  f\r^*r.*—Ti.\-:(* 
some  grat'*d  biead.  Patrii--::n  rl!*-'*^. 
also  grated,  a  small  pi^c  oi  h'jtur;.  the 
yolkd  of  two  eirg't,  U'itnrir  and  j  "PP't  ; 
mix  the^  togrth'^r.  a'ld  f-prp-iil  t.'.f-iit 
over  th^  ItolUhu  of  a  'ii-li,  ••••t  it  "V*t  h 
Ren  tl-*  fire  to  make  a  rrohn,  om  ur.irli 
li.'rakren  eggs;«prin!<!f  V:im«*\n:i  Kr*  *«r 
J  f»v»-r  'h*»  burfac^,  fi?ii-ii  r-kin^  it.  hud' 
bro*n  it  with  ihe  .'•al-im"-  'i'-r. 

E«tGH  with  Gravy.  —  Povh  h  w  '■,•}'" 
in  Aater.with  H  liJtl'*  \in^j^.r  i.i  ;• ;  r.it 
thf  whites  round  tiOAily  ;  Iny  tli«-  •■/>  ■  ih 
4  dinh  ;  pour  ir.t'>  the  di«|j  i>orn*'  t  .*■  . 
reitiihincrgra\'y. 

EiiO-i  Ha»hrd.-\lt*\\^}n^  hard,  flirr*  »h '•::•. 
fry  an  onion. slicpd.  in  butter  ;  pur  »;i  ri,^ 
eggs,  a  little  Rood  trravv,  rli'ipfH- 1  rmr*- 
ley,  pepper  and  mft.    ^r^fxu^ui  r.oi, 

CijGS  a  V ImpirifUe.^l^^Hiff.  V)  .\."A».Vi.vs\ 
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of  fow]  and  pprtridKCJ»,pars1ry,and  breail 
soaked  in  crram,  and  pound  these  tOKe- 
ther,  seaflnn  them  witfi  salt  and  pepper, 
add  the  yolkM  of  four  e^a ;  spreat^  this 
mixture  over  the  bottom  ot  a  dish,  and 
break  eiirht  eggs  on  it;  cover  them  witii 
bread-criimhM.  set  tlie  dish  over  hot 
ashes,  and  salamander  the  top. 

Eggs  a  la  Jardimcre.*—C\\i  four  or  five 
large  onions  into  pieces,  and  put  them 
witn  some  butter  into  a  stewpan,  set 
them  on  ihe  fire,  and  when  the  onion*> 
are  done,  add  a  pinch  of  flour,  a  ]iint  of 
milk,  salt  and  popper,  bf^il  tliis  till 
thick,  then  take  it  from  the  fitc,  and 
put  in  ten  eKtts,  heat  them  all  up  toge- 
ther, pour  it  into  a  dii^h  for  table,  and 
finish  ih<»  cooking  over  a  st"ve.  Pass  a 
valamandcT  over  the  top  to  colour  it. 

Eor.s  aiifl  Lettuce,  —  Sca'd  somp  ral»- 
baKeletiure,  .and  squeeze  ihemwi*ll ;  then 
slice  ihem.  and  toH.-ttheni  up  with  hu(tf*r ; 
neasoa  them  with  salt,  p<*pper,  and  a 
bunch  of  sweet  herhs ;  then  sei  them  over 
a  gputle  tire  in  a  saucepan,  wiih  butter, 
and  let  them  stew  for  half  an  hour;  then 
skim  otl'the  fat,  and  add  t'>  them  a  fish 
cullis ;  ihon  lay  th«>m  in  dishes.  Poach 
some  eggs  in  butter,  lay  the  eggs  upon 
the  lettuce,  an('  sei  ve  them  on  plates. 

Eggs  infh  Fat  fjit'cra.^— Fry  r  Anzen 
pieces  of  bread,  (each  large  enough  to 
hold  a  poached  egg)  in  lard,  and  lay  them 
on  a  dish.  Mnke  a  far  re  xvirh  lat  I'vers, 
sweet  berhx,  siji  and  nutuiCg,  put  ^olne 
of  this  On  the  bioad.  and  place  on  raili  a 
poached  CKg,  c>v«*r  the  whole  with  the 
farce  brrad,  Hiid  bake  it  in  a  moderate 
ovo»i.    S^rve  it  over  veal  or  fowl  gravy. 

Eoji  J/f/r///tf///(/f.*— Clarify  a  ikmuui  of 
sugar,  kTping  it  rsther  thick;  when 
root,  aid  to  it  the  yolk*  of  twenty  egio«, 
which  should  be  perfectly  free  from  the 
whit-'s,  r-nd  woll  stirred. hut  not  beaten  ; 
ast  the«e  on  the  firr,  stirrinir  continually 
uutji  it  Ixiils,  Hud  then  continue  to  stir 
until  sutVicirntly  thick;  if  any  ncum 
should  arise,  itne^d  not  l»p  t4ken  off,  as 
the  Ifriilii  |r  mul  stirring  nil!  efleciually 
removf  it.  Orange- flower  water  may  be 
added,  if  «ppiored. 

Egg  M*'/iee  /Vi.—Boil  six  e.rgs  until 
ihsyarf  hard,  shred  them  small;  shred 
doubio  tlip  r]ua*iticy  of  suet  ;  tl:er»  «dd 
one  jMHini  of  curi-ants  picked  and  washed, 
(if  the  oiTifA  were  large  you  must  u«*e 
moie  cm  rant:*)  the  peel  of  one  letnon 
ah  red  very  fin*-,  aad  the  juice,  nix  spouns- 
tul  of  hwet  wine.  iiiAce.  nutmeg,  suirap, 
H  very  small  r^u:inrity  of  siit.  ommee, 
lemon,  and  citron  candied.  Make  alight 
|i»"te  for  th»*m. 

Eoo«  d  la  JA//r.  — Take  a  handful  of 
bread  crumbs,  and  simmer  them  in  ge«>d 
Alt  broth,  and  when  it  it  quite  thick,  uid 


n'>  liquid  remains,  take  it  off  the  fire; 
chop  a  good  slire  ot  liacon,  previously 
Ivtiled,  to  mix  with  it,  and  adda  apoonU 
vi  a  la  wjde  bee/Mkuce,  not  seAMined  CM 


does  not  give  it  taste  enough;  BiizaU 
together  very  well ;  garnibli  a  deep  stev- 
PHn  all  rounu  aith  slices  of  bacon,  pQt 
the  preparation  into  it,  and  l»ake  it  it 
the  oven  ;  when  done,  turn  it  over  gently, 
tHkeofl*  the  bacon,  wipe  the  lal  wilha 
cloth,  pour  a  brown  glaze  over,  and  let 
it  cool  before  usinir. 

Eggs  a  la  Made  de  Portuqal.—'Mit 
two  large  lemons,  strairi  the  juioe 
through  a  sieve  into  an  eat  then  pipkiD; 
add  lo  thin,  a  tea-spo(mfui  of  miskel- 
salt,  and  two  ounces  of  very  fine  sufir; 
set  it  over  the  fire,  and  when  it  boiK 
break  into  it  four  eggs;  stir  Choi 
with  a  silver  sp«)on,  till  tlrey  will  not 
Slick  to  theskucepan,  which  isasignthit 
they  ate  done  enough  ;  pour  them  Into  a 
soup  ^late,  and  shake  over  them  a  liitk 
very  tine  sui/ar ;  heat  a  «alamander  red- 
hot,  and  hold  it  over  them,  which  will 
give  them  a  nice  kIosk. 

Eggs  A  la  Xeiqe.*—'Bre.Bk  ten  eggi, 
and  having  separated  the  yollM  awl 
whiles,  whip  the  latter  ns  for  btscniti; 
ti.enadd  t«o  spoonsful  of  powder  piinr, 
andalittledriedoiange-flowerlnpowuer* 
Poar  a  quart  of  milk,  six  ounces  of  pofv- 
der-sugar.  and  a  li  tie  orapge-flower, 
into  a  saucepan,  and  when  it  boils  pot 
into  it,  a  deNBert-sp(tonful  at  atime,  of 
the  white  of  egir;  pt^ach  tlie  latterj^md 
then  set  them  on  a  sieve  to  drain.  Thra 
liest  up  the  yolks,  and  mix  them  with 
half  the  milk,  put  it  on  the  fire,  and  stir 
it  with  a  wi*oden-KfiiKtn  till  it  begins  to 
thicken  ;  then  take  itofl*.  lay  the  poached 
evgs  in  a  di<h.  and  cover  them  with  the 
yo'ks  and  milk. 

Egos  in  Paste ^  ynV'r/.— Mi* ke  choice  of 
the  Knttllest  e^'g?*,  p<^ach  them;  whm 
trimmed  and  cold,  carelully  dry  ibem 
in  a  cloth;  then  piejinre  a  paste,  the 
same  as  for  li^soles,  into  which  l.iy  the 
eggs,  cut  thi'ni  the  same  shape,  fry  then 
m  the  same  manner,  and  serve  thesi 
very  hot,  on  a  Uipkin. 

Kgg  nutt  Ham  Pattiet. — From  tlieiMit 
Miiid  part  of  a  f>ta'e  quartern  Ii«f,  cuts 
slice  (if  bread  two  inc hen  in  thickness; 
have  in  readiness  a  tin  round  ctitterof 
two  inches  in  dinmeter,  cut  out  four  it 
five  pieces,  then  take  a  nitter,  twosiiei 
smsller,^  press  it  nearly  thn'ugh  the 
larger  pieces;  then  with  a  knife  remove 
the  brciid  from  the  circle ;  have  ready  a 
large  stewpan  full  of  boiling  lard;  try 
them  of  a  light  brown  colour,  drain 
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ilrr,  with  a  cIcHn  cloth,  and  nut 
AMile  I  ill  vranctfd ;  thoti  tiikt*  Lalf  a 
L  of  l«*an  ham,  inincK  it  »mall ;  add 
.  gill  of  k'KmI  bn>wn  iiauce ;  »tir  it 
lie  iirp  for  a  fen*  miniitet,  und  add 
II  qiiHiititv  "f  (.'ayeniic  pepper  and 
I'juice;  till  the  ^litpos  wiih  the 
re,  acd  lay  a  poached  e^^  upon 

»d/a  Paurre  Femnit'.*—Viii  a  lit- 
[ter  into  a  dish,  that  will  hear  the 
ad  he.^t  it;  hreak  over  it  ten  or 
•eiticn,  and  Ret  the  dish  on  hot 
;  in  the  inoanu-iiile  cut  •i(u\w  cninih 
td  into  dire,  and  thr.iw  into  hiitU'r ; 
lem  a  iMii',  dnin.  and  strew  them 
he  e|f(;s,  piis.s  a  tiulainander  over, 
rve  with  fc<yw/ ;■//«/«',  reduced. 
*,  /VrX7/v/.— hull   liie  e^^a  very 

prel  them,  and  pur  tlienrt  into 
mter,  shitting  theni  till  they  arc 
Make  a  pickle  of  white  wine  vine- 
,  blade  of  mace,  a  hundle  of  sweet 
,  and  a  little  whole  p>p|>er ;  take 
ifiioutofthe  w.iter,  and  put  them 
iiately  into  the  pitkle,  wliich 
I  be  hot;  Htirthem  a  k^hxI  while, 
key  may  all  hK)k  <ilike ;  untie  the 
aiul  Rprend  thi  m  over  the  top  of 
oti  but  cover  them  with  notlniiK 
ill  they  are  (uined  he  own.  They 
c  fit  to  eat  in  nine  or  ieti  days. 
i  /Ve.^Maving  h-nh'tl  twelve  e^tf* 

shred  them  w*ti)  ni,e  pound  of 
'Uet,  or  martow  sliped  tine  ;  reason 
with  n  little  cinn.imon  and  nui- 
finely  bpat'^n.  one  pouml  of  cur- 
,  clear)  washed  an«!  pirketl,  twt)  or 

•poonsful  of  (Team,  and  a  little 
ind  ro4e-water.  mi\'*d  all  ii*^ether  ; 
ill  the  pie,  and  mIic!)  it  is  haki'd. 
I  hall  a  p.)und  of  f^e^ll  butter,  and 
lii-p  of  a  leii'on. 

i  /•/>.— Boil  a  dozen  eu'irs  hanl, 
i  the  yoik-i  v»'ry  mu-iII  niih  their 
It  ill  liefl-sn»'i;  put  to  tlu-m  son.r 
beaten  »pi«*e,  Irmon-poel,  nv-<'- 
,  nu^ar,  a  quarter  ot  a  pound  of 
,  ttoned  and  slieod.  add  a  piuiud  of 
ntn;  )'ou   may  aUit  add  an   apfiie 

«nnali ;  mix  all  thcs**  UyeilitT.  till 
iish  and  hike  it.  S«>i  ve  il  to  taM" 
I  little  wine. 

ja  ff  fa  /*/>///(////«/.»•/'.•  — Ho  tarn  u  pie 
choV)trd  aiHl  a  I'ttle  >rrHvv  i;)t<*  a 
|mu,  and  wIumi  ihi'v  arr  ili^-olvrii. 
iie  yvlke  of  ei^ht  a;id  tii-'  whites  ot 
fgiCA  (well  heateii).  xM^on  tli»'iii 
»hU,  pen|ier«  aii'l  iPitmcK;  tii-;:r 
well  whiUt  they  art*  <ii»'rjir.  Si-rvf 
with  fried  hievl,  irr.it'  l'irm«'>-an 
e  mur,  and  luowu  it  with  a  ^aU- 

iiK,  Pun'^hfff. — Have  iPiidy  a  snuee- 
1  tMiiling  water,  lireak  in  youret:^^ 


careful  I)',  and  let  them  bnil  for  three  or 
four  minutes  ;  then  take  iheui  out  with 
a  slice,  and  serve  them,  either  upon 
toaHt,  spinach,  or  whatever  you  please. 
Eiios  {Poiieht'd)  in't/t  -■/*/;/(•.• — Warm 
some  a«]>ie,  und  pour  p.nrt  ot  it  into  a 
mould ;  when  concealed  atcain,  have 
ready  s:mie  etrgs  (Htaclied.  und  ^'arniMjed 
with  irutllfi ;  lay  them  on  the  jelly,  and 
till  the  mould  with  the  remaining  aspic, 
and  finish  it  in  the  usual  way. 

K.iiiis,  Punchttl  with  f»>rt«.v.*— Fill  a 
8auc«'p.Hnal-out  three  parts  lull  of  water, 
to  which  add  a  little  halt  and  vine»tar; 
an  M)<>n  as  it  Ivnis,  set  it  hy  the  nide  ol 
tln^  tire,  and  carehilly  break  four  e^^^ 
int')  it;  be  careful  not  to  injure  the  yolks. 
When  done,  take  thennuji  with  an  etr^- 
8p!ion,  and  if  ihey  nhould  chance  to  be 
rather  hard,  throa'  them  into  cold  wat«'r, 
drain  them  on  a  cloth,  p4*pper  them  a 
litrh*.  and  serve  them  with  grHvy. 
Twelve  or  fifteen  eg^H  are  sullirient  f»ir 
a  dish;  the  water  should  be  kept  boilin^^ 
whilst  they  are  doii'if. 

Eoos  ( /'w/r/i^«/)  Pofftff^  '»/.*— Having 
noached  as  many  eK^ti  as  you  wi^h  to 
li'ive,  trim  and  place  them  in  a  roup- 
tiiieen,  anti  pour  t.n  them  tMune  -^ood 
ti'.o.k  or  brnth.  Ten  minutes  heloie  you 
herve  it,  add  a  snuill  (quantity  of  coarse 
l)ei»pj'r. 

kuos  a  In  Prorv/H'ft/i'.* — Put  a  ahiMR  of 
oil  in(o  a  IVyin^-pan  over  a  cnlle  liic, 
and  wlien  quite  hoi,  pour  into  it  an  e^^. 
with  salt  and  pepper;  when  the  white 
iMyiiiH  to  bubble,  press  it  down  with  a 
ppiHin.  turn  it,  that  both  sides  may  be 
equally  dmie  ;  then  take  it  t)ut  and  ^ef  it 
I  on  a  h'lir  sieve  to  drain  ;  ilo  tu»Mve  et^r^"^ 
in  this  ma'iner.  di;<h  tlii'm  with  fiiett 
bread  i;laz''d  bi'tiveeti  eaeb.  Keduce 
i*tMi\o  fiUMcc  tapiififiii/c^  Ml  whirh  put  the 
jirce  ot  Jiail  a  iein-.m.  ai'.d  pour  it  over 
ihein. 

Ktios,  Piifff'il  or  /i</..N<v/.  ■ -(':»ri'ful!y 
sepitiatethe  whites  and  yolk-oof  eight 
e^'K-*  ■.vithoul  breaking  the  yidk«i ;  t:i»tli 
up  the  whites;  cover  one  of  the  Milks 
(*iretu11y,  wi'Ji  a  bp=oiiiul  of  lhet:olh, 
atid  so  cii'ilinu".  till  all  the  yolks  aic 
r.ivered  ;  then  >lide  tlieni  t/ently  oil  inio 
a  hot  Jrihu'i'n  oi.e  atser  .in«)il!ei.  Serve 
uitli  a  cull  IS  <aiice,  made  tolerably  reli:sh- 
inrt  or!*h;iip  wi;h  hMiim-juice. 

K'.ii  i*///n7//- —  Talo'  a  pu:ich-p(IiL»»*. 
!  and  put  into  it  a  \\ine-.;l.iss  of  syrup  ol 
I  punch  (oee  that  article),  and  t!ie  yoU 
j  ot  an  {•\r\i  \  heat  ihein  totretl  er  with  a 
j  !*|HMin.  arid  then  lill^  up  the  ulass  with 
I  lioilin^r  water,  stilling;  a  little  hn  \ou 
i    pour  il  in. 

I'«n;s,  1/  Snimt  of. — Koil  nix  !>rni-eil 
shshtiN  in  a  h'Ia>H  of  white  wine  tor  a'l  »iit 
61 X  minutes ;  mixtliib  liquid  with  uound- 
\1 
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ed  roai^ted  livfra  of  harcn,  rabbi tn,  or 
any  iither  kind  of  Kame,  to  Kive  it  the 
taste;  add  tlie  yolks  of  six  CKit»»  beaten 
up  with  a  little  K^avy,  and  a  Mponnful  or 
two  of  wcfl  KeMsoned  nillis;  strain  it, 
and  luke  it  au  bain-marie* 

EiiG  S'ltulu'ichet,*  —  '&6\\  some  eggs 
hard,  leave  thf  in  to  get  quite  cvld ;  then 
cut  tt:ein,  RlturtwiKe.  into(<iice6i>f  a  mo- 
d<>rate  thickness,  and  put  them  between 
slices  of  roll  cut  thin,  ai;d  buttered ; 
acrording  to  ta^te,  you  may  seitson  them 
with  pepper  and  salt. 

Euu  Stiuce.—lkW  three  eggs  hard,  cut 
them  in  Mnail  squares,  and  mix  them  in 
good  butter  sauce,  make  it^  very  hot, 
and  squeeze  in  some  lemon-juice  before 
you  serve  it. 

E<iG8  with  Sttusages,— Fry  some  srh- 
sages,  and  after  them  a  slice  of  bread  ; 
lay  tlio  sn usage  on  it,  with  a  poached 
egg  between  each  link  ;  if  the  toast  is  too 
btiong  fried,  butter  it  a  little. 

Eoos.  Sfiofch.-^Tnke  five  i>ul]ets  egg<, 
and  boil  them  hard,  and  without  remov- 
ing tlie  whiter,  cover  completely  with  a 
fine  relishing  fon^emeat,  in  which  let 
scraped  ham,  or  chopped  anchovy,  bear 
a  due  proportiim.  Fry  them  of  a  fine 
yelliiw  brown,  and  serve  with  a  g«od 
gravy  in  the  dish. 

Euus  III  Slices.*— Ttike  the  yolks  of  a 
dozen  hard  boiled  eggs,  and  put  them 
on  a  dish  with  salt,  pepper,  and  basil  in 
powder ;  cut  the  whites,  and  fi\*e  or  six 
onions,  into  slices,  put  them  into  a  sauce- 
pan with  half  a  glass  of  boiling  oil ;  when 
about  two-rhirds  done,  add  a  glass  of 
gravy  and  half  a  glass  of  while  wine; 
simmer  this  for  half  an  hour,  and  ptuir 
it  into  your  dish  over  the  yosks,  and  lay 
the  sliced  whites  on  the  top. 

Eoos  with  Sfiiuach. — Scald  a  liandful 
of  spinach  in  boiling  water,  and  drain  it 
fit  to  be  pounded  in  a  mortar ;  when 
well  pounded,  pour  in  a  pint  of  ci earn  to 
make  the  cream  of  a  fine  pea-green ;  add 
n  little  salt,  the  yolks  of  six  or  eight 
eggs,  preserved,  macaroni 'drops,  and 
rasped  lemnn-peel ;  strain  and  press  it, 
then  pour  it  mtoadish;  keep  it  some 
time  over  a  moderate  fire  to  catch  a  lit- 
tle at  the  bottom  without  burning,  (ihize 
it  with  sugar-powder,  and  colour  it  with 
a  hot  she  vol. 

Eoiis,  Wi(/f<^f/.^— Take  ten  or  a  dozen 
liard  egKs,  and  cut  each  in  half,  length- 
wise; takeout  m]|  the  yolks, jwund  and 
rub  tliom  thmuuh  a  gueneile  sieve ;  8<iHk 
some  crumb  of  bread  in  milk,  and  when 
quite  soit,  press  out  all  the  milk,  pound 
and  pai*s  that  alM  through  a  queHvlte 
sieve ;  do  the  came  with  some  good  fresh 
butter;  then  take  equal  quantities  of 
etch,  mix  them  together    well  ia  the 


mortar,  with  the  addition  of  pattley  lad 
scallions,  shred  fine;  season  with  ttlt« 
pepper,  and  nutmeg,  and  bind  ih^foree 
with  the  yolks  of  mweggs;  wheoqnili 
done,  put  a  layer,  about  an  inch  tucki 
on  a  dish,  then  put  some  in  each  hut 
egg,  arid  cement  them  together  with 
white  of  egg,  place  them  in  proper  order 
on  the  farce,  and  »et  the  dish  oa  hot 
at-hes,  and  cover  it  with  hot  aahca  ihi 
to  colour  it. 

Eggs  en  Surprise,*  —  Take  a  dcMl 
egKs,  and  make  a  small  hole  at  each  ni 
ot  every  egg,  through  which  pass  a  itiiv 
.nnd  break  the  yolk ;  then  blow  oat  thi 
volk  carerully.     Wash  the  shells,  all 
liaving  diained,  dry  them  in  the  open 
air  ;  mix  the  yolk  of  an  egg  with  a  line 
flour  to  close  one  of  the  holes  of  the  thelki 
and  when  dry.  fill  half  the  number  by 
means  of  a  small  funnel,  with  cbooobtl 
cream,  and  the  remaining  six  with  oif- 
fce  or  orange-cream ;   close  the  otlwr 
end  of  your  eggs,  and  put  tliem  intoa 
saucepan  of  hot  water  ;  set  them  on  the 
fire,  taking  care  they  do  not  boil ;  what 
done,  remove  the  cement  from  the  endi; 
dry,  and  serve  them  on  a  folded  napkii. 
Ecus  en  Surtout.*— Pat  some  panlif, 
scallions,   shaiots,  and  musbrooaii|  u 
shred  small,  into  a  stewpan  with  a  bit  of 
butter,  and   a   pinch   of  fiour;   batiM 
given  them  a  few  turns  over  the  fireiadd 
a  pint  of  milk,  i^Itand  pepper.  letlbeK 
boil  till  ihick,and  then  put  m  aeven bw4 
eggs,  each  cut  in  four,  and  give  them  oM 
boil  before  you  dish  them  ;  cover  the 
ogtfs  entirely  with  the  sauce;  butler  the 
topj  strew  bread-crumbs  over,  butter  k 
again,  and  colour  it  with  a  salanunder. 
Egg  Tar/.— Chop  up  some  tweet  hcrtfli 
and  mix  them  wiih  a  good  bit  of  balMTf 
pepper,  salt,  and  nutmeg;   put  h  into 
the  bottom  of  sc^me   paste,  with 
good  butler,  what  quantity  of  hard 
you  chootte  cat  into  quarters,  and 
raw  ones  beat  up  as  fur  an  omelet :  fimik 
the  pie  as  usual ;   you  may  add  cipcr 
sauce  when  ready,  or  a  cream  aauoe. 

Egg  7\MHfi*'-Pui  a  glass  of  thick 
cream,  some  sugar,  two  or  three  ■nmh* 
roons  pounded,  with  a  few  alratmds,  a  link 
grated  lemon,  give  them  a  boil ;  then  add 
the  yolks  of  eight  and  whites  of  thive 
eggi>,  beat  the  nholc  up  over  a  slow  fiie; 
and  lay  on  very  thin  slices  ot  fried  fanad; 
sprinkle  sugar  over,  and  8er>*e. 

Eggs  a  la  Tripe.* — Cut  a  doxen  hard 
eggs  into  slices,  and  put  them  into  a 
saucepan,  take  tlie  same  number  of 
onions,  ^lice  them  aUo,  and  do  there  op 
with  some  butter  in  another  saucepto; 
then  add  a  ^IM)onful  ot  flour,  two  glasses 
of  cream,  salt,  and  pepper ;  simmer  them, 
and  when  pretty  thick,  pour  it  on  the 
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,  then  do  them  all  up  together,  and 
s  then  very  hot. 

MIS  d  /a  Dripc  au  /?oirjr.*— Talfe  a 
!  haiieri  and  a  spoonful  of  flour, 
ir  Uover  the  fire,  and  add  a  handful 
aall  oaiona  cut  into  dice,  a  little  store 
sr«  and  a  small  quantity  of  stock :  set 
I  on  the  fire;  when  the  onions  are 
Hently  done,  put  in  wme  hard  boiled 
llioedt  bull  ttie  whole  up  ooce»  put 
Hew  drops  of  vinegar,  salt  and  pep- 
ind  serve  them. 

mtker  way.  *  —  Put  some  sliced 
la,  and  a  Utile  butter  into  a  sauce- 
net  it  over  a  gentle  fire  for  a  nhort 
\  then  add  some  waigre  cullis,  or 
,  made  as  above;  a  glass  of  white 
»  a  little  water,  salt  and  pepper. 
1  this  is  tolerably  thick,  take  a  well 
omelet,  cut  it  in  piifces,  and  put  it 
B  oniooa ;  make  it  quite  hot,  taking 
dial  it  doM  not  boil,  and  when  ready 
Me^  put  niustiro  to  it,  and  nerve, 
oa  wnik  rtrJt(ice,~-\Vel\  beat  up 
oggs  with  u  little  verjuice,  then  put 
em  salt  and  nutme» ;  put  them  over 
ire  with  a  little  butter,  and  when 
am  alKiut  as  Uiick  a6  cream,  serve 

BS,  fFkitcs  uf{to  mnke a  diih  of), — 
tlie  whites  uf  twelve  egg8,  beat 
up  with  four  s•puon^fui  of  rose- 
"•  some  lemon-peel  grated,  and  a 
nntmeg;  sweeten  them  with  suKar, 
d»m  well,  and  buil  them  in  luur 
lera;  tie  them  in  the  Khape  of  an 
ud  boil  them  hard ;  they  will  tiike 
a  hour;  lay  them  ia  a  dinh;  when 
mix  half  a  pint  of  thick  cream,  a 
f  mounuin.  and  tlio  juice  of  half  an 
le  all  together;  Hweeu^ii  it  with  fine 
^nnd  serve  it  over  tiie  egK**' 
B  /f  i#ie.~Beat  up  ill)  e^^Ki  mix  with 
ipoonlul  of  cold  wMter ;  bet  on  the 
flaK4  of  white  wine,  liaJl  a  glass  uf 
,  sugar,  and  nutmefr.  When  it 
pour  a  little  of  it  to  the  rtc^  by  do- 
,  till  the  whole  is  in,  slirrintc  it  well ; 
return  the  whole  into  the  Kaaiepan, 
orer  aKentle  fire,  stir  it  one  way  ri>r 
lUie,  not  loufcer ;  tor  if  It  boil,  ur  the 
I  stale,  it  will  curJie ;  ^ervt■  with 

1  nMv  make  it  at  alcove,  without 
ing  tue  egg,  and  it  will  tH>  lighter  on 
omach,  though  not  so  agreeable  to 
liate. 

D&R  Fhw^T  Fnttera.— They  are 
whilst  the  eider  flitwcrb  arc  in 
i;  and  they  should  maiinate  three 
ir  huurx  in  brandy,  suKar,  orange- 
•  water,  and  ieiiioii-peel ;  when 
id.  dip  them  in  a  good  thick  batter 
,nnd  serve  with  ra*jpcd  4ugai,  as  in 
nl. 


Eldbr  BudM  PicAr/ei/.— The  elder  buds 
should  be  gathered  when  they  are  a)iuut 
the  site  of  hop*buds ;  put  them  int«»  a 
Htrong  brine  of  salt  and  water  for  nine 
dsys ;  and  stir  them  two  or  three  times  a 
day.  Put  them  into  a  pan,  cover  them 
with  vine  leaves,  and  pour  over  them  the 
water  they  c:ime  out  of.  Set  them  over 
a  slow  Are  till  they  become  quite  gre^n, 
and  then  make  a  pickle  for  them  oi  alie- 
irar  fmade  of  sour  ale),  a  little  mace,  a 
few  shaluts,  and  some  ginger  sliced ;  boil 
this  two  or  three  minutes,  and  pour 
it  upon  the  buds;  then  tie  tucm 
dow*i,and  keep  them  in  a  very  dry  place. 

elder  shoots  when  of  the  thickness  of  a 
toUicGo-pipe,  and  put  them  into  salt  and 
water  all  night ;  then  nut  them  in 
layers  into  stone  jars,  and  iietween  every 
layer  strew  a  little  mustard  seed,  scraped 
horM-radish,  a  few  shalots,  a  little  white 
beet  root,  and  a  cauliflower  pulled  into 
small  pieces ;  pour  boiling  alieirar  (made 
of  K)ur  ale),  upon  it,  and  scald  it  three 
tinier;  keen  it  in  a  dry  place,  with  a 
leatJier  tieif  over  it. 

KLDKa  riuegttr.  —  Put  dried  elder 
flowers  mto  Pioiie  or  double  glass  hottle»:. 
til]  them  up  with  good  wine  vinegar,  ana 
bet  then)  in  tlie  kuu,  or  by  the  fire,  till 
their  virtue  is  extracted- 

KLDEa  /  V//r^«r.*— Choose  the  elder- 
flowerK  when  ja>t  blown,  take  away  all 
the  stalks,  and  when  the  flowers  hre 
alx)Ut  half  dry,  put  them  into  ajar,  and 
fill  the  jar  with  vinegar,  close  it  ti^ht, 
and  let  it  stand  in  the  sun  for  twenty 
dayR ;  then  inw  it  ofl',  presK  the  flowcis, 
and  having  filteivd  lie  whole,  liottle  it : 
take  care  to  keep  the  bottles  clo^ly 
corked. 

ELnra  finegnr, — The  elder-flowers 
'hmtid  he  gutht-red  betore  they  are  too 
much  blown  ;  pick  them  clean  from  the 
great  ht-'ilks,  and  dry  them  in  the  Fun, 
wheu  it  i»  not  ti  o  hot;  put  a  handful  of 
ihem  tt>  a  quart  of  thebef^t  whiie  wine 
vinfgar,  and  let  it  stand  twelve  or  four- 
teen days  ;  then  strain  it,  and  draw  it  olS\ 
and  put  it  into  the  vessel,  but  keep  h:u:k 
a  quart,  and  make  it  very  hot;  put  it 
into  ihe  vessel  to  make  it  ferment;, then 
"•top  it  cl'>^'>  for  use,  and  draw  it  ofl'whcu 
it  {<«  wanted. 

ELiM:a  Whip.*— Four  a  gallon  of  boil- 
ing tvater  oTi  every  gallon  ofelder-herri^'s, 
ler.  it  stand  twelve  hours;  then  draw  it 
oiK  snd  boil  it  up  with  three  pounds  and 
a  hallofAUgar;  when  boiling,  beat  up 
m*nie  whites  of  eggs  and  claiify  it:  ^kiu1 
it  clear,  then  a«ld  half  an  ounce  of  pound- 
ed gin)t«*r.  to  every  gallon  uf  the  wine; 
lN»ii  ii  a  little  longer,  before  you  put  it  iu 
the  tub:  when  cool, put  inatudttrubbed 
X  3 
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in  yeaBt;  let  it  ferment  t  day  or  two, 
after  wh^ch.  put  it  into  a  barrel,  previ- 
ously rinced  with  brandy. 

AH  wines  sliould  be  milkwarm  when 
the  yeast  ia  added  to  it. 

Elder  fFine,*— To  three  pounds  of 
elderberries,  put  one  pound  of  damsons,  | 
and  to  a  nine-gallon  cask  put  a  pint  of 
sloes. 

Boil  two  gallons  of  water  with  an 
ounce  of  hops,  for  an  hour  and  a  half; 
then  put  in  sugar,  in  the  proportion  of  four 
poundK  to  five  quarts  of  water ;  keep 
skimmino:  as  it  naen,  and  then  set  it  to 
cool ;  boil  the  fruit  for  half  an  hour,  strain 
the  juice,  and  put  a  quart  of  it  to  every 
gallon  of  water;  then  let  it  work  with 
yeast  three  days ;  put  it  into  the  barrel, 
and  stop  it  close. 

The  quantity  of  spice  to  be  regulated 
by  the  taste  j  as  inny  the  sugar  H]mK 
when  the  wine  has  stood  four  or  six 
weeki«.  add  to  the  above  four  pounds  of 
Btonearaifins. 

Elper  Flower  /Fine.— Put  ten  pounds 
of  loaf  Bupr  to  four  gallons  of  water,  boil 
it  till  a  sixth  part  is  wasted  away ;  while 
it  is  boiling,  skim  it  well ;  then  set  it  by 
till  it  is  as  cool  as  wort,  then  put  In  a 
Hpoonful  or  two  of  yeast,  nnd  as  soon  as 
it  begins  to  work,  put  in  aliout  a  pint  and 
a  half  of  blossoms  of  elder^  picked  from 
the  stalks,  stir  it  daily  until  it  has  done 
working,  which  will  be  in  about  a  week ; 
then  put  it  up  in  a  cavk,  Ktop  it  close^  let 
it  stand  two  or  three  months,  and  if  it  is 
clear,  bottle  it  olT. 

ELIXIR  de  t/tfm/*.  *  —  Take  two 
ounces  and  a  half  of  aloe^,  half  an  ounce 
of  myrrh,  two  drachms  of  i^aflron,  of  cin- 
namon, cloves  and  nutmeg,  twenty-four 
grains  each;  bruise  all  tnese  articles., 
put  them  into  a  matraa«,  and  pour  over 
them  a  quart  of  highly  rectified  spirits  of 
wine,  in  which  has  been  previously  mixed 
three  ounces  of  filtered  river  water ;  close 
the  m'ttrars  hermetically,  and  let  it 
stand  in  the  sun  or  on  hot  ashes  for 
twenty-four  hours,  shaking  it  frequently. 
The  above  substances  beinff  thoroiiKhly 
dissolved,  put  them  into  a  glass  aleml)ic, 
and  distil  ihem  by  means  of  a  sand  Imth  ; 
from  the  above  quantities  you  will  obtain 
a  quart  of  aromatic  spirit,  to  which  add 
an  equal  weight  of  nyrup  of  capillsire, 
and  a  sutlicient  portion  of  orange-flower 
water,  to  give  an  agreeable  perfume: 
then  let  it  stand  a  fortnight  in  a  well 
closed  veMel ;  at  the  end  of  that  time 
draw  it  ofl',  and  bottle  it ;  seal  the  corks 
carefully. 

EMPOTAGE.*  — Put   into  a  Inrge 

aanceiian,  three  or  four  pounds  of  beef- 

Btfks,  H   knnckie   of    veal,   and  four 

old  Len$;    mcistcn    this  quaniiiv   ol 


meat  with  two  ladlesfbl  of  broth;  set 
it  on  a  stove,  and  let  it  boll  till 
properly  reduced,  taking  care  that 
none  of  the  meat  burns,  which  would 
mHke  the  empotage  of  too  high  a  ooloar; 
fill  up  your  saucepan  with  broth,  addini 
carrots,  turnips,  and  onions;  let  ifl 
these  ingredients  stand  over  the  fire  far 
three  hours  and  a  half;  then  strain  the 
whole  through  a  silk  sieve,  tliat  It  maybe 
perfectly  clear. 

ENDIVE  au  Jm.^— Blanch  and  drrio 
some  endive,  split  them  in  half,  seaNXi 
each  with  salt,  pepper, and  nutmeg;  then 
tic  the  halves  together,  and  put  tlien 
into  a  stewpan,  on  some  slices  of  bacon, 
cover  them  in  the  same  way,  put  in  alM 
veal,  mutton,  or  beef  sliced,  two  onioniv 
two  cloves,  two  carrots,  and  a  bunch  of 
sweet  herbs,  moisten  the  whole  with  the 
skimmings  of  conjommef;  stew  the  endife 
thus,  for  three  hours,  then  drain  and 
press  them  in  a  cloth ;  trim  and  dish  then 
up  for  table. 

Endive,  Potage  o/.*— Cut  four  or  fire 
heads  of  endive  into  very  small  pieces, 
and  do  them  up  in  a  small  quantity  of 
butter,  do  not  let  them  brown ;  moisten 
it  witli  water,  and  let  it  boil  for  three 
quarters  of  an  hour,  season  the  ootage 
with  salt,  pepper,  and  nutmeg,  tiiickeo 
it  with  the  yolks  of  three  eggs,  and  poor 
it,  as  usual,  on  bread,  and  serve  it. 

Endive,  Purve  o/.*— Blanch  and  cat 
ynur  endive  into  small  piece*,  and  do 
them  up  in  a  litile  butter,  with  pepper, 
a  ladlefnl  ofr^l'mtc,  a  little  cream,  and 
only  just  sufiioient  wugar  to  take  off  the 
sharpneiis;  t-tirit  till  pretty  thick,  then 
strain,  and  oet  it  by  for  use. 

Endive  in  a  Pur^e.— Pick  and  well 
wash  in  several  waters  a  dozen  heads  of 
endive;  then  having  a  large  stewran  ff 
water  boiling  on  the  fire,  put  in  tne  en- 
dive, with  a  h.'^ndfiil  of  salt ;  pkini  it  well, 
and  let  it  ix>il  till  done ;  then  let  it  drahi 
for  two  or  three  ininut<'S  on  a  hair  lievr, 
and  with  a  wooden  spoon,  rub  it  throngfa 
the  same  sie^-v  into  a  dish  ;  put  it  inloa 
comer  of  the  sieve  acatn,  for  an  lionr  or 
longer,  to  drain  the  water  from  It,  then 
stir  it  on  the  fire  in  a  stewpan,  with  a 
piece  of  butter ;  as  six)n  as  it  Is  melted, 
add  three  or  fnur  tablr-spoonsful  of  guofl 
co/utimmc,  and  continue  stirring  it  on 
the  fire,  till  it  boiU  to  its  former  thirk- 
ness;  when  so,  mix  in  three  spoonstul 
of  bichamelle  sauce ;  boil  it  for  a  mi- 
nute ;  take  it  oflT  the  fire,  and  stir  in 
the  >'olk  ofoneegg,  with  a  liitl^  I'ream. 
and  salt,  with  a  very  little  su^iir,  if 
required. 

rNDivr^  y?flf/ro*t^'/.*— Blanch  nnd  hoM 
S'ime  endi\'e  iti  stcrk,  then  add  to  it  a 
lilUe  \cal  hlond^  an  onion  siuck  with 
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J  and  the  juke  of  t  lemon.    Serve 
r  hot. 

iiTE,  Ragout  Q^.— Take  three  or 
MMis  of  the  whitest  endive ;  put 
in  mU  and  water  fur  two  or  three 
;  cut  oS'  the  green  heads  from  a 
«dof  anparagud,  and  chop  the  rest 
,  as  ter  as  they  are  tender ;  lay  them 
a  salt  and  water;   take  three  or 
eads  of  cekry,  wa.4hed  and  scraped 
and  cut  in  p'eces  two  or  three 
I  long ;  put  them  into  a  saucepan, 
tliree  or  four  blades  of  mace »  and 
whole  pepper  tied  in  a  ragi  with  a 
rf  water;   stew  it  till  ii  is  quite 
r,  tlien  put  in  the  asfMiragus,  shake 
trepan,  and  let  it  simmer  till  the 
igua  is  done;  Uikc  the  endive  out 
water,  drain  it  wril ;  leave  one  head 
'^  and  pull  the  others  l<raf  fiom  leaf; 
bem  into  a  siewpan  with  a  pint  of 
vine;  cover  the  pan  very  c1oh», 
!t  it  boil  till  it  is  sufficiently  dune, 
pat  in  a  Quarter  of  a  )>ound  of  but- 
Blled  in  flour;  cover  it  cluseiy,  but 
the  pan ;  then  take  up  the  endive ; 
be  whole  head  in  the  centre  of  a 
arranisC  the  celery  and  asparagus 
1  it  with  a  spoon,  and  the  leaves  of 
ndive  over  that,  and  keep  it  hot ; 
the  liquor  into  tlje  Ht<'wpan.  stir  it 
gether;  have  ready  the  yolkn  uf  a 
e  of  rggs,  h4*at  up  with  some  cream  ; 
i  a  little  salt,  some  Ki'<'ited  nutmeg; 
ihis  well  with  the  sauce;   keep  it 
nff  one  way  till  it  is  tiiick  ;  pour  it 
rbe  endiv<%  and  ^end  it  tt»  table. 
DIVE  .St/r//;.— This  ii«  a  clear  soup, 
:  in  the  fame   manner  as  lettuce 
Be  careful  to  wash  the  endive 
and  pick  out  the  bitter  partM. 
DIVE  .S/*'»re</.— Take  a  dozen  h<»ads 
e  very  be!»t  endive :  pick  oil  what 
think    bitter;    wash  it  well,   and 
!h  it  whole  in  plenty  of  water,  with 
Mi  handful  of  halt ;  when  done,  Uy 
on  a  siev-e  to  drain,  and  tie  each 
ate  with  packthread,  and  lay  them 
!en  lards  or  fat  barun,  and  stew  theui 
f  in  good  strong  cunMommr ;  take 
out  ot  the  comomme,  and  lay  thoni 
ine  upon  a  clean  cloth ;  take  oil' the 
^read,   and  loll  the  endive  tlKht 
the  cloth  for  a  minute  or  two,  then 
the  ch'tli,  and  cut  the  endive  in 
ff,  about  six  incho;*  in  length ;  lay 
I  on  H  di^h ;  have  ready  a  ^al)ce  a 
lagnole,  with  a  bit  of  butter  mixed 
and  a  nqueeze  of  kmon  ;  when  this 
*  is  very  hot,  pour  it  over  the  en- 
and  s^rve  it  to  table. 
DIVE  OH  /  V/ow/''.*— Take  off  all  the 
■  leaves  of  your  endive,  and  haviHir 
ed  the  hearts,  ]>ut  tlieni  into  cold 
r  to  wash  them,    iu  the  mcaJi  while 


heat  R  kettle  of  water,  put  in  it  a  handful 
of  bait,  then  throw  in  the  endive ;  keep 
it  constantly  under  the  water,  to  prevent 
their  turning  black.  Ab  soon  as  the 
endive  is  tender,  drain,  and  then  put 
it  into  cold  water,  and  when  quite  cold, 
drain  it  anain ;  press  tlie  water  out  with 
yuur  hands ;  then  chop  it  small,  and  put 
11  into  a  saucepan,  with  some  butter,  salt, 
and  pepper,  stir  it  well,  and  then  add 
five  spoonsful  ot  vehuli,  the  same  of 
cotisomme ;  reduce  it  till  pietty  thick, 
and  then  put  it  in  a  dish,  with  fried 
bread  round  it.  Endive  may  also  be 
dre«sed  with  cream,  in  which  case,  put 
two  spoon<*ful  of  flour  into  it,  and  moisten 
it  with  cream. 

Entree.*  —  There  is  r.o  word  pre- 
cisely equivalent  to  this  in  English. 
Any  dish  of  butcher's  meat,  fowl,  game, 
or  fish,  dressed  for  the  Jirst  course,  is 
called  an  entree. 

KNTREMET.*  — There  is  no  word 
equi\'8]ent  to  this  in  English.  All  dishes 
of  vegetables,  jellies,  pastries,  salad, 
prawns,  lobsters,  and,  in  general,  every 
thing  that  appears  in  the  second  course, 
excppt  the  roast,  is  called  an  etitremet. 

ESPAGNOlE.  —  Take  an  old  fowl, 
and  about  fourteen  |H)unds  of  leg  or 
ohoulder  of  veal ;  chop  the  latter  into 
pieces,  and  put  it,  with  verv  little  watT, 
into  a  large  saucepan,  with  two  caiTots, 
three  onions,  a  pound  of  ham,  a  few 
peppercomn,  a  snisll  quantity  ot  spice, 
and  a  clove  of  garlic ;  let  this  stew  nver 
a  moderate  fire,  shnking  it  frequently, 
till  it  becomes  of  a  brown  colour,  when 
you  may  add  to  it  a  sutlicient  ipiantity 
of  hot  water,  to  come  al>out  four  iiicheM 
almve  the  meat.  Set  it  by  the  side  of 
the  frtove  to  IkmI  ircntly,  hkimiiiing  vvhen 
necessary,  till  the  meat  comes  trom  the 
bones;  then  sirain  it  through  a  silk 
sieve,  and  set  it  by  for  u<«e. 

EKi'AUifOLK  (  UninJr),  *  —  Take  two 
Hoix  i>f  venl,  a  phcHHant,  or  four  p<ir- 
tiidges,  half  a  noixK)l  Iihiii,  four  or  five 
large  cariots.  five  onion;*  (f>ne  of  thrm 
stuck  with  five  ('love^');  put  all  thej«e 
into  a  saucepan,  and  pour  over  them  a 
Inttle  of  Madeiia  wine,  and  a  htdlefi.l 
of  jelly:  set  it  over  a  large  fie,  to  re- 
duce it,  then  pare  ii  on  a  s'ow  fire,  until 
slightly  col4)uied;  t-ike  it  ei),  ano;  let^ 
Htand  aUnit  ten  minule»j.  Prepare  sonr.o 
Aoug-fiot.c  as  flirecteti  for  Uraiidr  Stiua-^ 
Mild  add;the  liquor  to  \\\t  Enpfiunofe ; 
skim  it  well,  and  put  In  "ome  r*tujL\  twt> 
or  three  Iviy- leaven,  a  little  thyme,  iniihh- 
rooms,  (iari«ley,  srallions,  at.ff  hhaloto. 

As  soon  as  the  sauce  txtili:,  xet  ilio 
saucppan  by  the  side  of  a  stove,  to  let 
it  do  more  gently,  Inr  twoor  three  bourn. 
Be  very  careful  tliat  your  saucepan  be 
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perff  cU^  clean  before  you  use  it,ot1ierwise 
the  Eipagiioie  will  be  thick  and  muddy. 

KsPikUNOLE  Travuillce.*  —  Ttike  Ave 
ladlesfui  of  Etpagnole,  Uiree  oi  consomme  ^ 
and  a  hAiidfui  ot  mutfhrottms ;  if  the  aauce 
be  not  Burticicnily  coloured,  you  may 
add  anme  %*fal  blond ,  boil  these  over  a 
brisk  fire ;  flkim  and  take  oft'  all  llie  fat. 
When  it  is  well  reduced,  h train  it^  and 
keep  it  hot  in  the  bain-marie.  TIiIk 
rauce  should  be  of  the  conHistencA  of 
clear  broth.  llaU  a  bottle  ul  white  wine 
may  b<*  ailded  to  this. 

ESSENCK.*  — Take  half  a  bottle  of 
white  wine,  half  aglasHof  the  bcvt  vine- 
gar, the  juice  ml  two  lemons,  three  ouncen 
of  halt,  half  an  ounce  of  whole  pepper,  a 
little  nutmeg  and  nia<.T,  fi)ur  ciovci>, 
tour  bay-leaves  thyme,  parsley,  one 
small  f'love  of  K»rlic,  ten  shalots, 
pounded,  and  an  ounce  of  dry  musli- 
iiooms;  put  all  these  ingredients  int)  an 
rarthen  fwn,  over  a  briitk  fir^;  when 
near  hoiliiig,  l«*HHpn  the  fire,  and  let  it 
Mtand  on  hot  ashcK  for  xix  or  seven  hours ; 
then  utrain  it  through^  a  coarse  siove, 
and  afterwards  filtt^r  it.  Keep  it  in 
el(Hu*l^  corked  bottles :  a  small  quantity 
if  suflicient  tj  fla\'oui'  a  dish. 


FANXHONETTES.*  -  Put  into  a 
saucepan,  twoouncos  of  flour,  three  of 
tiugar.  oneotbutirr,  two  of  f founded  al- 
miMids.  Miiiic  green  lemon-i>eel,  two 
yolks,  and  one  whole  egg,  a  little  salt, 
and  hair  a  pint  of  milk;  put  these  in- 

f;reilients  on  the  fire,  and  let  them  sf>t 
ikc  a  iream;  lin<>  some  tartlet-tins,  or 
moulds,  with  pufil'  paAte,  fill  them  with 
the  preparation  ;  placo  the  moulds  on  a 
Un,  and  bake  tkie  fanr/toneitet  in  a  brisk 
oven;  when  about  three  part^i  done, 
take  them  out,  put  frothed  eggs  un, 
sprinkle  sugar  over,  and  replace  them 
in  the  ovi*n  to  finish  the  bakinv. 

FARCK,  d  la  Criftue.^yUkt  use  of 
the  panada  and  udder  (see  Pawtda  for 
Inrces),  but  no  herbs  are  required  in  the 
panada^  instead  o(  which,  put  a  litile 
cream.  Take  the  white  fleKh  of  a  fowl 
that  has  been  roasted  ;  take  oil  the  *kin 
a;id  sinewi*,  chop  the  meat  v«fry  fine ; 
then  pound  it  as  you  di»  for  otiieA- farces. 
I'ut  in  the  yolks  of  lour  e,rgj,  alter  the 
farce  has  been  pounded  and  well  sea- 
soned. Beat  the  whites  of  the  eg^s, 
and  mix  them  gently  with  the  rest,  htir- 
ring  the  whole  wiUi  a  wooden-spoon. 
Use  this  farce  when  reqiti«ite;  it  la  ge- 
nerally UHed  for  Fmcl  d  la  Crime ;  if 
you  have  in  the  lardor  a  cold  roant  k)wl, 
you  may  make  that  enirre  with  it; 
empty  the  fowl,  by  cutting  a  square 
hole  in  the  breast,  the  white  flesh  you 


make  the  farce  with,  and  then  repUoeiK 
in  the  cavity,  and  proceed  as  directid  m 
the  receipt  tor  Fmtl  d  ia  Crime. 

Fabce,  CW/e.^—Cut  tome  undrewd 
breast  of  fowl  into  dice,  and  put  thai 
into  a  ntewiwn  with  a  small  piece  of  bel- 
ter, a  little  salt,  pepper,  and  nutmcii 
do  them  up  over  tke  hre  for  tea  minutai, 
then  take  out  tlie  meat,  drain,  and  let 
it  cool ;  put  a  piece  of  bread  into  the 
same  stewimn,  with  some  broth  and  a 
little  shreu  paraley ;  siir  it  with  a  woodea 
spoon,  and  beat  it  up  over  the  fire  tiU 
tne  bread  is  ol  the  consiscence  ofpatmda, 
and  the  broth  reduced,  when  it  must  be 
set  to  cool;  then  pound  the  fowl  well, 
and  pasH  it  through  a  quenelle  sieve;  do 
the  ^ame  with  the  bread,  and  alter  Um 
a  ready-dresned  calf's  adder,  kee^nf 
all  separate  ;  then  take  equal  portioM 
of  tliO>e  three  ingredients,  and  pound 
them  tugethf  r  for  three  quarters  of  m 
hour  ;  ai  tlio  end  of  that  time,  add  the 
yolkKof  five  or  fix  eggs,  according  to 
the  quantity  o!  your  farce%  still  Bound- 
ing until  the  whole  be  well  mixea  lege- 
thor;  then  take  it  fiom  the  mortar  and 
set  it  aside  in  a  pun  for  use. 

FAACKd  (i,atin  qf  Partridge*,  IM' 
biis,  and  Fuwlt, — The  Farce  d  Oraiim 
is  made  in  the  same  manner  as  the  i'Wer 
tt  la  Crime,  with  the  only  difference, 
that  you  must  not  lieat  the  whites  of  the 
egKf>«  and  that  this  farce  is  to  lie  kept 
delicate  and  soft.  Vm/e  the  flesh  of  roast- 
ed ciiickenf.  or  young  rabbits,  or  }0ung 
purtridgeK.  'i  lii:<  farce  \h  intended  for 
the  stufling  of  such  hi  tides  as  are  not  to 
tie  put  on  the  fire  anain  ;  such  as  call^ 
carK,  call's  feet,  larks  uit  gmlin,  &c. 

Farce,  Omvlet  r/.*— Take  any  meat, 
game,  or  fowl /rirec  you  please ;  pouron 
it  a  dozen  eggtt  well  beaten,  and  try  your 
omelet,  taking  rare  to  keep  it  ol  an 
equal  thickne>s  all  over. 

FAKCEd  {^ucneUeis,*—V\A  the  crumb 
of  a  French  loaf  into  a  saucepan,  with 
two  table;  spoonsful  of  fowl  consomme^  one 
of  veloute,  a  tea-hpoonful  of  pitraley.  and 
two  of  niuhliroomH  (both  shred  fine) ;  set 
it  on  a  mo<lcrato  fire  till  it  Imils;  vtir  it 
conHtantiy,  and  when  it  forms  a  smooth, 
softi»h  paste,  add  the  yolkit  ol  twoegiiy; 
then  put  it  on  a  plate,  and  cover  it  with 
a  piei-e  of  buttered  pa(>er.  Take  tl* 
fillets  from  two  fat  chickenii.  and  luivinK 
removed  the  skin,  ftouud  and  rub  them 
through  a  sie\'e ;  proceed  in  the  same 
way  with  two  read y-d reused  calf's  uddere 
and  the  panada  or  bread.  When  you 
have  proivetled  m>  far,  weigh  hix  ounces 
of  panada,  ten  of  the  chicken,  and  eight 
of  the  udder,  pound  the  two  former  to- 
gether hir  a  quarter  of  an  hour;  then 
add  the  panada,  and  having    pounded 
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n  or  twenty  minutes  longer,  put 
imchmt  of  spiced  ^alt,  grated  nut- 
Mid  the  yol  ksot  two  f  gga.atfirfit,  and 
e  minutes,  two  more  volkn,  atable- 
ifi^  of  vtUtut^t  pounding  continu- 
at  least  live  minutes  alter  all  th^ 
idients  are  put  in.  Talcn  a  sninll 
•  of  Uiiff/arce,  and  form  it  into  a  tiall 
tetteUe^  and  tlirow  it  iuto  some 
i;  when  it  haft  boiled  a  minute, 
it  out,  and  if  it  be  tolerably  firm 
imootb,  it  is  properly'  dune ;  but  if 
rm,  add  more  veloutc;  if  not  suflS- 
ly  RO,  the  yolk  of  another  egg. 
UN.— Faun  should  be  dressed  a1- 

•A  soon  as  it  is  killed.  W  hen  very 
g  they  should  be  trussed,  stufled, 
spitted  in  the  same  manner  as  a 
.  But  they  are  better  f*aiing,  when 
«   size   of    house-lamb,    and  are 

roasted  in  iiuartcrs:  the  hind 
»r  is  considered  the  bpst.    They 

be  done  by  a  very  quick  fire,  and 
r  basted  all  the  time  they  are  roast- 
or  be  cuvered  with  slices  of  fat 
i;  when  done,  baste  it  with  butter, 
Iredge  it  with  a  little  salt  and  flour, 
3U  get  a  nice  fruth  upon  it. 
.UfiONSE.*— This  soup  is  com- 
I  of  carrots,  turnips,  leek%  onions, 
p,  lettuce,  sorrel,  and  chervil,  all 
I  dice,  exreptthe  lettuce  and  sor- 
rhich  must  be  bruised  ;  do  up  the 

in  a  little  butter ;  then  put  in  the 
Hie,   herb%   and    chervil,   moirtten 

with  broUi,  and  let  it  lK)il  over  a 
e  fire  fur  an  hour  or  more,  it'  neces- 
I  then  soak  your  bread  in  the  usuiil 
and  pour  the  fauh^mnc  over  it. 
ujf,  Saddle  o/.— Well  lurd  it,  and 
t  into  a  \'f'Fy  large  vessel  with  ^alt. 
er«  and  uniuns  cut  i'it>^  h1  ices,  par- 
vinegar,  ppiies,  &c. ;  lejive  it  to 
e  for  two  or  three  Uayii,  taking 
.care  to  turn  it  frequently  on  rvery 
;  then  roi^st  it.  and  serve  with  a 
n/e  under  it.  Mind  thai  the  fillets 
loth  legs  niu^t  l>c  larded. 
;NNEL  {PivkU'd),  —  Take  some 
lie  water,  and  when  it  boils  put  in 
iennel  lied  in  huncher-,  with  some 

d(t  not  let  it  boil,  but  when  it  is  of 
!  green,  dry  it  on  a  cliith ;  when  it 
d,  put  it  in  a  glas^t,  with  some  nut- 
ftnd  mace,  fill  it  with  cold  vinegar, 
lut  a  bit  of  green  iVimel  at  the  top ; 
:  it  the  simie  as  all  other  pickles, 
a  bladder  and  leather. 
iiNCL  iSr?//ee.— Hoil  a  bunrh  of  fen- 
nd  p:ir>lry;  chop  it  small,  and  stir 
n  meltei)  (Mitter. 

X!(nL  .Si#//re.— Slice  fowr  or  five 
19,  and  soak  them  in  two  spoonsful 
i,  twti  of  cull  is,  and  two  of  while 
,  with  two  cloves  ot  garlick  ;  sim- 


mer it  for  an  hour,  skim  off  the  fat,  and 
sift  the  sauce  in  a  sieve ;  then  add  chop- 
ped parsley  and  fennel,  coarse  pepper 
and  salt;  boil  a  moment  before  using  it. 

Fbnnel  Sserce.— Pick  green  fennel, 
mint,  and  parsley,  a  little  of  each ;  wash 
them  clean,  and  boil  them  till  tender, 
drain  and  press  them,  chop  them  tine, 
add  melted  butter,  and  serve  up  the 
sauce  imme diaiely,  for  if  the  herbs  are 
mixed  any  lenath  of  time  before  it  ia 
served  up  to  table  they  will  be  disco- 
loured. Parsley  becomes  equally  dis- 
coloured from  the  same  cause. 

If  approved,  there  may  be  added  the 
pulp  of  green  goosel)erries  rubbed 
through  a  hair  sieve,  and  a  little  sifted 
sugar. 

FE.fNEL  Stiuce,*  —  Take  as  many 
branches  of  green  fennel  as  you  may  re- 
quire ;  pick  and  wash  it  in  the  same 
manner  as  parsley,  chop  it  very  small, 
R4*ald,  and  then  lay  it  on  a  sieve  to  cool. 
Put  two  spoonsful  of  vehute^  and  the 
same  of  butter  sauce,  into  a  saucepan  ; 
mske  them  quite  hot,  take  care  to  stir 
it  well,  that  they  may  be  properly  mixed; 
rub  the  fennel  in  a  little  butter,  ana 
then  throw  it  into  the  sauce ;  mix  it  in 
thoniughly,  and  season  it  with  salt,  pep- 
per, and  nutmeg. 

Fennel  {i'oo/ing  /f'atcr  r(A).  — This 
Is  done  simply,  by  steeping  some  fennel 
in  hot  water,  till  it  has  the  taste  of  the 
herb  sutliciently ;  add  what  sugar  you 
think  proper,  and  keep  it  in  a  cool  place 
a  good  while  before  using;  the  same  is 
done  with  any  other  kmd  of  herb,  and 
in  general  with  all  sorts  of  fruit  used  in 
confectionary;  also  with  the  syrups  of 
liquid  preserves,  mixing  some  of  the 
liquor  with  water  and  sugar,  sutlinent 
to  make  it  palatable.  You  may  either 
ice  it  or  not,  according  as  you  think 
proper. 

FIELDFARES,  Roasted.  —  When 
they  are  picked  and  drawn,  lard  them 
with  bacon,  putajMper  round  them, and 
lay  them  at  a  distance  from  the  lire ; 
when  they  are  nearly  done,  take  ofl' the 
paper,  and  let  them  finish,  to  be  of  a 
nice  brown :  then  «€rve  with  gravy  or 
melted  butter  for  sauce. 

PIGS,  to  htp  alt  the  Yi*r  fit  for 
I'sr, — Put  some  fiirs  in  a  large  earthen 
jar.  with  a  layer  of  their  own  leaves  be- 
tween them ;  then  boil  some  water  and 
honey,  skimminff  it  well  (be  careful  not 
to  make  it  too  tliick  of  the  honey),  and 
pour  it  warm  over  the  figsi ;  then  slop  the 
jar  very  close.  When  you  lake  out  the 
figs  for  u^,  soak  them  for  two  hours  in 
WHrni  water. 

Fnis,  /'rejrerwirf.*— Take  sorie  half 
ripe  tigs,  prick  tliemnear  the  stalks,  and 
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blanch  them:  when  half  cold,  throw 
them  into  cold  water,  and  then  diain 
them.  BimI  «ome  clarified  sugar  toppr/J, 
put  in  tlie  dtfi,  and  give  them  three  or 
tour  boilii  with  the  pan  covered  close ; 
then  take  tiiem  frum  the  firp,  itkim  them 
well,  and  having  poured  the  whole  into 
a  pan,  Ket  it  in  a  stove  for  the  night. 
The  next  day  drain  off  the  syriip  (with- 
out removing  the  fruit),  tKiil  it  up  ten  or 
a  d-'zen  limes,  and  then  ptiur  it  on  theiu 
wheel  no  more  than  luki*warin ;  <>n  the 
enKuing  day,  having  drained  off  the 
syrup,  UVii  it  to  grtni'l  pcr/t' ;  t^ien 
add  the  fi^«.  cover  the  preyoiving-pan 
clo^e,  bo«I  ihein  up  once,  skim  it  well, 
and  put  ir  int'>  pots,  &c.  (nr  uii^e. 

Fms  (Orceti)  to  Preserve. — Slit  Home 
smni)  green  fiiirs  on  the  top,  and  put 
thorn  into  wntt* r  f«>r  ten  day*,  and  pro- 
ceed thus:— Put  ail  much  sale  into  the 
water  as  will  uiake  it  b4*ar  an  egg ;  then 
let  it  settle,  take  off  the  scum,  and  put 
the  clear  hiine  to  the  Hga;  keep  them 
in  water  for  ten  days,  then  put  th«*m 
into  fresh  wa'.er;  let  them  bnil  till  you 
can  easily  pai^s  a  pin  into  them ;  drain 
them  and  put  them  intoother  fresh  water, 
shifting  them  everyday  for  four  days; 
p.gain  drain  them,  put  ihoui  into  chtr'tied 
sugar,  warm  thoin  a  little,  and  leave 
them  to  Htatid  till  the  next  day:  warm 
them  agiiint  and  when  they  are  lieconie 
green,  give  them  a  gooil  lioil ;  then  Intii 
some  sugar  to  iilow,  iHit  it  to  them,  and 
give  them  unnher  boil ;  the  next  day, 
drain  Hud  dry  them. 

FiuR  ( liipr)  t'i  Pi  estrre.  —  Take  the 
white  tigA  when  ripe,  slit  theMi  in  the 
tops  put  them  into  claritiffd  su»cHr,  and 
give  them  a  g(H>d  (kvI  ;  skim  them,  and 
leave  them  to  stand  till  the  nexr  day;  then 
boil  some  more  sugar  au  sufjffle^  put  it 
to  the  ligK,  and  vive  themanuihet  Ihiil ; 
the  next  d.iy  lir^in  and  dry  them. 

FILBERT  JitMctnfs.  —  Jake  some 
Barcelona  filhert  nutM,  and  put  them  in 
a  mortar  to  break  their  shelU ;  pick  all 
the  shells  from  them  clean,  pound  them 
in  a  mortar  very  fine,  and  mix  whileH  of 
eggs  with  them ;  take  care  they  do  not 
oil ;  mix  three  ptiundH  of  pnwdered- 
sugar,  with  the  nuts  and  whites  of  eggs, 
to  a  proper  thickness;  let  your  even  l>e  \ 
of  a  moilerate  heat,  then  with  the  spail- 
dle  ai.d  knife,  driipsmsll  pieces,  nh  >ut 
half  as  big  a.i  a  nutmeg ;  put  two  or  tluee 
sheet!*  of  paper  under  tliem,  let  them 
tmke  of  a  fiiii'  brown,  and  all  al<ke;  and 
let  them  be  cold  before  you  take  them 
off  the  paper. 

Filbert  BitcHitt.*  —  Take  half  a 
pound  of  filbert;!,  an  ounce  of  bitter  al- 
monds, the  whites  of  six,  and  the  yolk'c 
of  three  eggs,  an  ounce  of  flour,  and  lialf 


a  pound  of  sugar ;  blanch  and  pound  ibi 
filberts  and  alnnonds,  adding,  occaskxi- 
all^i  A  little  white  ot  egg  to  preient 
their  oiling.  Beat  the  whites  to  asnov, 
then  the  yolks,  mix  the  latter  «iih  hiU 
the  sUKar :  beat  them  well,  and  i|wT- 
ing  mixed  the  other  ingredienti  to- 
gether, put  them  into  a  sieve,  and 
whilst  you  are  beatinir,  sift  them  int« 
the  winter;  when  all  are  thoroughly 
incorporated,  pour  the  piepariitionuitf 
pHp(>r  cases  and  bike  them  in  a  ao- 
derute  oven.  A  little  irrated  lemoo- 
peel,  or  any  other  ait)matic  ingredient 
added  to  the  yolkK,  greatly  improYCi 
the<e  hiscuits. 

Filbeut,  Blancmanqe,* —  Blanch  i 
pound  of  filberts,  and  Iny  half  of  then 
in  cold  water  fur  two  hours;  put  the 
other  half  pound  into  a  pan  over  a  mode- 
rate tire,  (itirring  them  constantly  withi 
silver  Mioon,  till  they  are  of  a  clear  yel- 
l')w,  when  remove  them  from  tkenre, 
and  let  them  cool :  then  pound  thes, 
adding  ocoii«ionally  a  little  water  to  pre* 
vent  their  oiling.  When  weil  pounded, 
tnke  them  from  the  mortar,  and  pat 
them  into  a  pan,  with  two  glasses  and  i 
half  of  water;  presx  the  whole  through  ■ 
napkin  to  extract  the  milk;  Ui  which  pnt 
an  ounce  of  sugar ;  as  soon  an  the  latter  if 
diKi'olved  prei^ij  it  a  second  t'lne  through 
a  napkin,  and  add  t'l  it  half  an  ounce  of 
isinglass.  Proceed  in  a  similar  manner 
with  the  tilherts  which  have  been  in  the 
water,  by  which  nieans  yuu  will  have  one 
part  of  yonr  bl.mrmiinge  (>erlectly  while, 
ind  the  othera clear  litflit  yellow.  Finish 
your  hiancnvtnge  in  the  u.-ul  way. 

Fi LiJ i: BTs  ( hurn t)  H '// ite. — Tn ke  some 
Barcelona  tilhert  nuts,  iind  crack  them; 
put  the  keri.els  in  a  copper  pan  ur  sheet, 
and  put  them  in  the  oven  to  roat^t ;  then 
have  a  pan  ivitli  syrup  boiliiiK,  and  let  it 
hui|  till  it  comes  almost  tt)  caramel ;  pat 
your  fillierts  ir),.stir  them  till  they  are 
all  covered  vith  sutrar,  pick  them'  in  ■ 
Nieve,  break  tlioM*  uliich  stick  together, 
and  then  have  another  pan  with  syrup 
boiled  the  •«;inie  as  thf  fintt,  and  give  the 
filbert*  a  set-omlcoat  of  siunr. 

Fi  Mu;  axh,  f  'uiiH*!tbni»  tff.  • — H  urn  and 
pniind  H^x  ouiice.t  of  till>ertH,  moivtening 
them  with  while  of  egg;  when  nell 
pounded,  add  a  quaitcrot  a  pound  of  fine 
P'Unded  sng-.ir,  and  half  the  white  ol  an 
eK»f;  (!ry  this  paste  a  little,  and  then 
p^e^H  it  throriKh  a  syrimce,  cutting  the 
rti/i/ir/hfts h)wuI  four  inches  in  length; 
make  iuvfrffitre  qiiiie  hot.  dip  the  ran- 
hnUoKH  in  batter,  and  fry  tiiem.  Sprinkle 
them  with  sugar,  and  glize  them  with  a 
snUmander.  T'lke  particular  care  to 
keep  the  fannelfo/t*  peifectlv  strait. 

FiLDERTs(C'(/MfertTf/.)— Upon  hall  a 
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of  sugar  put  an  ouncft  of  filberts 
TOM*  «mall  stripA  hm  p<<84ibl(*;  the 
•  being  ftr^t  scalded,  an  is  done  in 
ed  aluionds.  to  i^et  the  skin  ofl'; 
ibe  tame  as  dried  ronnervcs. 
IIKT  C)ream  Francaite*  —  Wash 
Bin  a  quarter  of  a  pound  offilbtrts 
bed)  aiidciiloiir  them  very  slightly: 
cold,  pound  them,  adding?  occa- 
y  a  upoonful  of  milk ;  put  the  paste 
re  iila!»f«rs  of  lK>iiinK  milk,  cover  it 
ind  let  it  stand  till  no  more  than 
rm :  and,  hiving  in  the  mean- 
ear  up  the  yolk-*  of  eight  eggs, 
lirh  strain  the  infusion  of  Albertu, 
I  ounces  ofsngir,  and  a  grain  of 
et  the  cienm  in  th«*  usuhI  way, 
drachms  of  isinglass  to  it,  and 
aa   directed.    See  Cream  Fran- 

kind  of  cream  is  made  in  the  same 
r  with  almonds,  in  which  case,  kIx 
of  sweet,  and  hnlfan  ounce  of  bit- 
Kmds,  are  the  nro[H>r  qunntities. 
EaT  Burnt ^  he  Cmun,  —  Hoant 
larcelona  nuts  wrll  in  the  oven, 
rand  tbem  a  littl«*  with  som<^ 
,  put  four  eggs  into  a  strwpan, 
le  |>intof  cream  ai.d  two  Kills  of 
boil  it  till  it  becomes  thick,  pn^s 
ngh  a  siev<*,  and  fref /c  it ;  then 
!  nlbert'4  with  it  before  yo  i  put  it 
»ur  mfiuld!*. 

Emi/iurnt)  Cream  Patissirre.* — 
drain, Hnddiy  aijiiartcrofapound  | 
rt*,  throw  tiiem  into  a  prctei  vir;g  i 
which  ina  rjnart'T  of  ;i  ptinnd  ol  ' 
lO'led  to  gfiujtU  ;  let  thorn  1m m1  np  ' 
a  dozen  liine".  ih' n  stir  thorn  \ 
with  a  spainU,  tliar  tiie  sn^iir 
hero  to  the  lill>erts  ;  a-*  wM>n  h»  it 
to  candy,  piHr  the  whole  on  the 
iretulK'  removing  wharever  s-igar 
ck  to  the  p-\n  or  spatula  ;  wli-n 
londs  aie  rtild,  add  two  i>uf<res  of 
•ugar,  and  then  cru**!!  th«'inwit>i 
ff  pin.  put  them  into  the  rrrnm 
Tff  sntl  mnk(*  it  at-cording  to  the 
tns  for  that  arliolr. 
Bars,  Ptiits^  St.itj/li's  ///.*— Boat 
a  pound  ol  Mft«Ml  Kiigar,  with  the 
if  an  egg:  grate  into  tliis  three 
of  burnt  filhorts ;  mix  thorn  to- 
and,  if  n»'ro'«iary,  udd  tho  whitp 
ler  egg.  Finish  the  /i*'///*  jtovjffivs 
1. 

Bar  fieHoise.* — Potmd  ^^ix  ounco"< 
Aed  fillmrts  to  a  fine  pasto.  thon 
ro-lhinli*  of  th«*m  to  th<*  iiKiial 
mti,  in^tfad  of  nwoet  ^ilnunKN, 
ike  the  g^noiseti  accoiditig  to  d'.- 
I.  When  baked,  cut  thoni  iiitu 
its,  but  do  not  dry  th'^m ;  mix  the 
derof  your  filberti*,  with  a  quarter 
lund  of  sifted  sugar,  aad  a  little 


white  of  egg ;  cover  the  genoises  with 
this,  and  then  colour  them. 

Filberts  Olacees  d  la  Ao^a/c.*— Beat 
up  a  quarter  of  a  pound  of  sifted  sugar, 
with  the  white  of  an  egg,  for  ten  minutes ; 
roll  in  this  glazo.  two  ounces  uf  filberts, 
(previously  bUnched, and  slightly  burnt); 
then  lay  them  on  paper,  in  groups  of  two, 
three,  or  four  together,  according  to  your 
fancy :  take  care  to  clear  away  the  glaze 
BO  that  the  filberts  are  merely  covered 
with  it.  When  you  have  done  as  many 
as  you  require,  set  them  in  a  gentle 
oven,  till  tliey  are  of  a  proper  colour, 
then  take  them  out ;  do  not  remove  them 
from  the  pspor  beforo  ibey  arc  cold. 

Filbert  /ce.*— Take  a  pound  of  fil- 
bert«,  shell  and  blanch  them;  boil  half 
a  pound  of  sugar  to  gotfffle,  then  tlirow 
in  the  filberts,  and  let  tnem  boil  up 
about  a  dozon  times,  then  move  them 
about  with  a  spatula,  that  the  sugar  may 
adhere  to  them ;  as  soon  a^  they  begin 
to  candy,  fake  them  out ;  and  when  cold, 
put  them  into  a  saucepan,  with  the  yolks 
of  nine  eggs,  to  which  add  a  quart  of 
doublo  cream  ;  set  this  on  the  fire,  like 
all  other  (Team  ices;  when  done,  strain 
it  olf ;  let  it  cool,  and  then  ice  it  aa 
ut(ual. 

Filbert  3/a«?rooff*.*— Take  a  pound 
of  filberti,  and  put  a  quarter  of  them  Into 
n  pr«rsorviiig-pan  (immediately  after  you 
liave  taken  them  from  the  shelN),  over 
a  moderate  fire;  stir  them  continually 
with  a  silver  Mpoon,  until  they  are  co- 
loured, and  thp  skin  begins  to  ppol  off; 
thon  take  them  out;  ruboH'th>*  skin  en* 
tiroly,  ftnd  whon  quite  cold,  pound  them 
with  a  little  whit»»  of  egg  :  procoed  in  the 
samo  manner  with  the  remaining  thr^e 
quartTH ;  and  wh<>n  all  are  thus  ptiund<>d 
sopaiately,  put  the  whole  together  into 
the  mortar,  with  a  pound  of  sugar,  and 
the  whiles  of  two  egg*,  and  lieat  thorn 
for  t<»n  minut«*s;  allor  which,  a-ld  twii 
pounds  moi  oof  si  I  tod  sugar,  previously 
lioatoii  up  with  six  whilfH  of  rggi^ ;  stir 
all  those  together  well  for  five  or  six 
minutes,  wlion  the  preparation  tliould 
ho  siifliciently  firm,  t^)  pi-evont  its  spread- 
ing when  laid;  if,  however,  it  bo  too 
firm,  add  to  it  more  white  of  egg.  When 
you  l:avo  proceeded  so  far,  wet  the  |>a'ms 
of  your  handn,  and  roll  a  sfioonlul  ol  the 
pi-oparat'on  to  iho  size  and  form  of  a 
nutmeg ;  when  all  done,  dip  vour  hands 
in  water,  and  pa^s  tliom  gently  over  the 
mararoons,  which  will  makt  their  surface 
Nmof^th  and  shining;  put  them  into  a 
nearly  cold  oven  ;  close  it  tight,  and  lot 
ttiein  reuiain  in  it  for  three  qiiartiTs  of 
an  hour.  I^y  the  macaroons  at  least  an 
inch  npirt,  and  as  round  a*  possible. 

Filbert  J/fr^'/onf.*— Peel  ■  quiurter 
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of  a  pound  of  filberts,  and  put  thrin  into  a 
preMPrvii'K-iian,  over  a  muUerate  fire,  to 
colour  ilicHi  lUhtly:  wh«»n  quite  co)<l, 
pound  thi'tn  with  a  little  white  of  egg? 
to  prevent  tlicir  oiliiiK ;  then  mix  theHi 
Willi  six  ounces  of  powder  RUiiar,  four 
egg9*  and  a  Krain  of  Bait:  when  well 
ainalKHiiiated,  add  two  ounces  of  melted 
fresh  butter,  and  fill  your  monldrt,  jpre- 
pared  as  for  oihrr  mi r/i (ohm  ;  cover  them 
with  very  fine  Bugar,  and  halve  theoi.in  a 
moderate  oven. 

Fii<Di:nT  XiiHffats,  with  ir  hipped 
Crcnm.*-'V^i\\  liaif  a  pound  of  fih)erl!), 
and  chop  them,  not  very  suiall,  and  put 
them  into  the  oven  to  colour  them :  then 
boil  A  quarter  («f  a  pound  ol  powder  sugar 
to  a  ch*ar  reddish  colour;  mix  the  filbf  i  td 
with  it,  and  pour  into  mould:*,  of  what- 
ever form  you  may  think  proper;  plain 
ones  are,  however,  the  be^t :  then  smooth 
and  pre84  the  (ilbertM  within,  so  that  th«*y 
may  Uike  the  form  of  the  n.oiild  per- 
fectly ;  and  when  wanted  for  t  «hie,  put 
in  each  a  little  whipped  cream,  flavoured 
to  your  fancy  :  serve  theui  turneil  over, 
that  the  cieam  may  not  he  viKihli*. 
The^e  quaniiiic!*.  w»th  eiKht  rtiKXinsful 
of  cream,  m'xed  with  a  quarter  of  a 
pound  of  Kiigar,  and  the  Hroniutii*  iiitrre- 
dient9,  will  mak^al«out twenty  or  twenty- 
fnur  Rmall  Mnutinta, 

FiLDKiiTS,  Vet  its  (iatfanx  Hovaux.* — 
IVel  and  pf*nnd  two  ounccM  of  filberts  to 
a  fine  pa'«te,  and  pa^A  it  thn>ugh  a  tine 
hair  nieve,  iind  mix  it  with  six  ounces  of 
siit'Ml  HiiKar,  and  the  white  of  an  egg; 
tUv  pctit/i  i^iif^ftuj-  are  made  in  the  Hame 
m.innt'r  uii jiftifn  gtiteuur  ruynuc  of  al- 
monds ;  nut  the  a?K>ve  preparation  on 
them,  and  iiriiNh  then-i  aH  directed. 

FiLHKaT  J'raliaets  (tttirnf)  /fn/.— Take 
flome  Barcelona  tilt)^rt  nutn,  and  crack 
them,  put  the  kernels  into  a  copper  pan 
IT  Mhret,  and  put  them  in  the  oven  to 
rw)Kt.  hnve  a  pan  with  syrup  iKMlinir,  and 
let  it  boil  till  it  coniei«HlnioHr  to  caramel; 
put  a  iitt!*^  I'i'chiniMl  into  a  cup.  \^hen 
thennirHr  is  hoih^d.  add  to  it  th<>e.»eliin>'al 
and  the  fiiherts,  and  stir  th<MTi  with  h 
large  wooden  spoon,  till  you  liud  the  su- 
gar has  g-it  hard  mimd  tliem  ;  put  them 
in  a  sieve,  and  Fepar.U**  ilu)i*e  which 
stick  together;  have  an'<tli*'r  pan  with 
pyriip  ill,  ;mtl  l>nil  it  hs  hefor*.  and  as 
high  ;  put  the  sime quantity  ol  i*orhin<«nl 
i'l.  and  mixihcm  as  l>eUire.H<«doini;  tiiein 
M  sf  «*«'nd  time  they  will  bi'come  n  much 
finer  colour;  then  put  them  into  a  box. 

fiLDKBT /?'//'*.*— Having  pe»  h-d  half 
n  pnuod  of  Hlhcrt^.  put  th.em  int  •  a  p/e- 
rervirg  pun  ovf*r  a  n)0ilerate  tire,  and 
H  r  them  con^tanlly  with  a  spatula  nniii 
they  bet*ome  equally  cohiured  of  a  Iv'rht 
yellow:  then  bct  them  to  cool.    When 


cold,  pound  them  with  a  little  nhiteof 
egg  to  a  paste  ;  then  mix  them  with  balf 
a  pound  of  flour,  tlie  same  of  powder 
sugar,  and  the  yolkA  of  lour  or  five  cm% 
and  then  finish  the  operation  an  dlrecKd 
\OT  almond  rolls.  Dorez,  and  trace  oa 
the  surface  an  ear  of  wheat^  or  any  thing 
ebe.  with  the  point  of  a  knife:  take  eve 
to  dry  them  well  in  the  baking,  thai 
they  may  be  crisp.  Conrae  powder  soar 
may  al^o  be  strewed  over,  before  they 
are  put  in  the  oven. 

Filbert,  Small  frtOfens*  —Take  t 
quarter  of  a  pound  of  the  prepvatin 
used  for  snoon-h\seuit«,  and  spread  it 
over  a  well-buttered  baking  plate,  wHh  * 
a  knife,  taking  care  to  kecp.it  of  an  eqtoi 
thickuetMall  over;  peel  a  quarter  of  i 
INmnd(of  filhertSf'.cut  them  into  ihin»Iipi, 
and  mtx  them  with  two  ounce«  of  pov* 
der  sugar,  and  a  very  little  white  tA  fjn\ 
nirew  this  over  the  almve  preparatioot 
and  bake  ii  in  a  moderate  oven;  finish 
in  the  uBn;il  manner. 

FIKMU'Y.— To  a  quart  of  ready 
1)oiied  wheat,  p'lt  by  df*gree:<,  twoquaits 
of  ne^v  milk,  breaking  the  jelly  •  Knd 
then  add  four  ounces  of  ru'-rant*,  picked 
clean,  and  wdl  washed  ;  titir  them  and 
l>oiI  them  till  tliey  are  done.  Beat  the 
yolks  r»f  three  eggs,  and  a  little  nutnMfi 
with  two  or  three  spoun>'ful  of  milk ;  km 
this  to  the  wheat,  stir  them  toireshrr 
while  over  the  tire:  then  sweeten  and 
.serve  in  a  deep  dihh,  either  cold  orwam, 
iiccording  ^'^  ta««te. 

FISH  ( (Htstri'ii tions  on) . — T here  is i 
general  rule  in  clioo>«ing  most  kind* of 
liKh ;  iftlH'ir  gills  are  r«'d,  their  eyes 
plump,  and  the  whole  fi^h  ^tifT,  tofy 
are  good ;  if.  on  the  contrary,  the  gilli 
are  pale,  the  eyes  sunk,  and  the  filh 
flabby,  they  aieFtale. 

The  tii«*aiest  care  5hou!d  be  takei 
that  the  i\A\  is  properly  cleansed  beCore 
ht'ing  dr»*!»Hi»d,  hut  i  ot  v.a-'hed  beycMMl 
what  is  Hhi«(«hit<'ly  neceKsaiy  for  rleanin^i 
as  hy  perpetuil  WiUeiing,  iho  flaTnuril 
diminished.  When  cle.in.  if  thefi«hi8 
tft  be  Itoilod,  ■om'»  snlt,  and  a  little  ?ine- 
g.4r  •'Imuhl  1h*  put  in»o  the  water,  to  giw 
it  lirmnesK.  fnre  ^hould  he  ttken  to 
hoil  II. e  li-'h  will,  but  net  to  let  it  break* 
Cod,  r.hiting,  and  h:itl(!o(*k  arc  modi 
better  tor  iM'ini;  a  little  salted,  and  kept 
fiT  a  day. 

There  is  often  a  muddy  <mell  nnd  taste 
attached  to  hT.>h-water  fih,  which  may 
he  got  rid  o|'  hy  pi  taking  it,  after  it  has 
been  tliorou/hly  cleaned  in  ftrong  salt 
and  wH*cr ;  or.  if  the  f\A\  in  not  too  largf, 
.•<cald  it  in  the  KiUie;  then  dry,  and 
dr«»»s  it. 

Care  should  be  taken  that  th«*  fish  M 
put  into  culd  water,  and  allowed  to  do 
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Ktly,  otherwise  the  outside  will 
ore  the  inMde  is  done. 
up  finh  must  be  put  into  boiling 
;  and  n  Joon  m  it  boils  up,  a 
cold  water  should  be  put  in,  to 
the  czoesKive  heat,  and  simmer  it 
Sew  minutes. 

iMB  fish  Is  not  talcen  out  of  the  water 
Mbnt  it  i*  dune,  it  will  become 
r;  to  ascertain  when  it  is  ready, 
Ji  plate  on  which  it  is  dressed  may 
iwn  up,  and  if  sufficiently  done,  it 
eave  the  bone.  To  keep  hot  for 
ig,  and  to  prevent  it  from  losing 
our,  the  fish  plate  should  be  placed 
rays  over  the  fish-keitle,  and  a 
cloth  put  over  the  fifh. 
ill  fi!4h  may  be  either  nicely  fried 
or  done  over  with  ecrt;  and  bread 
M.  and  then  fried.  Upon  the  dish 
idi  tlie  fish  in  to  be  served,  should 
ced  a  folded  dama>k  napkin,  and 
tbi«  put  the  fish,  with  the  liver  and 
Lhen  garnish  the  divh  with  horse- 
I,  parsley,  and  lemon.  Fish  is  a 
vhich  is  almoKt  more  attended  to 
toy  other. 

fry  or  broil  fish  propeily,  after  it 
I  eleaned  and  washed,  it  should  be 
led  in  a  nice  soft  cloth,  and  when 
!tly  dry,  wetted  with  egur,  and 
(led  all  over  with  veiy  fiwe  bread 
m;  it  will  look  still  boitcr  to  be 
Bvrr  with  egTK  and  crumbs  a  second 
Then  liaving  on  the  fire  a  th'ck- 
ned  frying-pan,  with  plenty  of  lard 
ippinir,  boiling  hot ;  nut  the  fish 
r,  and  let  it  fry  lolerably  quick  till 
iKHie,  and  of  a  nice  brown  vellow. 
I  done  before  it  has  obtained  a  nice 
I  colour,  the  pan  Hhonld  bi*  drawn 
!  Mideof  the  fire,  the  fi-^h  carefully 
up,  and  placed  ritlier  upon  a  sieve 
d  upwaroK,  or  on  the  under  Hiile  uf 
I, and  placed  before  the  fire  to  dra-n, 
inish  browning;  if  wanted  particu- 
nice,  a  sheet  of  cap  p-^per  mii^t  be 
I  receive  the  fiflh.  Fi^h  fried  in  oil 
n  a  rourh  finer  cttjour  than  when 
in  lard  or  drii)pinK.  Butter  ^liouhi 
'  be  used,  an  it  gives  a  bad  coluur. 
«h  vour  di$)h  with  a  fringe  of  curled 
arsley,  or  with  fried  pan»ley. 
en  fiMi  is  to  be  broiled,  it  miut  Im> 
led.  floured,  and  don<»  on  a  very 
Itridiron  ;  which,  when  hot,  ^hunld 
bbed  over  with  suet,  to  hinder  the 
omatii'king.  It  should  be  broiled 
1  wry  clear  fire,  to  prevent  its  ta«t- 
makff  and  great  care  must  Ih?  tiken 
» teorrh  it. 

R,  AeiP  Mfthftd  nf  rhressing.* — 
any  sort  of  fiKli  you  think  pn^per, 
verr  careful  that  it  is  quite  fresh ; 
it  Uioroughly,  dn*,  and  season  it 


to  vour  taste ;  then  put  it  (without  any 
moisture),  into  a  pan,  which  may  be 
closelv  covered,  with  the  exceptmn  of  a 
umall  hole,  to  allow  of  evaporation.  Put 
it  into  an  oven  as  soon  as  the  bread  is 
drawn,  and  let  it  ntand  until  the  whole 
Ir  so  completely  dissolved,  that  the  l)ones 
are  not  perceptible.  When  cold,  this 
makes  a  very  transparent,  well.^youred 
jelly. 

Fish  {Aspic «/).— Put  some  warm  sa- 
vory jelly,  about  an  inch  and  a  half  deep, 
into  a  plain  tin  or  copper  mould ;  then 
take  fresh  smelts  turned  round,  boil 
them  gently  in  strong  salt  and  water  till 
done,  then  lay  them  on  a  drainer.  When 
the  etavory  jelly  in  the  mould  is  quite 
cold,  put  the  nmelts  upon  it,  with  the 
be^t  side  downwards;  then  put  a  litile 
more  jelly,  just  lukewarm,  over  the  fish, 
and  when  that  is  rold,  fill  the  mould  with 
more  of  the  same  kind.  When  it  is  to  be 
served  to  table,  dip  the  mould  in  warm 
water,  put  the  dish  upon  tiie  jellyi  and 
turn  it  over. 

Pieces  of  lobsters,  fillets  of  soles»  &c., 
may  be  done  in  the  wme  manner. 

Fish,  (/mxfmmc  //.•—Take  carp, 
tench,  i>erch,  eels,  pike,  and  other  freRn- 
water  fish  of  the  Rame  kind ;  clean  them 
well,  and  cut  ihem  into  pieces,  as  near 
of  a  siro  as  may  l>e ;  lay  them  in  a  stew- 
pan,  on  a  layer  of  sliced  onions  and  car- 
rots :  as  soon  as  they  liegin  to  sweat,  put 
in  a  nit  of  butter,  and  leave  them  for  a 

auarter  of  an  hour ;  moisten  them  with 
Ah  broth,  au'l  let  them  boil  gently  for 
an  hour;  kec^i  the  pan  clo-^ely covered; 
this  will  aflord  a  very  nourishing  broth. 

Fish  {En free  qf^  ifi  a  Moultl).-^  Rub 
the  initide  of  a  mould  with  fresh  butter; 
Htrew  grated  parmeran  cheene  over  the 
bottom,  ab(Mit  an  inch  thick,  and  put  a 
la^er  of  boiled  macaroni,  of  the  same 
tlncknCMR,  and  upon  that,  finh  of  whatever 
wrt  you  please,  boned,  cut  into  piece*, 
and  strewed  with  herhs.  such  as  pnrHley, 
thyme,  and  nhalots,  chopped  very  fine, 
and  a  little  pounded  spices  and  cayenne- 
peprer,  then  a  layer  of  macamni  and 
parme!*an  cheese.  Put  it  into  a  moderate 
oven  ;  let  it  bake  one  hour,  then  care- 
fully turn  it  out  of  the  mould  into  a  dish, 
and  sei  tc  it  to  table,  with  a  little  good 
cullis  round  it. 

FiRH  Fritters.—  Make  a  Hirht  force- 
meat with  fiih  uf  any  kind.  Then  put  a 
((mail  quantity  into  pieces  of  puff-parte, 
the  nize  of  a  common  putF;  then  fry  them 
in  ttoilipg  lard;  ctrain  them  dry.  Serve 
I  hem  to  table  with  truffles,  or  hvchamelh 
sauce  round  them. 

Fish,  Ulnze  »/.*  — Take  some  fish 
broth,  to  which  add  an  eel, cut  in  pieoea, 
and  the  heads,  tails,  fins,  and  lar^e  bones, 
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of  either  Bea  or  river  fiflh :  wash  them 
perfectly  clean,  and  chop  them  into 
small  pieces  When  they  have  been 
boiling  in  the  broth  for  about  an  hour, 
atrain  off  the  liquor,  and  reduce  it  to  a 
jelly,  which  is  used  to  glaze  all  sorts  of 
maigre  diflhes. 

Fish  6'rapy<^Cut  two  or  three  little 
fish  of  any  kmd  into  small  pieces ;  put 
tbcm  into  a  saucepan,  with  rather  more 
water  than  will  cover  them,  a  bit  of 
toasted  bread,  a  bUde  of  mace,  some 
lemon-peel,  whole  pepper,  and  a  bunch 
of  sweet  herbs ;  let  it  simmer  gently  till 
it  iA  lich  and  good  ;  brown  a  little  bit  of 
butter  in  a  stewpas,  and  when  it  is 
browned,  strain  the  gravy  into  it,  and  let 
it  boil  for  a  few  minutes. 

Fish  6'raoy.— Skin  two  or  three  eels, 
or  some  flounders;  gut  and  wash  them 
thoroughlv ;  cut  them  into  small  pieces, 
and  put  tnem  into  a  saucepan :  cover 
them  with  water,  and  add  a  little  crust 
of  bread,  toasted  brown,  two  blades  of 
mace,  some  whole  pepper,  swi'ct  herbs, 
a  piece  of  lemon-peel,  an  anchovy  or  two, 
and  a  little  horse-radish,  about  a  tea- 
spoonful  ;  cover  close,  ana  let  it  simmer : 
add  a  bit  of  batter  and  some  flour,  and 
boil  with  the  above. 

Fish  Gravif,  *  —  Put  some  slices  of 
onion  into  a  stewpan,  and  sec  them  on 
the  fire ;  when  they  are  completely  dis- 
solved, add  a  piece  of  butter,  and  nnmc 
amail  fish, or  pieces  of  carp,  tench,  perch, 
or  any  other  you  find  convenient.  As 
soon  as  they  begin  to  dissolve,  and  give 
out  tlicir  moisture,  put  a  glassful  of  root 
broth  to  them,  and  boil  them  for  half  an 
hour ;  tlien  add  a  gla^s  of  white  wine, 
and  H  little  lemon-juioe,  and  boil  it 
another  half  hour,  when  it  may  be 
preswd  through  a  sieve,  with  great  ft>rce« 

Fisfl  CatMvp,*  —  Take  rather  more 
than  a  pint  of  vinegar,  three  pints  of  red 
port,  two  table-spoonsful  of  pepper, 
pounded  very  fine,  plenty  of  shafots  and 
Korse-radish,  the  peel  of  half  a  lemon, 
and  two  or  tliree  bay-leaves,  and  a  pound 
of  anchovies;  let  the  whole  boil  together 
until  the  anchovies  are  diHSolved,  then 
strain,  and  wh^n  cold,  put  it  into  bottles. 
Two  or  three  spoonsful  are  sufficient  for 
a  poimd  of  hutter. 

Fish  Patties*— Take  a  carp,  a  tench, 
and  an  eel,  boil  them  a  little ;  half  su^w 
six  oysters ;  pick  the  flesh  from  the  bones 
of  the  firtii,  and  beat  it  together  in  a 
mortar,  with  the  melts  of  the  fish,  some 
mace,  and  Home  white  wine ;  mix  them 
well  together;  make  some  rich  puff- 
paste,  line  the  tins  with  it,  then  put  in 
the  forcemeat,  with  one  oyster,  and  a 
bit  of  batter ;  put  on  tbe  top,  and  bake 
them. 


Fish,  Pate  Chaud  qf.*  -Cut  a  ( 
salmon  into  scallops,  heat  sisouj 
fresh  hutter,  and  put  into  it  two  B 
ful  of  parsley,  two  of  mushrooms.  I 
trufiles,  and  a  shalot  blanched,  all 
very  small,  alittle  nutmeg  and  sail 
the  scallops  in  this,  and  place  tbf 
by  one  within  the  pdte  ehaud  (m 
article),  pour  over  them  the  buttn 
remain^^  two  Imy- leaves,  and  cov 
whole  with  slices  of  bacon.  Finii 
vau  according  to  rule,  and  bake 
hour  and  a  quarter  in  a  brisk 
When  done,  gArnish  it  with  car| 
crav-fisb  tails,  oysters,  mushroom 
choke  bottoms  and  trufiles,  and 
Espagnol^  or  tnmata  sauce. 

Fish  /*•>.— Clean  and  cut  frei 
mon,  cod,  turbo t,  soles,  sturgeon  < 
docks,  into  moderate  sized  pieces 
roll  them  into  a  mixture  made  ol 
ley,  thyme,  and  shalots,  choppei 
some  l>esten  spices,  powder  of 
rooms  or  truffles,  ))epper  and  an] 
them  into  a  deep  dish  with  somt 
forcemeat  round ;  cover  with  puff 
egg  and  ornament  the  top  with  le 
paste,  bake  it  till  the  fish  is  pc 
done ;  and  a  quarter  of  an  hour  » 
is  sent  to  table,  put  in  some  good 
cullin,  with  a  little  Madeira  added 

Fish  i*f>.— Take  any  sort  of  t 
please,  either  eel,  pike,  salmon, 
&c.,  and  scale  it,  and  cut  it  into  ] 
then  lino  a  pie-dish  with  crust,  a 
the  fijih  into  it,  with  a  bunch  of 
herbs,  some  salt,  and  bruised  spiei 
a  layer  of  butter  at  the  top ;  after  t 
on  the  top,  and  let  it  bake  for  a 
and  a  half.  W^ben  done,  take  off  i 
and  put  in  a  good  vegetable  ragoO 
in  the  following  manner  I'-Stir  ) 
flour  with  butter  over  the  fire  tilli 
fine  cinnamon  colour ;  moisten  wi 
a  pint  of  white  wine,  same  soup-i 
or  warm  water,  and  add  mnshroc 
bunch  of  herbs,  and  a  little  salt, 
whole  boil  half  an  hour,  and  then  I 
sott  nies  of  carp,  parboiled;  lei 
stew  a  quarter  or  an  hour,  and  tb 
th^  ragnOt  into  the  pies.  Any 
vciietablc  ragoOt  may  be  made  UM 
stead  of  the  above  in  these  pies,  i 
of  truffles,  mushrooms,  morels,  oi 
of  asparagus. 

Fish  Maigre  P/e.— Bone  and  o 
pieces  a  caip ;  make  it  into  fon 
with  some  of  the  roe^  parsley,  i 
shalots  chopped  verv  fine,  a  quart 
pound  of  fresh  butter,  salt, a  little ; 
ed  spice,  half  a  pint  of  cream,  toa 
and  the  crumb  of  a  French  nil  I. 
wards  take  pieces  of  eel.  salmon  anc 
I  paaa  them  with  sweet  herbs,  peppc 
1  lemon-jaice,  and  a  bit  of  butter. 
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re  cold  I  put  lome  of  the  forcemeiit 
bottom  of  a  dM>p  diah,  and  mix 
be  fiflh  some  stewed  muflliroomn, 
Biy  imallesc  onion<),  truffles  and 
ibbnclied,  and  the  roe  cut  into 
,  and  put  them  into  the  di»h  with 
loreemeat  round  the  top ;  then 
with  pufi*  paiite,  ornaincnt  with 
of  paste,  e^g  it,  and  tiake  it.  Wtien 
I  be  served  to  table,  cut  a  snuin 
I  the  cf  nire  of  the  top,  and  pour  in 
rootlcuUi*. 

I  i&tiih — ^Ited  fi«h requires soak- 
xordingtothe  time  it  has  been  in 
hat  which  is  hard  and  dry*  re- 
two  nights'  soaking,  changing  the 
two  or  three  times;  the  interme- 
ime  lay  it  on  a  Kione  floor ;  Barrel- 
r  requires  lefts  Mtaking;  and  for  the 
^^erJianA-  Split  Fith,  wfilch  has 
en  in  salt  more  than  a  fortnight  or 
weeks,  still  less  soaking  will  be 

I  Sauce.  —  Take  some  mutton  or 
nvy,  and  put  to  it  a  little  of  the 
that  drains  from  your  fish.  Put  it 
aiicepan,withHnonion,an  anchovy, 
ofnl  of  catsup,  and  a  kIamr  of  white 

Tliicken  it  with  a  hit  of  butter 
in  flour,  and  a  spoonful  of  cream, 
cannot  procure  cream,  instead  of 
wine  you  mu8t  u»e  red. 
[  Snnce  {to  keep  a  y^'ar.^*— Take 
ncbovier,  chop  thorn  up,  toned  and 
t  to  them  ten  .•*hHloiR  cut  small,  a 

II  of  scraped  horKC-radinh,  a  quar- 
fcn  ounce  of  mace,  a  quart  of  white 
I  pintof  wator,  one  lemon  cut  in 

half  a  pint  of  anchovy  liquor,  a 
f  red  wine,  iwolvc  cluvee,  twelve 
r-cnms.  Boil  the  wliole  togMher 
it  reduced  to  a  qunrt ;  then  Htratn 
:  it  into  a  lK>ule,  and  cork  it  cIom  ; 
t  in  a  coiil  dr^  place.  One  tea- 
hi  will  liesuffinentfurlmlfa  pound 
:ter»  Warm  the  sauce  first,  and 
tntthe  butter  in  to  melt,  with  a 
lour. 

I  Saue*f  without  Butftr, —  L.et  a 
*rof  a  pint  of  vinegar,  and  half  a 
if  water,  (the  water  muRt  not  be 
simmer  very  gently,  with  an  oniim, 
I  handful  of  hor-ie-radish,  four 
,  two  bladeflof  miu:e,ai)d  half  a  tea- 
hi  of  black  p»'pp«r»  the*e  npices 
1  be  slightly  brui««ed.  Wbrn  the 
in  quite  tentfer.  chop  It  small  wiih 
le  of  anchovies,  and  set  the  whole 
i  fur  a  few  minuten,  with  a  s|)ooiifiil 
rap.  In  the  mean  time,  have  ready 
el!  beaten,  the  yolks  of  three  fre^b 
■train  Uiem,  mix  the  liquor  by  de- 
with  them,  and  when  tiiey  are  well 

■et  the  saucepan  over  a  moderate 
oldlnv  a  basin  in  one  hand,  into 


which  toss  the  sauce  to  and  fro^  and 
shake  the  saucepan  over  the  fire,  to  pre- 
vent the  eggs  from  curdling.  Do  not 
boil  them,  only  let  the  sauce  be  hot 
enough  to  give  it  the  thickness  of  meltvd 
butter. 

Fish  Sauce  d  la  Cratter,  —  Titlcken  a 
quarter  of  a  pound  of  butter  with  flour, 
and  brown  it ;  then  add  to  it  a  pound  of 
the  bcbt  anchovies  cut  small,  six  blades 
of  mace  pounded,  ten  cloves,  forty  berriea 
of  black  pepper  and  allspice,  a  few  small 
onions,  some  Favoury,  thyme,  basil, 
knotttrd  marjorum,  a  little  parsley  and 
sliced  horse-nidi^h ;  on  these  pour  half  a 

funt  of  the  best  nherry,  and  a  pint  and  a 
lalf  of  strong  gravy.  Simmer  the  whole 
gently  for  twenty  minutes,  then  strain  it 
through  a  sieve,  and  put  it  into  bottles 
for  use  ;  the  proper  way  to  use  it  is  by 
putting  some  of  ic  into  the  butter  while 
melting. 

FiHH  Sauce  (Excellent\— Put  a  pint  of 
remarkably  fine  port  wme  into  a  tin 
saucepan,  with  a  gill  of  mountain,  half  a 
pint  of  fine  walnut  catsup,  twelve  ancho- 
vicH  with  the  iiq^unr  belonging  to  them, 
a  gill  of  walnut  pickle,  the  rinu  and  juioe 
of  a  large  lemon,  four  or  five  shalots,  Mine 
cayenne  pepper  according  to  ta(«te,  three 
ounces  of  scraped  horse-radish,  three 
blades  of  mace,  and  two  tea-spoonsful  of 
made  mustard ;  let  the  whnle  boil  gently 
till  the  rawness  Ia  taken  ofif;  then  put  it 
into  small  bottles  (or  use.  They  must 
be  corked  very  clo^e,  and  sealed  at  the 
top. 

YiHH  Sauce  (/FAiVr).— Simmer  to  the 
quantity  requited,  an  ancluivy^  a  glass  of 
white  wine,  a  bit  of  horse-radish,  two  or 
three  blades  of  mace,  an  onion  stuck  with 
cloven,  a  piece  ot  lemon-peel,  and  a  quar- 
ter of  a  pint  ol  water  ;  strain  it,  put  in 
two  siKK)!i«ful  of  cream,  a  lar^e  hit  of  but- 
ter mixed  well  with  some  flour;  keep 
stiri  in-:;  it  till  it  IkjIIh,  add  a  little  catsup,^ 
Mqtieo/ein  a  little  lemon-juice  when  oti' 
the  fire.  More  wine  may  be  added  if 
agieeabie. 

Fish  ^Sowp.— Take  pieces  of  different 
Rorts  of  fifth,  such  as  salmon,  skate,  sole, 
&i\]  sweat  them  till  tender,  with  turnip, 
onion,  celery,  a  clove  of  garlic,  and  a 
blade  of  mace ;  then  add  H:>me  plain  veal 
hr>th.  Simmer  the  whole  together  for 
half  an  hour;  then  strain,  and  fikimit 
froe  from  lat ;  seanon^  with  salt  and 
cayenne  pepper,  clear  it  with  white  of 
egg,  and  colour  with  a  little  saflfron.  It 
may^  be  served  to  table  with  celery  or 
rice  in  if. 

Fish  {Tureen  of  ).—Ttike  fresh  water 
fifth  of  any  kind,  or  diflerent  sorts  toge- 
ther.   If  they  he  dressed  ea  ^rcu,  stew 
them  with  a  few  slices  of  ham  and  veaJ,  a 
V2 
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little  brothf  a  glaas  of  wkite  wine,  a 
bundle  of  nweet  herbs,  two  cloves,  one 
of  garlic,  thyme,  a  Itay  leaf,  a  few  slices 
of  bacon,  pepper  and  salt ;  when  done, 
drain  them  (rom  the  liquor,  and  put  the 
fish  in  a  tureen ;  add  a  little  cullis  to  their 
broth,  skim  it,  sift  it  in  a  sieve,  and 
serve  upon  the  fittii ;  you  may  add  what 
sorts  of  ragofit  you  cluxne. 

If  it  is  to  l>e  maigre^  braze  the  fiiih  sr 
such,  and  serve  with  their  sauce,  or  wiili 
pease  or  lentil  cullis.  Observe,  that 
tench  must  be  scalded  before  they  are 
dressed  ;  but  the  scales  must  be  left  upon 
pike  and  perch  until  they  are  done, 
which  will  give  the  meat  a  better  colour 
and  a  finer  white. 

FLIP.  — To  make  a  quart  of  flip  :— 
Fat  Uie  ale  on  the  fire  to  warm,  and  beat 
up  three  or  four  eggs,  with  four  ounre« 
of  moist  sugar,  a  tea-spoonful  of  grated 
nutmeg  or  ginger,  and  a  quartern  of  good 
old  rum  or  brandy.  When  the  alencaily 
boils  put  it  into  one  pitcher,  and  the 
rum,  egg«,&c.  into  another ;  turn  it  from 
one  to  another  till  it  is  as  smooth  as 
cream. 

FLOUNDERS,  to  Choose.  —  They 
should  be  thick  and  stifT,  their  eyes 
bright  and  full,  and  mu^t  be  dressed  as 
frean  as  possible,  as  they  very  80t)u  be- 
come flabby  and  bad.  They  are  both  a 
sea  and  river  fish ;  they  are  in  season 
from  January  to  March,  and  from  July 
■to  September. 

Floukdehh  Boiled, — Put  on  astewpan 
with  a  MUlficient  quantity  of  water  to  en- 
ver  the  flounders  which  are  to  be  dreshcd ; 
put  in  some  vinegar  and  horse-radinh ; 
when  the  water  boils  put  in  the  fish,  hav- 
ing been  first  well  cleaned,  and  their  fins 
cut  oflf ;  they  must  not  lH)il  too  fast  for 
fear  they  should  break  ;  when  they  are 
sufficiently  done,  lay  them  on  a  fish  plate, 
the  tails  in  the  middle.  Serve  them  with 
parsley  and  butter. 

Flounders  d  la  Bonne  F<»nme.*— But- 
ter a  dish,  and  lay  in  it  three  or  four 
flounders,  with  salt.  ^  pepper,  chopped 
parsley,  a  glass  of  white  wine  or  water, 
and  grated  Dread  over  the  whole ;  cover 
your  dish,  and  set  it  on  a  stove  for  ten 
mmutes;  take  it  off  and  serve. 

Flounders  BroiM.*  —  Cleanse  and 
wash  as  many  flounders  as  you  may  re- 
quire, dry  and  rub  them  over  witn  oil, 
and  sprinkle  salt  and  ^pper  on  them  ; 
lay  reeds  across  your  gridiron,  and  place 
your  fish  on  these;  broil  them  over  a 
alow  firo,  and  serve  them  with  an  Jtaii- 
tune  maiifre,  capers,  or  any  other  sauce 
you  may  think  proper  to  use. 

FiAUNOERS  i/rM7e</.*~Steep  voiir  fish 
in  oil  mixed  with  pepper,  parsley,  and 
yoonv  onions^,  all  carefuUy  taken  out  I 


before  the  fish  is  served;  whilst  bi 
baste  with  the  marinade,  that  is,  ' 
and  hcrbs^  and  serve  with  wh 
sauce  you  think  proper. 

Floukuers  FricwNfeed.  —  Csi 
clean  the  fish,  and  take  oflT  Uie 
skin,  hut  not  the  white ;  cut  lln 
fmm  the  bones  into  long  slices,  m 
them  in  yolk  of  egg;  strew  tMc 
with  bread  raspings,  and  fry  them 
rified  huiter;  when  they  are  suflk 
done,  lay  them  on  a  plate,  and  kee| 
hot.  For  sauce,  take,  the  bones 
fi$>h.  boil  them  in  water ;  then  pu 
ancnovy,  some  thyme,  parsley,  a 
pepper,  sair,  clove«,  and  mace:  lei 
simmer  till  the  anchovy  is  dissi 
then  take  the  butter  the  fit^h  wa 
in,  put  it  into  a  pirn  over  the  fire, 
some  flour  into  it.  and  keep  it  si 
whilst  the  flour  is  shaking  in;^  tlten 
the  liquor  into  it,  and  boil  it  till 
comt's  thick ;  squeeze  some  lemoi 
into  it ;  place  the  fish  in  a  di»h,  ani 
the  sauce  over  them. 

Floundekh  /'Via/.— Well  rub  th 
side  and  out  with  salt,  then  lei  th 
for  two  hours,  to  give  them  sonM 
nesn.  Dip  tlicm  into  egg,  cover 
with  crumbs,  and  fry  tli^m  a  nice  I 

Flounder  Pie,  —  Thoioughly 
some  fluunders,  dry  them  in  a  chk 
hoil  them,  cut  oil'  the  flesh  close 
hone,  lay  a  good  crust  over  the  dis 
lay  a  little  butter  at  the  bottom ; 
put  in  the  fish;  sention  with  peppi 
bait  to  your  palate  ;  boil  the  bones 
water  the  fish  was  boiled  in.  with  i 
hit  of  horse-radish,  a  little  pan 
very  small  piece  uf  lemon-peel^ 
crust  of  bread  ;  boil  it  till  lliere  i 
liquor  enouich  for  the  pie,  then  str 
and  put  it  into  the  dish ;  put  on  tfa 
and  let  it  bake. 

Flounders  ^Vcirer/.— Take  tome 
ders  and  fry  them  of  a  nice  brown 
take  them  up,  and  add  to  the  butte 
were  fried  m,  a  sulHcient  quani 
water  to  make  puuce  for  the  fish  tl 
done ;  to  a  quart  of  water  two  and 
and  an  onion  rut  in  slices,  a  spoo 
catsup,  and  two  spoonsful  of  red 
let  it  simmers  quarter  of  an  hour 
put  it  to  the  fish,  and  let  them  stew  i 
a  quarter  of  an  hour;  then  take  tha 
put  them  into  a  warm  dish,  and  tl 
the  sauce,  with  butter  and  flour;  | 
a  boil,  and  strain  it  off;  pour  it  of 
fish. 

FLOWERS  in  Sugar,  —  CUrifr 
to  a  caramel  heiirhr,  which  may  be  I 
by  dipping  in  a  fork,  and  if  it  thro* 
sugar  as  fine  as  Uiresds,  put  i 
flowers.  Have  ready  some  tea-cup< 
theinsidea  rubbed  with  sweet  oi 
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fciD  each  cap  four  table  Rpoonaful  of  the 
ivgnr  and  nowen,  and  when  cold  turn 
IhMii  oat  of  the  cupc,  and  Berve  them  to 
lible  pUrdone  upon  another. 

FLUMMERV.-  Stefp  three  large 

liaiidfalaof  very  small  white  oatmeal  a 

^y  and  night  In  cold  water ;  then  pour 

itoffelear:  then  add  as  much  more  wa- 

lu-y  aad  let  it  stand  another  day  and 

m  Bight     Then  strain  it  through  a  fine 

Wr.tieffet  and  boil  it  till  it  is  of  the 

-MMiatfince  of  ha<(ty  pudding,  keepintc  it 

«bU  atirred  all  the  time  it  is  boiling. 

When  ftrst  strained,  put  to  it  one  large 

spoonful   of  white  suioir,   and  two  of 

«mMe-flower  water.    Four  it  into  shal- 

l0»aiahea,aiid  serte  to  eat  with  wine, 

liRr»  milk  or  cream,  and  nugar. 

FuJMMBaT  DHtch.—BoW  very  gently 

Mr  half  an  hour,  two  ounces  of  ininglass 

h  three  half  pint^  of  water  ;  add  a  pint 

gf  white  vine,  tlie  juice  of  three  lemons 

jnd  the    thin  rind  of  one,   and  rub  a 

%m  Inmps  of  sugar  on  another  to  obtain 

the  eatenoe,  and  witii  thpm  add  as  much 

•ugar  as  will  make  it  sufficiently 

;;  and  having  beaten  up  the  yolks 

en  eggs,  give  th(*m  ana  the  aoove. 

mixed,  one  scald  ;  stir  all  the  time, 

and  ponr  the  whole  into  a  basin  ;  siir  it 

till  it  it  half  cold;  then  let  it  settle,  and 

pet  it  into  a  melon  shape. 

FioMMBRT  French,— Heat  an  ounce  of 
iilaglaaa  fine,  put  it  into  a  quart  of  cream, 
and  boil  it  gently  for  a  quarter  of  an 
hear,  keeping  it  stirring  all  the  time. 
Ilicn  take  it  off,  sweeten  it  with  fine 
powder  sugar,  put  in  a  spoonful  of  rose 
■ad  another  of  onmiee-AoMrer  water, 
eIreiB  it  through  a  sieve,  and  stir  it  till 
helfeold.  Put  it  into  a  mould  or  basin. 
■od  when  cold,  turn  it  into  a  dish,  and 
^vaiahwith  currant  jelly. 

Flummrky  (Oatmrni),  —  Boil  four 
marts  of  water ;  wh«*n  it  is  rsther  warmer 
ttMi  milk  from  the  cow,  nut  to  it  two 
Marts  of  oatmeal  just  crecki-d  ;  when  it 
MB  stood  till  suiir,  pour  uflf  the  water, 
wash  the  fl'mr  out  well  through  a  sieve, 
with  three  qusrts  of  fre^h  water ;  let  this 
stand  twenty-four  hour.'*,  then  pour  the 
mler  eleiroflT,  leaving  the  thick  ;  to  one 
cap  of  which  meanure  three  of  milk; 
SMltoverthe  fire,  stirrins:  it ;  when  it 
hifies  to  curdle  put  it  through  n  sieve, 
'  the  liquor  again  on  the  lire  ;  repeat 
J.  passing  it  through  the  sieve  so  lung 
It  curdles ;  then  boil  it  for  twenty 
afamtes;  put  it  into  cups  first  dipped 
b  water. 
If  the  water  stands  upon  the  oatmeal 
mor  twenty  day**,  according  to  the 


waMbert  so  that  it  only  turns  sour,  not 
■oaldy*  the  better  the  flummery  will  be. 


Flummery  (to  make  a  Temple  m).— 
Divide  a  quart  of  stiff  flummery  into 
three  parts,  cc lour  one  pait  pink  with  a 
little  bruised  cochineal,  steeped  in  French 
brandy.  Scrape  an  ounce  of  chooolate, 
dissolve  it  in  a  little  strung  ci^fTee,  and 
mix  it  ««ith  another  part  of  the  flummery, 
which  will  make  it  a  s;one  colour,  and 
have  the  last  part  white ;  then  wet  the 
temple  mould,  and  fit  it  in  a  pot  (5  make 
it  stand  even.  Fill  the  l)ottom  of  the 
temple  with  pink  flummery  for  the  steps, 
the  tour  points  with  white,  and  fill  the 
rest  up  with  the  chocolate  flummery, 
and  let  it  stand  till  the  next  day ;  then 
loosen  it  very  gently  from  the  mould, 
and  turn  it  out.  Stick  spiigs  offljwers 
fri)m  the  top  of  every  point,  which  will 
strengthen  it,  and  give  it  a  neat  appear- 
ance. F^y  round  it  rock  candy  sweet- 
meats for  garnish. 

FLUMMEav,  /f>/cA.^Puta  little  isin- 
glass to  a  quart  of  stiff  hartsliorn-jHIy; 
add  to  it  a  pint  of  cream,  a  little  brandy, 
and  Fome  lemon-juice  and  sugar:  Imil 
this  till  it  is  thick,  then  strain  it;  yon 
may  add,  if  you  choost*,  three  ounces  of 
almonds,  blanche;!  and  pounded;  and 
atKiut  ten  bitter  ones. 

FOND  US.*— Flit  some  grated  Parme- 
san cheese  into  a  luisin,  with  pepper  and 
a  little  melted  butter,  and  the  yolks  of 
eirgH;  stir  them  trgethor;  whip  the  whites 
of  the  egg<<  to  a  firm  froth,  and  add  them, 
a  little  at  a  time,  to  tlie  cheese,  stirring 
lightly  with  a  wooden  spoon  ;  h:ilf  fill  as 
many  paper  cases  n*  you  can,  and  hake 
them,  like  biscuits,  in  a  mndeniteoven. 
Serve  them  as  quickly  as  possjible  after 
they  are  done. 

FORCKMEAT  UnqvPfUentsJor),-^ 
Forcemeat  should  be  made  pufliciently 
consistent  to  cut  with  a  knife,  but  not 
dry  or  heavy.  No  one  flavour  Khould 
predominate  greatly;  according  to  what 
It  is  wanted  for,  a  selection  may  l»e  made 
from  the  following  list*  being  careful  to 
use  the  least  of  those  articles  which  are 
the  most  pungent : 

Cold  fowl,  or  veal,  scraped  ham,  fat 
bacon,  beef  suet,  crumbs  of  bread,  pai- 
sley, white  pepper,  salt,  nutmeg, 
yolks  and  whites  of  eggs,  well  beaten,  to 
bind  the  mixture. 

The  forcemeat  may  be  made  •'ith  any 
of  these  articles  without  any  striking  fla- 
vour ;  therefore  any  of  the  following  dif- 
ferent ingredients  may  be  made  use  of  to 
vary  the  taste. 

Oysters,  anchovies,  tarragon,  savory, 
penny- royal,  knotted-marjorani,  thyme, 
nafil,  yolks  of  hard  eggs,  Cayenne  gar- 
lick,  shalots,  chives,  Jamaica  pepper,  in 
fine  powder,  or  two  or  three  cluves. 
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To  ton*  or  Huff  turkiei,  gf  eie,  duel 
&e.,  lee  nniler Ibe  heitdB  oitlie  diffcn 
wariof  drcBiinglurkin,  ge«ae,  Dec. 

FoRC  Ell  BIT.— Tike  an  rqual  quantity 
ottnn  vcnlKnped.Btid  bccF  luat  Bhrrd  ; 
beat  them  in  a  mBrtile  murtar;  add  prp- 
per,  salt,  do»eB,  poundrd  lenion-pFfl, 
and  nutnKK  E^t'di  P>rile)r  and  swept 
fcerba,  cbcipped  finr,  a  little  Bhaloc  ai 


_.ic<-,(r¥thein. 

FoarcxEAT  Balli  far  FiiA  Soiipi,  or 
FitA  Stnccil.—BtAt  llie  Bnh  and  Boft 
parti  of  a  middling  sizrd  lubatrr,  balFan 
anLhoTV,  a  1»rge  piece  o(  boiled  ctlery, 
the  jroltt  of  a  hard  eitg,  a  little  cayenne, 
inaee,  mU.  and  white  pepper,  viih  tm> 
taLle-Bpoonaful  o(  breid-erumb*,  one 
apaonful  ot  oysler  litiuor,  two  ounces  ol 
butter  warmed,  two  eitga  beaten  fjr  a 
long  limeimake  into  ballii.  and  try  lliem 
of  a  nice  brown  colmir  in  butter. 

FoaeeuEAT  (CaUapt  c/}.*  —  Mince 

taniein''Bi,  and  r —  •'-  - 

alicearbutter;  a 

anians.  ahred  fine ;  iruKO  in  a  nine 
and  molBten  wllhstnck;  add  peppei 
reduce  W  a  thick  Baace  that  wil!  a< 
toihemettt;  tUcn  leave  it  to«ol ; 
t   paate  wilb  floui 


ntire,  and  either  white  peppe 
enne,  and  Borne  bread-erumM. 
Pniind  the  whole  in  amortar 
wo  rgga,  b 


a  little  butter  a 


crown  ;  place  your  - 
parcels,  afuliriiih-ei 


d  ealt;  knead  ai 


i  thin 


iir.  TbiH  diili  mai 
'  -  -'ahaiih. 


idmllil 
a  half- 

Tsiance  from  each 

, 1  round  the  meat, 

and  then  covrr  it  wilb  pr-itr,  rolled  tt> 
the  Bame  ttiickneta  B3  iliat  on  which  yov 
placed  the  meat,  pinching  the  p.vti: 
rotund  the  paroela  of  incat  with  youi 
Angen,  Cut  the  cidlop*  BcnaratP.  un(' 
(  y  them  ola  nice  c'--  ■^'- ■•■■■'■ —• 
be  made  with  the  TF 

PoaCFWEAt  tlfFUh^ 

at  either  turbot,  tulea. 

or  oystprB,  free  from  sKin.  pui  ii  inu 

one  ounce  nf  bread- numb  a,  the  yulki 
two  ei^a  boiled  bnrd,  n  little  shal 
grateti  lenian-peel,  and  jmrnley,  minr 
very  fine;  then  pound  it  well  till  it 
thoroniihly  well  mixed  and  quite  >tniM 
Beaton  it  with  cayenae  to  your  tai 
break  in  one  whole  egg,  rub  it  well 
aether,  it  will  then  be  ready  [or  i: 
OyBten<,  parboiled  and  minced  fine,  and 
an  anduivy  may  be  added. 

FaiCEHEAT  far  Fair/tor  Mfai.—Shnd 
alinleham.  or  aannnion,  aomecold  veal 
«r  fowl,  some  UerF-nuet.  a  llnle  union. 
MHBC  panley.  very  amall  quantity  ol 
leiBM-pMl,  talt,  nuUDCVt  *>r  pounded 


bread-era  mha,  grated  Hne,  paialef,  rf» 
lot,  marjoram,  lemon-ihyme,  Umn- 
neel,  nutmeg,  pepper,  and  aalt,  arcori- 
ing  to  taste,  and  mix  all  tagcUier  with  ■■ 

lithe  1!*er of  the  )iai«  is  qnile  BoaiA 

ly  be  parboiled,  minced  very  tbi, 
niaed  with  tlie  above  ingiFdient*. 
..  .iCEME.\T  fur  ItaiiedPiei.—arlt^ 
the  lire,  with  a  small  piece  of  butter,  rOBM 
chopped  parsley,  lemon -ihyne,  mul^ 
and  one  clove  of  garlic,  and  i^ 

.— 11  tiie  butter  bcglnB  to  took  den ; 

then  put  in  the  crumb  of  a  French  roB, 
Itkfood  Block;  stir  it  our 

the  fire,  i'n^^ 
a  dozen  bt  cbick- 

,  ..ley   begin  to  boD, 

take  them  oR,  drain  tliem  fram  the  wb> 
imofTany  narU  that  look  badKand 


re  till  it  ha4  boiled  ic 


tie  dar.      .    

;  then  pound  them  all  in  a  martlT 

hey  are  smKOth,  with  tlie  yolkiil 

'ltg»  boiled  hard;  then  add  tothMa 

iimces  of  fat  from  a  fillet  of  raal  Oil 

. —  jeen  dressed  ;  mil  it  well  togrlker! 

add    the    brrad.    Sec.,    and  thoroqiUt 

pound  the  wliule ;  when  they  are  wm 

miied,  put  in  two  or  three  bita  of  Ir* 

fles,  rir  the  liquor  from  them  ;  two  wboh 

ttw*,  and  the  yolkn  of  three,  with  peprs', 

salt,  and  pnundsd  spice,  accordini  10 

tatte;  rub  the  whole  throurh  a  fine  tah 

sieve,  put  it  in  a  basin,  and  cover  ftwitt 

hrdsof  fatbacoit,  until  It  la  wanted  Ik 

FonrEXKlTf/fnjDTf'q/').*— PatftdJM 
of  Iresli  biitt><r  inio  a    saucepan,  i  "' 
some  aorrd,  ietlure,  diervtl,   Jia^ 
and  green  onlona :  let  the  whuto  % 
n-aslied,   aqueeied,  and  ct 

shake  the  saucepan  over  t 

liqiiOT  of  the  veselablea  ia  et ,  , 

sumed;    then    shake   in  a  tilO«  fl 

addValt  ni 

till  the   herhi  are  well    d> 

sauce  wholly  consumed;  t 

yolkaofthieee/wmiieim. 

and  thicken   ttw  nDndt  over  the  be, 
wiihoul  letting  it  hnil. 

FuarETiEATTbr  Tarlb:~One  pound  ol 
line  brsli  fuet,  one  ounce  of  ready- 
drciieri  veal  or  chirken,  chopped  flat. 
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nnley,And  lemon*  thyme»  finely  ehred. 
Bett  M  many  freah  c(rK»9  yo^k*  ^"^ 
wliitet,  tpparetely,  as  will  make  tiie  in- 
gicdienta  into  a  moist  pante ;  roll  it  inU> 
■nail  bilUi,  and  boil  them  in  fresh  lard, 
putliiig  ihem  in  just  as  it  boiU.  Wlien 
they  are  of  a  light  brown  colour,  then 
teke  them  out  and  drain  them  before  the 
te>  If  the  suet  happens  to  be  moist  or 
itale«  it  will  be  necessary  to  use  a  great 
nw  more  eggs. 

niXU  made  this  way  are  remarkably 
Iisht»  bnt  rather  greasy;  some  people 
preiertbem  with  less  suet  and  eggs. 

FoBccxEAT  Pa/fo>«.— Make  t^  farce  the 
mne^aa  for  Raw  Forcemeat  Fie^  only 
chop  it  smaller,  and  let  the  crust  be  a 
lidi  paff-paste :  cut  it  to  the  size  of  the 
ntty- moulds,  fill  them  with  the  farce ^ 
niiig  first  rubbed  with  butter;  cover 
thtm  with  pulT paste,  and  let  them  bake 
1ft  a  moderate  oven  for  about  thrre 
qaaiten  of  an  hour ;  when  rrady  to  serve, 
add  a  little  warm  cullia  with  the  squeeze 
af  alemon. 

FoBCEMKAT  fur  Fies.—Take  a  pound 
of  Bllet  of  veal,  a  quarter  of  a  pound  of 
frnh  pork,  and  some  beef  marrow ;  sea- 
aon  with  pepper,  doves,  and  grated  niit- 
Bca;  then  aod  some  veal  sweetbreads. 
traiflle*v  and  mushroonifl,  mincing  up 
tbe  whole  together  very  fine.  Instead  of 
veal,  yon  may  use,  if  you  please,  the 
wbne  part  of  any  poultry  or  game,  or 
both  in  equal  quantities,  and  instead  of 

Kk,  aauaage  meat.  It  is  witli  this  stuf- 
r  or  forcemeat  that  meat  uies  are  g.ir- 
nlahed.  If  you  desire  to  make  tliis  force- 
neat  into  balU.  add  the  yolks  of  eggs. 
aod  roll  them  in  flour. 

FoacBMEAT  Fie*  —Take  any  sort  of 
naatfOthera  tcndor  piece  of  beet,  til  let  of 
vealt  leg  of  mutton,  game,  or  poultry,  and 
chop  It  up  with  the  name  c|uantity  of  beef 
aaa^  parsley,  young  onionii,  and  mush- 
roona  shred  fine,  and  M^ason  with  salt 
aad  nixed  spices  moistening  with  two 
am,  mixed  with  half  a  pint  of  cream. 
When  tlie  forcemeat  i-^  f1ni^hed,  cover 
Ae  bottom  of  a  pie-dish  with  paste,  and 
pat  the  forcemeht  o\'er  it  about  the  thiik- 
BCH  of  an  inch,  completing  the  pie  the 
aaneas  all  otherx.  Let  it  bake  for  two 
hoan«  but  if  made  of  beef  or  mutton. 
atill  longer.  When  It  i^*  done  open  the 
pie.  cuttlie  forcemeat  into  hquuros,  skim 
affthc  bt,  and  put  in  aguofl  cuilin. 
FoRCKMCAT  {Jiaw)  /*!>.— Taike  fillet  of 
~1  chopped,  with  call 's- udder  scalded, 

breasts  of  poultry,  l>eef  suet,  sweet 

hcrba,  pepper,  salt.  nutme»r.  and  two 
arthm  raw  eggn;  when  well  pounded, 
ttd  aeasoned,  make  it  into  balls^  or  Into 
tha  ahape  of  sausages;  put  them  into  the 
pitf  and  if  you  choose  you  may  add  arti- 


choke-bottoms, mushroomii,  trufAes, 
sweetbreads,  &c.,  with  some  liutter ; 
finish  the  same  as  all  other  pies. 

FoRccMEAT  for  Fike,  Haddock^  and 
small  Cod. — Take  equal  quantities  of  Cat 
bacon,  beef  suet,  and  fresh  butter,  soma 
parsley,  tliymc,  and  savory,  a  small 
quantity  of  onion,  and  a  few  leaves  of 
Kcented  marjoram,  shred  fine,  and  one  or 
two  anchovies,  a  little  salt  and  nutmeg, 
and  some  pepper.  Oysters  will  be  a 
great  improvement,  either  with  or  with- 
out anchovies ;  add  bread-crumbs,  and 
an  egg  to  bind. 

Forcemeat  (Furtunuese)  for  JBakai 
Soles. — Pound  c^ld  beef,  mutton,  or  veal, 
a  little ;  then  add  some  fat  bacon  that  tuui 
been  lightly  fried,  cut  small,  and  some 
onionr,  a  little  garlic  or  shalot,  soma 
parsley,  anchovy,  peppery  salt,  and  nut- 
meg ;  pound  the  whole  fine  with  a  few 
bread-crumbs  added  to  it,  and  bind  with 
the  volks  of  two  or  three  eggs. 

FOWLS,  pirectiofu  for  choosing  and 
(/re»f//^.~When  a  cock  is  young,  hus 
spurs  are  short ;  take  care  that  you  are 
not  deceived  by  tlieir  having  been  cut  or 
pared,  a  trick  that  is  often  practised.  If 
fresh  their  vent  will  l»e  close  and  dark. 
Hens  are  be^t,  juRt  Ix^fore  they  begin  \iu 
Isy,  and  yet  are  full  of  egg ;  if  they  are 
old,  their  combs  and  letrs  are  rough. 

Ail  poultry  should  be  very  carefully 

Cickfd,  every  plug  removed,  and  the 
air  nicely  singed  with  p:iper. 

The  cv>ok  slvpuld  \tc  citrefiil  in  drawing 
poultry  of  all  sorts,  not  to  break  the  gali- 
bag,  for  no  W2Uihing  will  take  off  the  bit- 
ter where  it  has  touched. 

If  for  roasting,  black-legged  fowls  are 
the  most  moist.  A  good-sized  towl  will 
take  from  three  quartern  of  an  hour  lo 
an  hour  in  ruisting,  a  middling-ai/ed  one 
about  halt  art  hour,  and  a  very  small  one, 
orchirken,  twenty  minuteH. 

Tame  fowls  reouire  more  roasting,  and 
are  longer  in  heating  through  tliau 
others.  All  bort!>(  $»hon]d  be  continually 
ba*^ted,  that  they  may  be  nerved  with 
a  froth,  and  appear  of  a  fine  colour. 
The  fire  must  be  very  quirk  and  clevr 
before  any  fowls  are  put  down.  Serve 
with  eggHatice,  bread  sHuce,  or  garnibhtd 
with  sausages  or  sealded  parsley. 

A  laiye  bHrn-door  fowl,  well  hung, 
should  be  stuHed  in  tlie  crop  with  mu- 
SRge-meat,  and  served  with  gravy  in  the 
dit«h,  and  with  bread  sauce. 

The  liead  nhould  be  turned  under  the 
wing,  like  a  turkey. 

For  boilini;.  clHX>se  those  that  are  not 
bkick-legged ;  pick  them  carefully,  singe, 
wash,  and  truss  them.  Flour  thcHi,  and 
put  tlieiu  in  Iwiling  water ;  a  good-sized 
one  will  be  done  in  half  an  hour. 


FOW 


(248) 


FOW 


Serve  with  parsley  and  butter ;  oyster, 
lemon,  liver,  or  celery  sauce.  If  for 
dinner,  ham,  tongue,  or  bacon,  is  com- 
iDOTily  served  with  them. 

Fowls  are  trussed  in  the  same  manner 
as  chiclcenR  ^See  Chickens), 

Fowls  {Beehametle  af)  au  Graf  in,*-' 
Put  half  a  dozen  spoonsful  of  bechameile, 
and  a  piece  of  jelly  into  a  saucepan ;  let 
it  boil,  and  stir  it  constantly  with  a  wooden 
•poon  ;  take  the  remains  of  some  roaMted 
fowls,  and  having  minced  it  very  small, 
put  it  into  the  bechamelle;  stir  it  lightly, 
and  then  pour  it  into  a  silver  dish  ;  beat 
up  the  white  of  an  egg,  sprrad  it  over  the 
mince,  strew  on  it  grated  bread-crumbs, 
and  Parmesan  cl'.eese ;  pour  a  little  melt- 
ed butter  over  the  whole,  and  colour  it 
with  a  salamander. 

Fowls  Boiled  vith  Rice, — Stew  a  fowl 
in  some  well  skimmed  clear  mutton 
broth,  and  seasoned  with  onion,  mace, 
pepper,  and  salt.  Abimi  IihU  an  hour 
before  it  is  ready,  put  in  a  quarter  of  a 

§int  of  rice  well  washed  and  soaked. 
Immer  till  tender;  then  strain  it  from 
the  broth,  and  put  the  rice*  on  a  sieve 
before  the  fire.  Keep  the  fowl  hot,  lay 
It  in  the  middle  of  a  dish,  and  the  rice 
round  it  without  the  broth.  The  le«s 
liquor  the  fowl  is  done  with,  the  better. 
Serve  with  gravy,  or  parsley  and  butter 
for  sauce. 

Fowl,  Boudins  »/.*  —  Sprinkle  some 
flour  ona  table,  and  lay  on  it  »ovi\e.  farce 
d  Quenelles,  make  into  whatever  forms 
you  may  think  proper,  and  poach  them; 
then  drain,  and  cover  them  with  bread- 
crumbs ;  broil  and  serve  them  on  a  half 
glaze. 

Fowl  d  la  Braize. — Truss  a  fowl  the 
same  as  for  boiling,  and  cover  it  all  over 
with  thin  slices  of  bacon.  Wrap  round 
it  beet-leaves,  then  in  veal  caul,  and  put 
it  into  a  large  saucepan  with  three  pints 
of  water,  a  glass  of  Madeira,  a  bundle  of 
sweet  herbs,  a  few  blades  of  mace,  and 
half  a  lemon.  Stew  it  till  it  is  quite 
tender  |  then  take  it  up  and  skim  ofl'the 
fat ;  thicken  the  gi-avy  with  tiniir  and 
butter^  and  strain  it  through  a  hair  sieve: 
put  to  It  a  pint  of  oysters  and  a  tea-cupful 
of  thick  cream.  Keep  shaking  your 
tossin^-pan  over  the  lire,  and  when  it 
has  simmered  a  little,  serve  up  your 
fowls  with  the  bacon,  beet-leaves,  and 
caul  still  un,  and  pour  the  sauce  hot  over 
it.  Garnish  with  barberries,  or  red 
beet-root. 

FowLci  la  Braize,— Ttwb  a  fowl  the 
■arae-as  for  boiling,  season  the  inside 
with  pepper  and  salt ;  put  at  tlie  bottom 
of  the  vessel  a  slice  or  two  of  beef,  lay 
over  the  fowl  some  thin  slices  of  lean 
bacon,  ani  bid  of  veal,  aa  onion  atudc 


with  clovefl,  a  bunch  of  sweet  herbt,  a 
carrot,  half  a  lemon,  pepper  and  salt;  wn 
this  over  a  slow  fire  for  ten  minutes,  then 
put  to  it  about  three  pints  of  beef  broth 
or  warm  water ;  warm  a  glass  of  Madeira 
and  pour  in ;  stew  this  till  the  fowl  it 
tender,  strain  the  gravy  through  a  pieee 
ofdimily,  tiie  rough  side  upwarda^  firM 
dipped  in  c(tld  water ;  mix  a  little  floor 
with  it,  boil  it  up,  and  serve  it  over  the 
fowl.    Oysters  are  a  great  addition.    . 

Fowls  ^roiVet/. —Take  a  large  tm, 
and  cut  it  into  four  (^luirters,  put  them 
on  a  bird-spit,  and  tie  that  on  another 
spit,  and  half  roast:  or  half  roast  the 
whole  fuwl,  and  finish  either  on  the  grii' 


iron,  by  which  means  it  will  be  leas  dn 
than  if  done  wholly  on  the  gridiron.  If 
you  half  roast  tlie  fowl  whole,  it  must  he 
split  down  the  l»ack  afierwarda,  thenpe^ 
pcred.  salted,  and  broiled. 

Fowl  Broiled.— S,p\\i  them  down  the 
liack,  well  salt  and  pepper  them:  then 
broil  them.  Serve  with  mushroom 
sauce. 

Fowl  d  Campine^  with  raw  OniaiUm'^ 
TruM  a  fowl  with  the  legs  outward,  and 
roast  it.  It  must  be  of  a  good  colunr. 
When  done,  slit  the  breast,  cut  raw 
onions  in  slices,  which  you  should  intro^ 
duce  into  the  slits  you  have  made,  and 
send  it  to  table  with  a  brown  ponraJt 
highly  seasoned,  and  very  hot. 

Fowl,  fkipihiade  o/.*— Take  the  la- 
mains  of  a  ready  dressed  fowl,  and  pot 
them  into  a  stewpan ;  then  do  up  some 
parsley,  shalots,  and  four  mushixioniav 
all  shred  small,  in  a  little  butter;  as  soon 
as  the  latter  becomes  liquid,  add  four 
ladlesful  of  espagnolc^  and  two  of  cdH" 
sommi^  reduce,  and  »kim  it ;  pour  it  on 
>'our  fowl,  set  it  on  the  fire  to  simmer  for 
a  quarter  of  an  Lour,  before  you  send  it 
to  table. 

Fowh(coltl)  to Dress.—Cwt  a  fowl  intD 
quarters,  and  beat  up  one  or  two  eggs ; 
grate  in  a  little  nutmeg,  put  in  a  IttUe 
sauce,  some  chopped  parsley,  and  a  fov 
bread  crumbs ;  beat  tfiem  well  together^ 
and  dip  the  fowl  into  this  mixture ;  thai 
fry  them  of  a  fine  light  brown ;  prepare  a 
little  good  gravy,  thickened  witA  a  little 
flour,  and  put  in  a  spoonful  of  ketchup: 
lay  the  fried  fowl  in  a  dish,  and  pour  toe 
gravy  over  it;  you  may  garnish  with 
lemon  or  a  few  mushrooms. 

Fowls,  Collops  q/*.*— Take  some  puff 
paste,  roll  it  out  very  thin,  and  lay  on 
half  of  it,  at  intervals,  some  small  pieesi 
of  guenelle  farce,  moisten  the  paste  round 
each  portion,  and  fold  the  remainder  over 
it,  press  it  down,  and  then  either  with  a 
paste-cutter,  or  a  knife,  cut  in  semieir- 
cles^  fry  them,  and  serve  with  bunches 
of  fried  parsley. 


row 
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g^L  CreaM.*— Pound  the  vhite  put* 
ne  roasted  roirI>,  viih  a  q*iarter  of 
ind  nf  sweet  dniiind^ ;  vr.en  u  fce- 
8  a  fine  paste,  diiu'e  it  with  l.alf  a 
of  cream ;  :*iraui,  and  then  couk  it 
e  iain  mane-  « 

WL  a  /a  i'reme.—Th'ii  dish  is  ande 
»Id  Towl.  cither  roisted  or  sieved ; 
ake  oil' the  breA&t  and  de«>hr  part  ol 
)wJ,  by  cutiiniT  it  &qi:are  ail  through, 
a  little  bread  t'^'fist^d,  ar.d  tii(<pfd  in 
'F.  nop  the  ai^eriure ;  then  61*  iLe 
irith  farce  a  Ui  criutt ;  then  make 
d  uf  %%*all  round  tlie  iowl  with  bui- 
1  paper,  c  »vf  r  The  saire  wtt*i  bacon, 
•event  the  fowl  from  eeit-ndr  vxi 
J  colour.  Jf  this  di»b  is  t)  be  placed 
le  flanks  or  the  table  in  the  record 
$e,  some  of  the  rame  urce  may  be 
kI  00  t'->a4t:»  cut  in  the  «hape  of 
[9  or  lozennes,  which  ue  cali«^ 
I'lu.  The;<e  are  to  be  bck»rd  in  tCie 
ttbemneas  (he  fiow!«.  ami  the  fat 
!  well  drained:  serv*  wi;h  a  tl.in 
'Hole  Muce,  or  tekutt.  Tee  t3a»i 
be  fried  before  tfac  farce  i«  put  ovrr 

Ki^CromasqHtsof. — T:.:?  di*h  ;?  pre- 
l  in  the  «aine  manner.  a<»  the  cr-«- 
<rf  of  fowlji;  but  each  ball '.«  wrapped 
in  slices  of  cold  cal!':*  udder.  Fry 
,  and  serve  on  fried  parsipy, 
WL,  Crogueihs  of.* — Take  a]]  the 
.  from  a  fat  chicken,  remove  t>>e 
nu  and  skin,  mii.ce  it  very  *iriaii : 
into  a  Mucepan  two  iad'efful  of 
te ;  when  well  reduced, add  the  >oik» 
regi:.«,  then  the  uiince;  mis  th^m  to- 
!r,«ndthen  tiike  it  fro.'H  tl.e  nre : 
?  it  into  ball*  ihe  •  ze  of  -.vi'nJt*, 
li,  (when  cold),  roil  in  brf^l  crun.lt^. 
them  mther  a  lon^  ti.a't  rour.d  (jrni, 
hem  in  nrcr,  bread  tiem  a  Moond 
,  and  fry  ihf  m  \nhvtr'ri'iirt\ 
WLS  Dai'v/if^jrt  Fashi*tn. — I^t  ynun# 
;  bati^  a  bi^iit;  take  the  iiver«, 
Ls,  and  mo:>l  tender  pari«  of  the 
ids,  rhred  very  email,  with  h«!f  a 
ful  of  yountf  clary ;  an  ancl.uvy  to 
fowl, an  onidn,  and  the  y>>lk«  of  loir 
,  boiled  hird,  with  pepper.  9\\x.  and 
!,  according;  to  taMe.  Stutl  the  fowl? 
this,  and  sew  up  (he  veRij^  and  necks 
(  cb>se,  to  prevent  the  wat'-r  from 
ng  in ;  lioil  them  in  salt  and  water. 
Imnsst  done;  then  drain  them,  and 
hem  into  a  stewpari,  wiih  a  ttuflficient 
tity  of  butter  to  brown  them.  Serve 
1  with  melted  butter,  and  a  spoonful 
y  ca>up  you  pleane.  in  the  di»h. 
WL  fl  In  Dreux, — The  fowl  being 
ied,  if  you  wi.th  to  give  additional 
less  to  the  ^kin  and  fle^h,  have  ■one 
ng  water  ready,  then  lay  hold  of  tbr 
by  the  saddle,  dip  tbe  breast  in  tbe 


water,  ai^i  then  dip  i:  is  e:%d 

whta  iLe i-jw^ :» Q-':e c:''.-!. c^: «-:=>e :»&a 

into  .or.*  ftqjar<:» ;  'arc  lie  :.-ri*;  .i  .z^ 

h.io  a  >tewp^..  i:-=.'rec  k..  r:-ar.c  w::::. 
fa:  ra4-x>3. a:LJ  Ji^i.Hrz.  w'l;.  ,r,.-  r.  lacre 
ntu^t  b*  a  :•:-.*«[  ±rt  c  i»r  r.  i,-  c  a  ?  cw 
cne  iiaier  :%  a»  i:  w  .1  :■*  •-r..^ii.y 
<k>r.e  1=  itre*  ;-<ir:ers  .:  an  t^.^  =.1  ii-e 
rrro^t.  Dry  iL-t  z-^c-z  riz,  a *A.k"i*v-".-er. 
glaze cf  a  ^■•x:  tt;l:-r,  2^i  sei'se  *.—  a 
u;:op  a  x'o.  f-kj  .Jf- 

FowL«  n.-f.'j  '/  .  '•. '.  '.•ax**-"— Ti%« 
a*  many  n.leU  f-:  »'iw.  i* . :  :  - 17  r-^.  -  re, 
and  cut  ii:*ia  :r.i'*  u.'".  -.  ■.tr :  :i.t*e  a 
^O'ji  larce.iawL^ii  r^-.  »*  i-.-:i>s  ?.-•«*, 
*j  that  they  n:Ay  V  cc-i  :.*:*.y  »;a:p*-l 
in  :  escloK  tir-e  ,.:i.«  r.-n*  ea«.  ir-  a 
piece  of  ca*-.,  p.*cf  u.eir.  al  a  stewer- 
ar.d  rofctt  tif  =^..  Serve  li-e^i  w.;i  ve*^ 
f  ravy.  or  '  w:  ro.%i^"»»»*. 

Fowl,  «'.'i**e  file'  La.'C^.'—Tha.t^Ut 
fii;eu  from  t:. re*  d.-e  !.•«>,  .rLv! -.4  c-a 
iLe  rncs  cf  t:.e  p  l  :•-■*«,  tr  :=«  a"  I  -»ri 
tiem;  sii<a  ll*  er.i  4.<{ii.e  j>>::.  --^er- 
^e4:^  eaci»,  t.«  iive  t.'j^c:  %  t^::*:  i>rc  ; 
bJiier a -:*«:-.•"..  tu!  ii:..  iiii'r^.aC-et- 
:ui « !. e.  y.or.  « L: iT.  f . *  r  . ..  .r  f ".  *!?.»  ih 
a  p-ece  o'  L.  :fje:e:  f»at»*r :  *r:  f  *•  -'.*»• 
par.  or:  tLe  are.  5.'.'i  .*ri  ':  >.,:-:  rx»l 
ino  fa*: :  cner  i'Lk  M  »••.:.  r^r.  a'O  .:'  '-■: 
three  quarter*  u'  a'l  :.•«.-  >.:-r  ;»..f  "« 
not»'-mc->r.t.y  reC-ci*-j.  rZiai:*  a  -.-rlier 
nre.  anJ  -et  :t  *:Ari<2  a  %,  -arttr  ci'  &:.  uoyT 
Jonifer.  Dis'i-'.e  laru*:.  •'.€«:  of  >*>.r  5*- 
lel?  It  ly  llv;*-  y.  ar-i  ••rjvv  il*e:.  w  ih 
an  ttfjatti.,.-.  tra*<at:»f  ui  cerT:*af.  :  to 
which  ELay  I'f  atideC  LLC  .-^-y  v->-r  i-eia 
wer'cxA'Q  in. 

F'^wl  /'tr/v./.— Tak*  a  l%rr»  '>'..  z-'^t 
it  c-ar..  C'-l  it  C.-tt:.  it.r  ita/:£.  Crsw  :t, 
then  taiie  cff  the  ^k  :.  i^l.  .  #:,  t  ^i  i.-  *  i*.:. 
fro:n  l.'.e  vt^:^. ar.G  •..-.iP  .t  ;p  •».::.  :,*,:  a 
pint  of  oy*t^r^.  an  c-Lcr  o"  r-*ef  c-r:  -w, 
and  a  iili.e  pepper  ar.c  ««.:,  rex  .t  jp 
with  cream,  lay  i:.e  x*-%i  or.  lae  l/y:-«, 
draw  the  •'kia  cv»t  it  ur-i  sew  up  t:^ 
liark,  cut  larrfc  thir;  >.i''>T9  of  bao'Xi,  iay 
them  over  the  br«a«t  ol  ir.e  i'iwi.  ar.d  lie 
tlje  bacon  on  w;tn  pai-kii'w'ead.  It  «iil 
t^ke  an  Lour  to  zixat  brlore  a  ir^oceraie 
fire.  Mi^ke  a  aofjC  i-rt-xu  *ia\-y  -av^-e, 
prjur  it  \u  ti.e  di>h,  taker  the  b«iu>n  en, 
lay  tiie  fowl  in  ine  ;;ravy.  aAd  Mrrre. 
Garn'fh  with  oysters,  musbrooik^.  or 
pickle*. 

Fowl  en  »»>ai»c/e«tt.— <rui  a  fow!  i'i 
two,  and  bvn^  it  thoroagLly.  ioa<:e  a 
fcircemeat  of  a  swe^lbreaui.  cut  ibUi  la.ve 
dice,  a  few  fat  liverw,  tnjffl««,  or  mutr.- 
rooms,  or  Uj'h,  diopped  pir«iey.  »ha<ot«, 
and  Mraped  bAom,  mixed  with  th**  )o;k4 
of  three  ewitfe.  pepper,  and  Mi t;  fi^  the 
ffiwl  with  thifr  farce^  sew  it  upt  "rid  trWt 
it  a  fry  ia  butler  lor  a  uotsAtAV  Uau 
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lard  it  like  a  fricandeau;  braise  it  in 
broth*  with  a  few  Blices  of  veal  and  bacon : 
when  done,  sift  and  skim  the  sauce,  reduce 
it  to  a  caramel,  and  glaze  the  fowl  with 
it.  Serve  with  whatever  sauce  you  think 
proper. 

Fowl  Frieda  d  l'lHdieHM.-~^\\ce  some 
onions  and  Ary  them  in  lard  till  they  be- 
oome  of  a  woe  brown  colour,  adding  a 
pinch  of  flour;  when  the  onions  are  suf- 
iiciendy  done,  take  them  out  with  the 
akimmer,  ana  keep  them  hot.  Have 
rndy^  a  fowl  cut  up  as  for  fricauee^  and 
the  pieces  bianciied  in  boiling  water.  Put 
the  pieces  of  fowl  in  the  lard  in  which  the 
onions  were  fried,  till  they  also  become 
of  a  nice  colour;  then  pour  upon  them 
■ome  stock,  adding  sal  t,ail«pice,  Cayontie 
pepper,  and  a  little  turmeric  or  Indian 
■affiron ;  when  the  fowl  is  done  enough, 

£ut  in  the  fried  onions ;  boil  the  whole 
ir  two  or  thrre  minuteA,and  serve,  send- 
ing up,  separately,  a  dish  of  rice,  a  la 

Fowl  mth  the.  Flavour  of  Oame,^ 
Take  a  rabbit  that  has  been  kept  a  long 
time,  and  cut  the  meat  of  it  into  thin 
slices,  lay  them  on  a  diith,  and  reason 
them  with  pepper  and  salt,  chopped  par- 
dey,  chibbol,  shalots,  and  a  little  sweet 
oil ;  split  a  fowl  at  the  back,  bone  it  all 
to  the  legs  and  wings,  stuft*  it  with  this, 
then  sew  it  up,  and  give  it  Its  natural 
form ;  braize  it  with  (dices  of  veal  and 
ham,  covered  over  with  siircs  of  bacon  ; 
soak  it  about  a  quarter  of  an  hour ;  then 
add  a  glasA  of  white  wine,  a  little  broth, 
a  bundle  of  sweet  herbi«,  pepper,  and 
salt.  When  done,  Nift  and  HKini  the 
aaucc ;  add  a  little  cullis,  and  serve  it 
over  the  fowl. 

Fowl,  Olmed^—Thli  Is  brazed  and 
glazed  in  the  same  way  as  Fowl  en  Fri' 
caxdeau,  only  with  thi^*  dittierencc,  that 
it  is  done  without  stuffing.  Serve  with 
its  own  sauce,  or  any  otiier,  if  you  like 
it  lietter. 

Fowl  with  its  oim  Gravis. — Trum  a 
fowl  the   same  b«   for  boiling,   lard    it 

avite  through  with  bacon,  ham,  and  par- 
ley;  put  it  in  a  pan  with  a  little  butter, 
two  or  three  slices  of  peeled  lemon,  a 
bundle  of  sweet  herbs,  three  cUivei<, 
sliced  onions,  carrots,  pepper,  salt,  a 
little  stock,  and  a  glass  oi  white  wine ; 
stew  tliem  gently  till  they  are  done; 
skim  and  strain  the  sauce,  and  serve  it 
with  the  fowl. 

Fowl  {GuiHea  and  P«i).— They  eat 
much  the  i^ame  as  pheasants.  They 
should  be  dressed  in  the  same  manner, 
ezeept  when  larded ;  then,  of  course,  they 
reoiurs  no  bacon  to  be  hiiu  over  them. 

Fowl.  ASssAa/.— Cut  it  into  pieces,  and 
put  it  into  some  gravy  with  a  little  creaiiH 


catsup,  grated  lemon -peel,  and  nultneg. 
a  few  oysters  and  their  liquort  a  hit  of 
butter  mixed  with  flour ;  keep  it  stirring 
until  the  butter  is  melted,  lay  sippetlii 
a  dish,  put  in  the  hash  ana  serve. 
.  FowLa^a  Hedge- hog.— ^iake  a  farce 
with  the  liver  chopped,  scraped  bacoo, 
parsley.  shalotR,  pepper  ana  salt,  and 
stufl*  a  Kiwi  with  it ;  truss  it  the  same  M 
for  roasting,  give  it  a  few  turns  over  tiM 
fire  in  butter;  tl^cn  lard  it  close  wlA 
sliceH  of  ham  and  bits  of  truffic*,  to  stM 
pretty  far  out;  roast  it,  busting  often 
with  good  oil.  Serve  with  consomme  and 
cullis  sauce,  and  a  little  juice  of  lemon. 

Fowl  {Hottge-pwtge  »/).— Cut  a  fswi 
into  quarterrt,  and  braize  it  with  pickM 
pork ;  make  a  good  ragoftt  with  small 
onions,  all  sorts  of  roots  cut  diflferentlTi 
and  the  braized  pork  ;  intermix  all  well 
on  the  dish,  and  serve  with  a  thick  cuIHs 
sauce.  You  may  put  to  it  any  sort  of 
meat  you  choose,  taking  care  that  tbtt 
hardest  kind  is  boiled  proportionably. 

Fowl  {Legt  of )  njnm  yf«Ae#.— Garnish 
a  stewpan  with  slices  of  vettl,  and  a  good 
slice  of  ham ;  nut  the  \cm  of  fowls  upon 
these,  being  first  larded,  through  and 
through,  with  well  seasoned  lardons;  add 
a  tea-spoonful  of  brandy,  and  cover  tlie 
whole  with  slices  of  bricon,  and  over  UiaL 
white  papery  simmer  both,  under  ann 
over,  they  will  furnii«h  suflicient  ssnce, 
which  must  be  pmperly  sifted ;  but  if  not 
a  sufficient  quantity,  add  a  little  culKsi 
and  oncsqiiefzeot  lemnn. 

Fowl  {Lpqst^f)^  Garnished, — Braitf 
fsur  legs  of  fowls,  with  a  dozen  of  small 
onions,  broth,  a  few  slices  of  bacon,  a 
bundle  of  sweet  herbs,  two  cloves,  tfaymti 
and  bay-leaves:  when  it  is  half  dooCa 
add  an  eel,  cut  in  pieoeti,  six  cray  flsh| 
half  a  glass  of  white  wine,  pepper  and 
salt;  let  it  braizt*  slowly:  when  all  is 
done,  take  tiic  bottom  of  the  braize,  sifti 
and  skim  it  very  clean  from  fat;  add  n 
few  spoonsful  of  cullis,  (two  or  three)« 
and  reduce  it  ti  the  consistence  of  n 
sauce ;  intermix  tlie  towl  and  other  tbingi 
properly  on  the  dish,  with  the  onteuSt 
and  a  tew  bits  of  fried  bread;  pour  the 
sauce  over  all,  with  a  lemon  squeeze. 

Fowl  ( Lege  qf)  an  Prince,^  Soak  a 
few  iinchovieA  and  bits  of  fresh  ham,  cat 
as  for  larding,  and  when  you  think  they 
have  lost  their  saltness,  drain  Uiem; 
lard  as  many  legs  of  fowl  as  will  main 
a  good  sized  di!«h,  marinade  them  sonic 
time,  with  a  glass  of  white  wine,  a  lemon 
cut  into  slices,  |>epper  and  salt ;  malce  n 
stuffing  with  butter,  chopped  parsley, 
shalots  and  capers;  put  each  leg  inton 
bit  of  puff-paste,  together  with  the  mari- 
nade, mixed  with  the  stuffing ;  bake  then 
I  in  a  slow  oven ;  and  when  done,  lake  off 
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U  be  sufficiently  Betsoned,  and  then  set 
it  a^idc  for  use. 

Fowl (  Queuellet  o/).*— Take  a  dessert 
apoonfui  ot  (arrc  a  quenetles^  and  smooth 
It  with  the  blade  of  a  knife,  in  warm 
water :  lay  it  on  a  buttered  saucepan-lid, 
and  when  you  have  done  as  many  as  you 
wish  to  have,  put  them  gontly  into  boil- 
ing water,  wiih  a  little  rait  in  it,  and  set 
them  by  the  Kide  ot  the  stove  that  ihey 
may  not  Uiil  too  fast ;  turn  them  lightly 
with  the  back  of  a  spoon,  and  when  they 
lieuin  to  swell,  dram  tliem  on  a  cloth ; 
disii,  and  pour  over  them  a  reduced  fowl 
eaintfMume. 

Fowls  Roasted.— WeW  pepper  and  salt 
the  fowls  before  yuu  spit  them;  roast 
them  before  a  clear  fire;  froth  ihem  up 
when  nearly  done,  by  sprinkling  them 
over  with  flour  and  salt,  and  basting  them 
with  butter.  When  done,  tie  careful  in 
taking  out  the  skewers.  Serve  them  with 
very  good  clear  grnvy  in  the  dish,  and 
bread  or  egg  sauce  in  a  boat. 

Fowl  Raanted  with  Chesfit/ts.—RosBi 
some  chesnuts  very  carefully,  so  that 
they  may  not  l>e  burnt,  tlien  take  ofTthe 
skins,  and  peel  them.  Take  almut  a 
dozen  of  them,  cut  them  sntall^  and 
bruise  them  in  a  mortar.  Pat  boil  the 
liver  of  a  fowl ;  bruise  it.  and  cut  alx>ut 
a  quarter  of  a  pound  of  liam  or  bacon, 
and  pound  it.  Then  mix  them  nil  to- 
gether, with  a  KO"d  quantity  of  chopped 
pArsIey,  sweet  herbs,  some  inacp,  pepper, 
salt,  ai:d  nutmeg.  When  the^e  are  all 
well  mixed  together,  put  it  into  your 
fowl,  and  roast  it.  The  best  way  of  doing 
this*  i»  to  tie  the  neck,  and  bang  it  up  by 
the  legs  to  roast,  with  a  string,  and  then 
iNUite  it  with  butter.  For  sauce,  take  the 
rest  of  tlif  chesnuts,  peel  and  skin  them, 

I  mi  them  into  some  good  gravy,  with  a 
ittle  white  wine  ;  and  thicken  it  with  a 
piece  oi  butter  rolled  in  flour.  Then 
place  your  fowl  in  the  dUh ;  pour  in  the 
sauce;  garnish  witli  lemon,  and  serve. 

Fowls  Hftaatcd  to  cat  like  Pheasant. — 
They  ntusttte  full  grown  ;  leave  the  heads 
on;  truHs  them  like  pheavanis;  lard 
them  with  bscon,  and  roast  them.  Serve 
them  with  irravy  and  bread  sauce. 

Fowl  RiMtted  with  a  Ragmtt  qf  Oys' 
/a**.— Make  a  forcemeat,  to  which  add 
a  drzen  oysters ;  stuff  the  craw ;  cover 
the  breant  of  the  fowl  with  slices  of  bacon, 
then  ar«lieetol  paper;  roast  it;  take  some 
cullis,  (»r  good  gravy,  put  in  some  oys- 
ters, wiih  their  liquor  strained,  a  little 
mushroom*  powder,  or  catsup,  lemon- 
jaice.  thicken  it  with  flour ;  aan  cayenne 
and  salt;  boil  it  up:  when  the  fowl  is 
roasted,  take  ofTthe  baoon,  and  sexve  the 
sauce  in  the  dish. 

Fowl  {Sakid  oO**— Cut  np  t  oonple 


of  cold  roasted  fowls;  take  off  t1i0 
skin,  and  trim  them ;  lay  them  in  a  dkcp 
dish,  with  salt,  oil,  ana  vinegar ;  whci 
they  have  soaked  in  this  a  short  tlmCf 

f>Iace  the  fowl  on  a  dirth,  round  whicK 
ay  some  lettuces,  well  wastied  and  cot 
in  quarters,  hard  eggs  also,  quartered 
fillets  of  anchovies,  gherkins,  capers,  and 
a  raviqotte.  Pour  the  dressing  over  tht 
whole,  and  serve. 

Fowls  in  the  Form  <^fa  large  Smuagtm 
— Cut  a  fowl  in  two.  bone  it,  and  flaCMl 
the  meat  with  a  roller;  put  some  force- 
meat upon  each  half,  made  of  breast  if 
fowl  roasted,  bread  crumbs  soaked  ia 
cream,  scraped  baron,  udder,  parslevi 
shalols.  salt,  and  fine  spices,  mixed  win 
the  yolks  of  three  eggs;  tie  up  the  pieen 
in  the  form  of  large  sausages,  wrap  them 
in  slices  of  bacon,  and  then  in  pieces  of 
linen  cloth ;  braze  them  in  broth,  with  a 
givs  of  white  wine,  a  bundle  of  sweet 
hertm,  who!c  pepper,  salt,  fliced  onioM 
snd  carrois.  when  ihey  are  done, unfit 
the  cloth,  take  ofT  the  bacon ;  sqnetM 
them  gently  between  a  cloth,  to 
out  the  fat;  and  serve  with  what 
you  choose. 

Fowl  (Sou/^c  qf),*—  Found  the  fiUetB 
of  four  loacted  fowls,  altout  two  ouaen 
of  calf's  udder,  salt,  ind  pepper  ;  whCB 
these  are  wpil  beaten,  put  them  intot 
stowpan,  with  (our  ladlesful  of  pekmti: 
innke  it  quite  hot,  (but  not  to  boill,  ana 
then  pass  it  thiough  a  sieve  into  a  basin  { 
add  to  it  the  yolk<«  ot  fi\e  eggs,  and  tht 
whites  of  two,  whipped  as  fur  biscnilR. 
Cement  fried  brend  nnmd  the  edge  oft 
dish;  piiur  in  the  suuffict  smooth  tht 
surface,  and  put  it  into  an  oven  ;  as  nam 
as  it  has  risen  propeily,  and  is  firm  It 
the  touch,  take  it  out,  and  rerve  it  in- 
stantly. 

Fowl  iS/efrc//.— Truss  a  fowl  the  auM 
as  for  boiling;  put  it  into  a  atewpa^ 
with  a  bit  of  butter,  chopped  panleyi 
Khnlot,and  mushroomR;  stew  item  a  ikwr 
fire  about  n  quarter  of  an  hour.  tamiBf 
it  often.  Then  put  it  into  another  sten^ 
pan,  with  sliii>s  of  veal  and  ham.  and  all 
the  fin't  seasoning.  Cover  it  with  tiioBI 
of  bacon  ;  stew  it  gently  for  a  qiianerof  ■■ 
hour  longer,  then  add  a  little  whoie  pe|^ 
per,  and  some  salt,  a  little  stork,  aM 
some  white  wine,  snd  finish  it  on  a 
slow  fire;  then  skim  and  strain  tkt 
braise,  nhen  done,  squeeze  in  the  jaioi 
of  a  lemon  ;  wipe  the  fowl  clean  from  tkt 
fat,  and  serve. 

Fowl   Stewed, Place   Ibur  den 

skewer«  at  the  l«ttom  of  a  slewpan,  and 
place  the  fowl  upon  them.  Pnt  in  A 
quart  of  ffravy,  a  t>unch  of  celery,  cut 
small,  and  waahed  very  clean,  and  two  or 
three  bladet  of   mace.     Let  it  tttv 
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Veatlf  till  there  renwins  only  just  tuffi- 
dtiit  for  iauee ;  then  add  a  good  piece  of 
batter  rolled  in  floar,  two  spoonifui  of 
red  winci  the  aame  quaniity  of  catsup. 
aod  A  suRdent  quantity  of  pepper  and 
«Ut  to  scMon  it.  Place  the  lowl  on  a 
diab,  aod  serve  the  sauce  over  it. 
Fowl  Sb^edwith  Black  Pudding  Pre- 
rsAwM. — rrv  two  fine  chopped  onions 
boner  till  iney  are  aimimt  done ;  then 
add  chopped  parvley,  shalots,  a  little 

Binded  coriander  seed,  pepper  and  salt, 
f  a  pound  of  tripe  or  marrow,  the 
Ska  of  four  raw  eggs,  and  half  a  pint  of 
;*B  blood;  thicken  it  over  the  fire 
vraKMit  boiling ;  laice  out  the  breast-hone 
of  a  fowl,  and  stuff  it  with  this  prepara- 
tioD ;  sew  it  up,  and  roast  it  with  baron 
and  paper  tied  over  it;  serve  with  cuilis 
aad  eoiuommi  for  sauce. 

Fowls  Stuffed  or  /Veec^.— Make  a 
foiteroeat  with  lialf  a  pound  of  beer-suet, 
m  much  crumb  of  bread  grated  fine,  the 
■eat  of  a  fowl  cut  very  small;  beat 
these  in  a  morwr,  and  a  pound  of  veal 
whh  them,  some  trufHe:*,  morels  and 
maskrooms  cut  small,  a  few  ewret  herbs 
aad  parsley  shred  fine,  some  grated  nut- 
■Cgv  pepper,  salt,  and  lemon-peel  grated; 
bono  ynur  fowls,  fill  them  with  the  force- 
■•at,  and  roast  them.  Serve  with  good 
■ravy,  with  truffles  and  morels.  The 
wwli  may  be  larded  if  yon  choofte. 

Fowl  d  la  Tor/ar^.  — Take  a  fine  fowl, 
tarn  in  the  legs  as  usual,  then  cut  it  in 
two,  take  the  bones  ofl'  from  the  back, 
cat  the  Itreaftt  otl*.  break  those  of  the  legs, 
flatten  the  fowl  with  the  back  of  your 
knife,  and  season  it  with  salt  and  pepper; 
then  dip  it  in  clarified  butter,  and  next 
into  breail -crumbs,  equally  on  all  sidee. 
If  eat  broil  it  up  to  a  fine  colour,  on  a 
•low  ftre,  that  it  may  be  done  thoroughly. 
Send  it  up  with  a  brown  Italiefine, 
Tknut  your  knife  into  it  to  ai*ci'rtain  if 
h  is  weil  done ;  it  rrquirea  an  hour,  or  at 
lewit  three  <^uartcrit.  to  be  done  properly. 
Fowl  tn/A  7Vi#^^«.— Truss  a  lar»ce 
Ivwl  as  for  boiling,  put  truffles  into  the 
iaaide  well  stewed,  and  prepared;  then 
pat  it  on  the  npit,  with  a  nlicc  of  fat  lia- 
COD  on  the  breast,  and  paper  tied  over 
that;  roast  it  well,  set  it  on  the  ditth. 
ffunish  it  with  truffles  in  waiice  a  I'egpag* 
nelrp  or  hmwn  Mnce,  and  serve. 

Fowl  (/r/W).— The  flavour  of  wild 
IbwI  is  preserved  better  by  not  siiifflnir 
tken;  put  into  each,  pepper,  salt,  and  a 
bit  of  butter. 

Wild  fowl  do  not  require  so  much 
dieasiwK  a«  tame ;  they  should  be  done 
of  a  fine  colour,  and  niroly  frothed.  A 
rich  brown  gravy  should  be  served  in 
the  dish,  and  when  the  breast  is  cut  into 
■Ucesi  before  it  is  taken  from  the  bone, 


It  will  be  much  improved  by  a  squeece 
of  lemon,  some  salt  and  pepper. 

If  you  wish  to  uke  off  the  fishy  smell 
which  these  birds  frequently  have,  put 
an  onion,  salt,  and  hot  water  into  the 
dripping  pan,  and  for  the  first  ten  mi- 
nutes baste  them  with  this;  then  re- 
move the  pan,  and  keep  constantly  Iwst- 
ing  with  lia'ter. 

FowL(/f7/rf)  Pie.— The  fowl  should 
be  trussed  like  a  duck  for  a  pie  (or  for 
any  thing  else)  larded  with  anchovies, 
seasoned  with  pepper,  salt,  and  sweet 
herbs;  put  a  good  nuantity  of  butter 
into  the  pie,  and  finish  the  same  as  all 
others 

fowh(fnHpqf)  Larded,*— Thke  M 
many  wings  of  fowl  as  you  may  require, 
lard,  and  put  them  into  a  saucepan,  with 
a  slice  of  veal,  a  little  streaked  bacon, 
and  sweet  herbs ;  when  suflScientl  v  done, 
lay  them  in  a  di^h  on  any  vegetable  you 

Cleave  (previously  boiling  them  in  good 
roth),  and  serve  them  as  a  side  dish. 

There  are  various  other  ways  of  send- 
ing the  wings  of  fowl  to  table ;  but  they 
are  generally  cooked  as  at»ve,  or  accord- 
ing to  the  taste  and  fancy  ;  only  two  or 
three  recipes  arc,  therefore,  introduced 
here. 

Fowls  {fHngsqf)  an  pain  de  heurre.* 
— Boil  the  wings  in  broth,  with  some 
onions,  a  bay- leaf,  salt  and  pepper,  when 
done  and  quite  cold,  wrap  each  wing  In 
a  large  slice  of  butter,  which  must  be 
pretty  firm  ;  if  it  sitouid  l»e  soft,  work  a 
proper  quantity  of  flour  into  it,  to  hring 
It  to  the  right  consistence ;  when  all  the 
wings  are  covered,  lay  one  over  the 
other,  i)res8  the  whole  together  lightly, 
so  that  it  only  fnrms  one  piece ;  then  dip 
your  hands  in  flour,  that  in  smoothing 
this  piece  the  butter  may  not  adhere  to 
them ;  then  set  it  in  a  cool  place  for  half 
an  honr.  In  the  meanwhile  nrepare  a 
quantity  of  brcad-crumbs  well  dried  in 
the  oven,  and  having  fastened  the  but- 
tered wings  to  a  spit,  put  them  before  a 
slow  fire,  take  a  handful  of  thft  bread- 
crumbs, and  when  the  hotter  begins  to 
melt,  shake  them  over  it,  and  continue 
thi«  operation  till  the  butter  ha8  taken 
nn  all  the  crumbs,  and  no  longer  runs, 
wiien  it  may  be  put  nearer  the  fire  to 
finif  h  the  cooking ;  take  care  to  keep  tlie 
whole  of  a  clear  eq^iial  brown. 

Fowl  ( fFingt  i(f)d  la  Provengale,^ — 
Lard  the  wingA  with  small  pieces  of  an- 
chr.vie^,  iuKtead  of  baron,  and  cook  them 
in  n  closely  oivered  saucepan,  with  some 
streaky  bacon,  artichoke  bottoms,  ai>pa» 
ragus  tops,  and  garlic,  a  sufhdcnt  quan- 
tity of  un>th,  and  seasoned  with  salt, 
nutmeg,  ginger  and  pepper.  Wlicn  ouita 
tender,  tnke  out  the  wings,  and  lay  tueni 
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in  A  d\*h ;  add  r  little  veal  gravy  to  the 
liquor,  reduce  it  to  the  proper  contif- 
tencft,  and  pour  it  very  hot  over  the 
win^.  The  garlic,  ginger,  and  pepper 
may  be  omitted  at  pleasure. 

Fowl  (f flings  tf)  en  Redingqte,^-^ 
Take  the  number  of  wings  you  intend 
to  use,  and  having  trimmed,  wrap  each 
in  a  thin  ulice  of  bacon,  taking  care  that 
the  whole  of  the  wing  is  covered;  tic 
tiiem  round,  and  put  them  into  a  sauce- 
pan, with  some  broth,  parsley,  a  bay-leaf, 
aalt,  and  pepper.  When  done,  take 
them  out  and  let  them  drain ;  then  cover 
them  widi  bread-crumbs,  and  broil  them 
ovpr  a  clear  slow  fire ;  take  oflfthe  strings, 
dish,  and  serve  them  with  any  sauce  you 
think  proper. 

FKANGlPAKE.**Take  a  saucepan, 
and  put  into  It  five  spoonsful  of  flour,  five 
eggs,  a  pint  of  milk,  an  ounce  of  butter 
and  a  little  salt ;  set  it  on  the  fire,  stir^ 
ring  couHtHntly  until  it  has  boiled  ten 
minutes,  taking  great  care  that  it  does 
not  burn;  then  pour  it  into  a  ba^in,  and 
let  it  cool.  Take  a  fe«r  almonds,  (to  every 
aix  sweet  put  one  bitter),  bruise  them, 
and  some  macaroons,  and  when  reduced 
to  powder,  mix  them  with  a  little  crisped 
orange-flower  (alno  in  powder),  and  a 
tuflicient  quantity  of  powder-sugar  to 
sweet«*n  it ;  add  these  to  the  above  pre- 
parat'on,  and  stir  them  in  well  with  a 
wooden  spoon.  If  your  frangipane  \rt  too 
thick,  add  another  egg  or  two.  and  then 
make  whatever  use  of  it  you  may  de* 
airp. 

You  may,  if  you  think  proper,  sulisti- 
tute  piatnchioH  for  the  sweet  almonds,  in 
which  cav  a  little  spinach  eRsence  must 
be  added  to  colour  it^  the  macaroons 
and  orange-flowers  omitted,  and  three 
bitter  alirionds  only  used. 

FaANOiFA!«p..  SuHffii  «/.♦— Put  six  des- 
sert lip  mnsfiil  of  water  into  a  saucepan, 
with  tour  yolks  and  one  whole  egg,  a  pint 
of  cream,  find  an  ounce  of  butter;  put 
them  on  the  fire,  and  stir  constantly  till 
done,  when  it  rmv  be  taken  ofFand  set 
toooul :  mix  logetliersiz  dessertspoons- 
liil  of  powdi'r-sugar,  two  bitter  and  three 
sweet  nincaroons,  some  dried  biscuits, 
and  crisped  orange-flowers  all  crushed  to 
IMwder.  add  these  to  the  alove  prepara- 
)ioD,  siir  it  well,  and,  if  necessary,  add 
more  yolkn  of  egg«t;  whip  the  whites  of 
five  CKKS  as  for  biscuits,  put  them  to  the 
reer,  and  then  pnur  the  whole  into  a  sil- 
ver diflh.  set  It  in  a  gentle  oven,  and 
aenre  it  the  Instant  it  is  done. 

FNAMI1P4NE  TarfletM  ©/.♦-  Lme  some 
tartlet  moulds  with  puir-pa<te,  fill  them 
up  witli  tlir  franifipanen  t(»  which  add  a 
■mall  quantity  of  cAomr  paste,  diorvr,  and 


lay  on  each  a  band  of  the  piiiT-pailt 
twisted  in  the  form  of  a  snail;  bake  tbtm 
in  a  hot  oven,  and  glaze  them  white. 

FaiiNoiPANB,  Taurte  i;^.*— Take  aone 
pufi-paste,  and  having  rolled  it  out  to  the 
proper  thickness,  cut  it  to  the  siie  aad 
shape  you  may  desire ;  roll  out  the  i«- 
mainder  of  the  paste  to  a  band  suificieBtly 
long  to  surround  it.  and  about  an  inch 
ana  a  half  wide;  place  this  round  the 
under  crust,  first  moistening  tlic  edges 
that  they  may  adhere  properly;  jmt 
/rangipeme  (see  that  article)  into  this, 
ornament  it  with  the  paste  according  IB 
your  fancy,  dorez  the  edges,  bake  it  in  ■ 
Lot  oven ;  when  nearly  dune,  sprinkk 
sugar  over,  and  glaze  it;  serve  it  eithtf 
hot  or  cold. 

FRICASSEE  Brmm.*  — Take  two  or 
three  young  rabbits,  cut  them  in  pieces 
and  strw  toem  in  gravy  made  of  beelL 
some  whole  pepper,  two  shalots.  one  or 
two  anchovies,  a  bit  of  horse-radish,  and 
a  little  sweet  marjoram  powdered  imalL 
Stew  the  rabbits  about  a  quarter  of  am. 
hour,  then  take  them  out  of  the  gravis 
■train  the  liquor,  fry  your  rabbits  in  laM 
or  butter ;  add  a  glass  of  claret ;  yon 
may  fry  some  forct;meat  balla,  maila 
with  the  livers  of  the  rabbits  parb«iilcd| 
and  a  little  parsley  shred  small,  «hm 
nutmeg  grated,  pepper,  salt,  a  few  bmd 
crumbs,  and  two  buttered  eggs;  mil 
these  all  together,  make  them  apinlo 
balls,  dip  them  in  the  yolk  of  egg,  nil 
them  in  flour,  tben  fry  them,  and  |W> 
nish  your  dish  with  them,  with  Irkd 
parsley,  and  sliced  lemon. 

FaiCASBEE,  ^/i//r.*~Cut  a  oonpleoC 
rabbits  into  pieces,  and  let  them  aoak  hi 
worm  water  to  cleanse  them  from  tht 
blood ;  then  lay  them  in  a  cloth  to  dry : 
put  them  into  a  stewpan  with  milk  niu 
water,  and  let  them  stew  till  ttiey  ait 
tender,  and  then  take  a  clean  pan,  and 
pnt  into  it  half  a  pint  of  cream,  and  t 
quarter  of  a  pound  of  butter;  stirtliem 
well  together  till  the  butter  is  melted; 
be  careful  to  keep  it  constantly  stirring, 
or  it  will  be  greasy  ;  put  in  the  rabblliL 
take  a  little  dried  mace,  a  little  pounded 
nutmeg, and  a  few  mushrooms;  abate 
them  together  for  a  few  minutes,  and 
then  put  it  to  the  rabbits.  You  vony  add 
white  wiae  if  you  choose. 

FRITTERS.  —  Make  them  of  any  oT 
the  batters  directed  for  pancakes,  by 
dropping  a  small  quantity  into  the  pan. 
or  make  the  plainer  snrt,  and  put  pared 
apples  sliced  and  cored  in  the  batter,  and 
fry  some  of  it  with  each  slice.  Currants  or 
sliced  lemon,  as  thin  as  possible,  arc 
very  nice. 

FaiiTERS.— Fritters  should  be  tent  ti» 
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table  Kired  upon  a  folded  riKpkin  in  the 
dish.  Any  sort  of  Kveetmeat.  or  ripe 
frvit.  imy  be  made  intofrittern. 

Faittxu  d  rAHS[l9-Francaite.*  — 
Take  a  marrow  puddii lir,  and  when  nearly 
Mid,  cvt  it  into  tbin  elicen,  and  then  cut 
them  again  into  piocen  tiro  inches  lone, 
by  three  quartern  of  an  inch  wide,  dip 
them  into  batter,  and  fry  them  in  the 
iiaual  manner;  when  drained,  irlazc 
them  with  fine  sugar,  and  serve  them 
vBrv  hnt* 

The  batter  for  the  alrate  fritters  in 
Bade  aa  follows :— Put  a  glas^s  and  a  half 
tf  water,  a  grain  of  salt,  and  two  ounces 
of  fresh  butter  into  a  SHurepan ;  when  it 
boils  stir  in  a  sufficient  quantity  of  flour 
to  malce  it  a  rather  firm  liatter,  Iceep  it 
•drrinK  three  minutes,  then  poiir  it  mto 
another  YerHpl. 

FiUTTERfi  au  DAiRtf  .*— Mix  together  a 
handful  of  rire-flonr  and  some  milk,  set 
tbem  on  the  fire,  stirring  constantly,  add 
t  little  cream,  sugar,  lemon-peel,  and 
omige- flowers  ;  when  it  hw<  become  of 
B  proper  consistence,  take  it  from  the 
M ;  M  soon  as  it  is  cold,  roll  it  into  balls 
ftboDt  the  size  of  a  nut,  dip  them  in  bat- 
ter and  fry  them. 

FaiTTSRa  Iit(0mlm,*^P\\t  some  butter 
Ibid  A  aaucepan,  and  when  it  is  melted 
add  to  it  a  glass  of  milk,  and  a  pinch 
off  nit,  keep  it  on  tlie  fire  till  it  boils; 
thea  mix  in  a  suflicient  quantity  of  flour 
to  make  it  into  a  ronsititent  paste,  which 
will  not  stick  to  the  fingers ;  itpread  it  on 
a  table,  mil  it  out  to  the  thirkness  you 
may  require,  rut  it  in  round,  oval,  ur  any 
other  furmcd  pieces  you  may iliink  proper, 
and  fry  tliem  of  a  nice  colnur,  in  the  best 
oil ;  aprinkleKUirar  over,  anil  serve  them. 

FariTEas  (French)  ofJtrandy  FruiU^ 
•^Tkke  a  dozen  a^ncotn  (or  other  fruits) 
■teaerved  in  Itrandy,  drain,  and  nit  them 
mhalf:  then  wrap  them  in  wafers  rut 
found  and  previnuBly  moistened,  dip 
Ihem  in  the  same  kinn  of  hitter  as  tliat 
Mcd  for  fritters  d  r^n/ffo-Frfi/tcaite^  and 
Cry  them ;  sprinkle  them  with  bugar,  and 


FaiTTERS  d  la  Cot**.  •  —  Soak  in 
bfimly  some  leaves  and  the  younsc  and 
tender  shoots  of  the  vine.  <lip  them  in  a 
batter  made  of  milk,  yolk^i  of  eg«(i:,  and 
door,  fry  them  in  boiling  oil,  sprinkle 
Ibem  with  suvar. 

Elder  flowers  are  made  into  fritters  in 
the  «ime  manner. 

FarrTcas   d  in  I}nHjtfiinr.^— Take,  a 

Bmd  oXf'rinrhf  pHHte.  and  roll  it  out  an 
n  as  po»hih!e,  to  the  fnrm  of  a  long 
iqvare ;  on  part  of  thi:*  Isy  (imall  qnan- 
tkiea  of  apriott  marmalade  at  intrrt'sls, 
iHffhtly  wet  the  paiste  round  each  piece 


of  preserve,  and  lay  over  the  plain  part 
of  the  paste  so  as  to  cover  the  other  com- 
pletely, prebs  it  down  lightly  that  ihe 
marmalade  may  not  escape  in  the  cook- 
ing, and  cut  out  your  fritters  with  a  cir- 
cular paite-cutter  of  two  inrhea  in  dia- 
meter; flour  them  a  little,  and  Uien  lay 
them  in  rather  a  liot  friture,  when  the 
paste  will  swell  them  into  little  balls;  as 
soon  as  they  are  of  a  pmper  colour  take 
tltem  out.  drain  them  on  a  napkin, 
sprinkle  them  with  fine  sugar,  and  ser\-e 
tuem. 

FaiTTEas,  Miqnon,*  —  Put  two  good 
spoonsful  of  flour  intoa  stewpan,  and  mix 
it  with  the  whites  and  yolks  of  two  eggs, 
a  little  salt,  two  ounces  of  »ugar,  sume 
lemon-poel  grated,  half  a  tea-spiKinful  of 
milk,  and  half  a  tea-spoonful  of  creans ; 
stir  it  over  a  slow  fire,  and,  when  done 
and  well  thickened,  spread  the  cream 
upon  a  floured  dish,  shake  flour  over  it, 
and,  wlien  cold,  cut  it  into  hits  with  a 
pa<«te-cutter,  the  same  as  tor petitH'pntvg  ; 
dip  eacii  bit  into  a  paste  made  with  two 
spoon aful  of  flcur,  a  spoonful  of  briindy, 
and  a  little  salt,  mixed  with  two  egip ; 
fry  the  fritters,  and  serve,  glazed  with 
suffar  and  a  sslamand^r. 

FaiTTEBS,  /?»^u/.~Put  a  quart  of  new 
milk  intii  a  saucepan,  and  hk  soon  as  it 
begins  to  boil,  pour  in  a  pi:it  of  white 
wine ;  then  take  it  ofT,  and  let  it  stand 
five  or  six  minutes,  tikim  ofl'  the  curd, 
and  put  it  intoabaNin;  beat  it  up  weil 
with  six  egg?,  and  seabon  it  with  nutmeg; 
th(*n  bc*atit  with  a  whiNk,  and  add  flour 
suflicient  to  give  it  the  proper  consist- 
ence of  battf*r.  Put  in  some  sugar  and 
fry  them  quick. 

FaimaH,  S(»ffflet.* — Mix  the  yolksof 
four  eggs,}iaU  a  spoonful  of  olive  oil.  and 
a  ninch  ol  salt,  with  half  a  pound  of  flour; 
whip  the  whites  of  the  e^trs  to  :i  snow, 
and  add  it  to  the  rest.  When  your  pji?«te 
is  of  the  cx)n*iHtence  of  a  tliirk  hatter, 
take  a  9p<»onfijl  of  it  and  roll  it  in  flour  ; 
make  each  ball  about  the  kizo  of  n  wiilnut, 
throw  them  into  a  \\oifntnrt'  of  nil,  and 
fry  ihcm.  SprinkJe  them  with augar, and 
serve  them  hot. 

FariTKas,  Ak/m/W*'*.*— MakeFome  flour 
and  beer  intu  a  batter  that  will  flow  a 
little  ;  take  a  little  of  it  out  with  a  h^nwu, 
titrow  it  into  a  trying-pHn  with  liuilinfr 
oil ;  the  mompnt  it  rist*s,  take  it  out,  and 
proceed  in  the  »amr  way  till  all  the  iMt- 
ter  iii  uned  ;  then  Kprinkle  them  with  salt, 
and  eerve. 

FniTTrBK,  Sftanin/i. — Cut  ihp  crumb 
of  11  French  roll  into  lengths,  alx)ut  the 
thicknr^^  of  your  finger,  in  whatever 
ishape  you  please ;  soak  it  in  some  cream, 
nutmeg,  »ugar,  pounded  cinnamun,  and 
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tnegg.    Whin  (boraughty  aoaktil,  Icj  to  biMPpc;  meiuure,mndpiitd0alilcIli 

of  ■  nice  broirn,  ind  mrve  with  butter,  quaniity  ol  goDd  brandy  |  niz  and  ptw 

«inr,  anil  mgtt  uua.  Ihrm  into  >  glued  pia ;  let  Uitm  Wad 

Fbittim  en  Airpn'K.*— Take  right  ftirhiie,  and  tticn  pour  the  misMn  ■ 

■ilddlliig-iiied  &pplrt,  pur,  and  icAve  thr  fruit. 

Mthcutiilkt;  cutofTabnuiafounhpart  Fkuit,  CVmtfiW.— IlrniNtBitt  bepr^ 

orUwabilkend  at mcIi  apple,  and  moo p  tcrv(iJ,tWn  dipped  In  warm  wBter,dilM 

out  theioiiideorearh  piece.soaslolurm  wilii  ■  cloth,  and  atreved  all  oMr  wMI 

aaortolcup  vilb  alld^;  put  them  lonoak  tided  sugar, and  dried  tn  aitaTeoro*i% 

tor  liTO  hour*  in  a  glaa*  of  brandy  with  a  turning  aa  orcasion  reqnirfi. 

little  lemon-peel  and  cinnamon;  at  the  Fbuit,   (iinrfW.-When    the  [ryk  li 

end  orihattimetakethfDi  out.  drain,  and  prHrrved.dry  it  in  a  storetill  Iheiyi^ 

CM  each  apple  with  apricot  marmiiiadr,  laqulteout.  dip  it  inio  tyrup  bailidn 

or  Irangipane ;  mil  up  a  lillle  flour  Hnd  candy  height,  and  dry  It  again. 

vhlte  of  egg  to  cement  thetopaof  the  All  dried  and  candied  fruit  mnittt 

•pplea  to  the  other  parts;  dip  ihem  in  kept  In  a  very  dry  place. 

brtter  and  fry  them,    Wlien  lhe»  ate  ol  Pbujt  (Dried)  an  Caramel.'— Cut  m 

k  proper  colour,  ulauand  lerve  ihem.  number  of  oaicr  twigs  to  about  thrw 

fRrrrEiii,  i^n;;^.*— Make  a  rallier  Incliei  In  length,  and  un  the  end  etoA, 

tOlt  baiter  with  some  fliur,  aglaai  of  place  a  dry  nrewrved  Truil;  then  tahca 

water,  and  half  a  pound  of  butler;  then  nmall  niece  oi:  butter,  whichnaatlwpwi 

pat  it  into  a  mortar  and  pnund  it,  adding  te oily  free  from  either  aalt  or  vater.tt 

B   imall     quantity     of    orange  flnweti,  othrrwiae  it  will  adhere  to  the  BUrUi 

Bitted  lem'jn-peel,  nweet  anil  bitter  h1-  slab,  on  which  it  nmit  be  nibbed  witk 

DU)ndi(BlMpounded);  dilute  tbe  whole  the  pnlm  of  the  hand  all  over.    ThcpMi 

with   aa    many  yolk*  ol   eggs   ai    will  paratinne  properly  performed,  talMMHl 

make  the  batier  floweaaily.     Pourtliia  clarified  angar,  ihe  quantity  winit  ImIb 

preparation  inui  a  lyringe,  tlie  end  of  prDpintian  to  tbe  Irult,  and  btril  II  k 

which  in  pierced  arcardintitoyour  Fancy;  earamrl:  then  tahean  oaiertwi^  lacack 

force  the  preparation  through,  and  fry  hand,  dip  tlie  fruil  into  the  aoKar,  tM 

Ibem  in  the  usual  manner.  tliem  round  aeieral  limea  that  tbe  aoar 

VROTttliiputonCrtaBi,Cuilard,or  may  adhere  on  all  aides.    When  tbe  M- 

7WA''-9weeten  hall  a  pound  al  the  nulp  ninu/ begin ii  to  conl,  lay  (he  (mil  sntlN 

of  damKunF.  or  any  other  sort  of  acalded  buttered  elab.  and  proceed  in  tbe  MB* 

biilt  \  put  to  it  the  whilM  of  four  egpa  way  with  tbe  remainder  of  the  [niit  uolB 


beaten,  and  beat  the  pulp  with  them  till     an  m«ny  are  done  aa  are  r 

bwill  atand  aa  high  aa  you  wiah,  and     all  are  done  and  cold,  tiike  out  tbe  l«)n 

heinn  put  nil  the  cream,  SiC.witli  as|ioon,     and  wrap  each  fruit  in  paper,  wiUi^ 


.t  win  take    any  form;    it  ahould   be  

loUKh.  In  imilRle  a  rork.  Aa  thla  operation  cannot  be  pcrfonMd 

FRUITilijcuifj.—To  the  pulp  ofany  loo  quickly,  it  would  be  adTitable  H 

adelded  fruit,  put  an  equal  quantity  of  hare  two  or  more  perHinstadatbaB.' 
■unraifted.beatittwohouta;  ihenriit        fnvtr  lo  prepare/<irChibtr«n.—PUt^ 

it  into  little  white    paper  forma;    dry  piea  sliced,  or  plums.  curmnM,  flo«^ 

them  In  a  cool  oven,  turn  them  the  next  tierriea,  &c.  into  a  alone  jar,  and  q«inU> 

day,  and  in  two  or  three  day*  box  them.  Aa  m  iidi  Linbon  augar  ■*  neceanrytnoBf 

Fbuit  (ta  BrepiireJ/srBronrfir.*— Take  iliem ;  place  the  jar  on  a  hut  heaitfa,  V 

the  propoaed  quantity  of  fiuit,  gathered  inanaucepan  of  water,  and  letitrcMl 

before  i^eyare  perfectly  ripe  ;  dry  them  till  the  fniiti)  perfectly  done. 
carefully,  prick  and  put  them  Into  cold        Slices  of  bread  or  nee  may  be  Mewtd 

water;  when  all  in,  set  the  veaaeloTera  with  tbe  fruit,  or  the  fruit  niay  he  eBMt 

Moderate  lire,  keeping  tbe  wxter,  how-  with  dice*  of  dry  bread,  or  with  iha, 

erer,   ooiiitantly  neaity  bailing,    until  plain  bailed. 

the  Irult  wilt  give  to  the  touch ;  then         Fhuits  {Four)  Cmtrve  a/.*— Take  B 

(biowthem,  with  great  care,  into  cold  pound  of  eachirf  the  [ullowing  trail*  >- 

w.-uer  again;  drain  away  thla  water,  and  Curranta,     atrawberries,    cherrlea,    ud 

•dd  frcih ;  change  tbe  water  twice  more  raapberriei,  preu  the  juice  (rom  tbeik 

within  a  quarter  of  an  hour,  after  which,  atrain  it,  let  it  over  a  moderate  firetiS 

drain  them  liv  the  laat  lime,  and  put  reduced  to  half  the  quantity.    Di«MlM 

tlieoilnbntttei;  ifanyotthe  fruit  la  the  twelve  poundiof  sugar,  akim  it  well,  Bod 

Icaat  broken  or  hrulaed,  it  muat  be  put  then  bnil  <t  to  auMt ;  take  it  from  Ibn 

■aide,  ai  It  would  apuil  the  rett.  fire,  add  the  juice,  and  replace  it ;  let  ft 

Inthemeanwhite,  takeapraper  quan-  botf  once  only,  thenitir  It  till  tbe  ii--" 

tltyo(augar{aa  a  p'lundand  a  hairCir  bubblei.    Hare 

twenty-Bva  peachM) ;  clarity  and  boii  It  ready,  aad  pour  i 
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UTT  in  Jelly. —\l%\-t  in  readineis  a 

mould,  either  lonK  or  round, about 

inchw  deep;  then  have  ready  ftome 

d  jelly,  and  spread  it  at  the  bottom 

s  mould,  altoiit  a  quarter  of  an  inch 

: ;  let  it  be  cold ;  then  put  in  ri|ie 

het,  grapev,  or  any  sort  of  ripe  fruit 

pleaie,  preserved  fruitf  or   China 

yet  cut  into  quartera,  or  whatever 

>  you  chootfe;  put  in  a  little  warm 

and  let  it  atiind  till  it  is  cold,  to 

I  the  fruit  in  its  placi',  otherwiie  it 

*ii<«  up ;  then  tiil  the  mould  up  nrith 

I  jelly,  let  it  stand  till  it  iH  quite 

then  turn  it  into  a  dish,  and  Kar- 

t  uccnrdinf?  to  your  own  taotc. 

UiT  (Preservetl)  /limarA-4  nn  uiintj. 

served  fruitf  sliould  not  l>e  baked 

those   that   have  liecn   preserved 

their  full  proportion  of  suicai,  rc- 

mi  baking;  the  i:rn«t  should  be 

i  in   a  tin  sha|>c,  and  the  fruit  be 

fmrd)i«  added ;  or  it  may  be  put  into 

dl  dish  ur  tart- pan d,  and  the  covers 

ked  on  a  tin  cut  out  according  to 

taste. 

urr,  Preiervedi  Biscuits  (ff)-^'^^^ 
preserved  Iruit:*,  t^ucii  as  niiricots, 
ire,  flrrapes,  pluni!),  (iraii»t>s,  and  a 
oraiifre- flower  nwiriiialiuii' ;  pound 
to^etlier.  and  sift  in  a  hii've  ;  thou 
rith  it  yolkAof  new  l.iid  enf»,  and 
powder-sut^ar,  until  it  conit**  to  a 
e  paste,  not  tuo  liquid  ;  tiicn  bake 
on  prtfter  in  a  inoilcriite  oven. 
VtT  (to /freaerrf  (irrr/t), — Takf  pip- 
aprinjt!^,  piMrs,  piutmi.  or  peartii'H, 
clH'v  ;ir(*  irrrtMi ;  put  tiicm  in  a  pre- 
ii7-pHn.('ov«*rth(!in  wilh  vine-leaves, 
hen  wiih  tine  clnar  npriuK  watt*r  ; 
n  the  diver  of  the  pan.  net  ihem 
a  vi'ry  cleiir  fire*;  'x]u*'a  tln-y  l»i'tfiii 
nmer,  t»k«*  theiu  oil  tlie  lir^.  atid 
jUv  with  the  »itiri>  takr  them  out; 
ind  prefer v<*  ihfin  a?«  uihrr  tniit. 
L'lTH  (/'/  fint/i^  for  rrr.strvi/iif  ur 
Vw#')."Takt'pip;»ins,  apriools.pfjirH. 
s,  )iea(*!ii>s.  whili-  k'.'0'»n,  tnr  th«* 
or  radi>h  potlsMinl  Fn»;,i"li  bivin.-  for 
ittei,  and  r.R-iUitk-is  lor  liolhpro- 
%,  and  put  tiii'rii. -A.tli  vIth'-'i"".av«-« 
r  and  over,  itilo  a  hi-.u-k-tiu  pie- 
ig-pnn.  with  ^p^il.•(  wa'.i'r  to  n>vi'r 
,  and  then  put  on  tif  tin  «*ivi'r  :•• 
de  all  a;r ;  ^pt  ii  ty.\  iim  pi:ii*  (U  a 
snd  nil'' I  thi'V  h.vi;!  to  wiiniiii'r. 
them  ulV,  pour  ciV  th"  water.  •iimI 
Kreen,  put  lrc.'>h  lf>avi-:  wLoncoldf 
epout  thi*  Kinic.  Taki*  them  nut 
illy  with  a  Siice;  tln-y  hi'**  to  lie 
d.  and  ilif*n  done  at-.tirilincto  the 
>ts  for  the  M'ver-*!  nioiliM. 
BIT  /«  prvi*rvf  J'jr  Tttrf.s  ur  Family 
'rts. — Cherries.  piuiu4  u(  uM  sorts. 


and  American  applet ;  gather  when  ripe, 
and  lay  them  in  small  jari  that  will  hold 
a  pound  ;  vtrew  over  each  jar  kIx  ouncei 
of^good  loaf  MU»(ar  pounded  ;  cover  with 
two  bladderM  e<ich,  separately  tied  down ; 
then  put  the  jars  up  to  the  neck  in  a 
large  stewpan  of  water,  and  let  it  boil 
gently  for  three  hours.  Ail  8 oris  of  fruit 
should  l)e  kept  free  from  damp. 

FauiT  /W'///*„',  JiaAcd.— Rub  i;;ooflc- 
berries,  or  any  other  fruit,  through  h  hair 
.sieve ;  and  to  half  a  pint  of  the  Hue  pulp, 
add  a  quarti'r  ol  a  pound  of  Naples  biM- 
cuiiti,  three  ounces  of  oiled  fresli  butter, 
half  a  pint  of  cream,  grated  nutmeg, 
Hugar  <iccording  lo  tawte,  and  six  eggs. 
Beat  all  these  ingredients  together  for 
ten  minutes;  then  add  slices  of  citron, 
and  bake  tlie  mixture  iu  a  dish  with  puff- 
paste  roun<i  the  rim. 

Fruit,  Jtipi'  (Tart  &/*).— Take  either 
rherriea,  currantrt,  appleii,  &c.  and  stew 
them  till  they  are  half  done  in  a  good 
syrup,  witii  a  little  brandy  mixed  with 
it.  when  they  are  cold,  line  a  dish  with 
rrijtp  t4rt  psHte;  put  the  fruit  into  it, 
and  round  the  edge  a  rimof  pufl-paate, 
two  inches  bnmd.and  in  tl>e  centre, upon 
the  fiuit,  a  srnali  ornament  cut  out  of 
putf-patftc.  Put  it  to  bake  in  a  moder- 
ately  boated  oven. 

FllYlN(i.— Frying,  though  one  of  tlif* 
uuMt  common  culinary  occutiations,  in 
i>ne  of  those  that  irf  vei  y  Helduni  prop«*rly 
attended  to,  and  conAOiiucutly  rarely 
well  performed. 

The  fire  fur  frying  should  be  kept  sharp 
and  clear— to  keep  the  melted  lat  at  a 
buf^iciontly  high  tem|»erature,  and  with- 
out this  precaution  the  tried  sub^^tance 
cannot  U'  bruwiied.  'VUo  meat  \^  pre- 
pared in  the  name  wayat*  in  broiliiiir.  by 
cutting  it  luto  chops  or  ftlices,  ot  not 
luiire  than  halt  an  inch  or  three  ijuurters 
in  tliicknefs. 

HpcrHiiet,  lard,  or  oil,  beingnielted  in 
a  i»an  and  hrou»(iil  to  the  Ixiiiiiikr  point, 
(irneiirlyMi  (whith  may  be  a^iiv:tAined 
by  putting  itiiM  the  fat  a  tew  i^piii;:*  ot 
paifrley,  or  a  pien:  ot  bread,  whieh,  i' 
lh<  y  hiinmie  rii^-p  without  acquiring  a 
l'ii>k  colour,  ti.e  fat  ia  hot  ciioukU  tor 
fiyiuK),  the  nuar  should  be  put  in.  It 
\*i  MM.  iiecesv^ary  (hat  the  meat  nhould  be 
i/7."//y  iniiiicr^od  ii.  the  boiling  fat;  if  it 
h"  iiMiuerAed  in  p.trt  it  will  be  Rutlicient. 
W'hvii  tle&li  i^  tiie  Mib>tance  to  be  tried, 
llie  pieeeii,  pieviousiy  to  their  beini;  put 
into  the  pan,  are  ooinetimes  br;i->IiiMl 
over  «v-ith  egK-Handorumt-s  of  stiile  bre.id. 
Hour,  'irany  olhei  l.irinacei.us  sub'tinre. 
Fi.-I.  are  MHrcely  ever  sent  to  lable  with- 
out i'l'itig  dtuii.'  in  thi:»  manner  u  hen  iried. 
One  ot  ibt  best  prcparations  fur  tli-d  pur- 
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Cit  is  OAtmeftl.  flour,  or  crumbt  o(»tale 
ad,  made  into  a  liquid  paste  with  the 
yolks  And  whiles  of  eggs. 
Fish  is  best  fried  in  oil. 
A  rich  brown  colour  is  communicated 
to  the  fried  subetance,  by  pressing  it, 
when  nearly  cooked,  against  the  bottom 
of  the  pan. 


G. 

GALANTINE  o/Foir/orGa»Mf.«-Takc 
half  a  pound  of  leg  of  veal,  a  pound  of  fnt 
bacon,  and  half  a  pound  of  ham,  all  ready 
dressed,  and  mince  them  as  small  as  pos- 
sible ;  mix  with  these  an  ounce  of  spiced 
•alt,  the  yolks  of  two  eggs,  and  two  des- 
sert spoonsful  of  sweet  herbs,  the  same 
quantity  of  truffles,  all  blanched  and 
•bred  small ;  when  well  mixed  together, 
put  this  farce  into  a  basin ;  then  take  a 
pound  and  a  half  of  truffles,  pare,  and  cut 
each  truffle  in  four ;  choose  a  fine  red 
call's  tongue,  take  off  the  skin,  cut 
it  lengtliwlse  into  six  strips :  cut  in  the 
same  manner  a  pound  oi  raw  ham,  or 
fresh  pork  fat,  raw. 

Pick,  singe,  and  bone,  a  good  sized  fowl, 
lay  it  open  on  a  napkin,  cut  away  half  the 
meat  oi  the  breast  and  legs,  and  put  the 
pieces  on  those  parts  where  the  skin  is 
most  exposed,  so  that  the  whole  may  be 
the  tame  thickness ;  strew  over  it  spiced 
salt,  in  the  proportion  of  four  drachms 
to  a  pound;  spread  over  tlie  whole  half 
the  farce  prepared  above,  on  that  half  the 
truffles,  then  the  tongue  and  h.'im  fat, 
taking  care  to  vary  the  colour :  season 
tliem  liMhlly  with  the  spiced  salt;  tben 
lay  half  what  remains  of  the  farce,  and 
on  that  the  truffles*  tongue,  and  ham,  as 
before;  cover  the  whole  of  these  with 
the  remainder  of  the  farce,  and  roll  it 
up  either  as  a  ball  or  an  egg ;  sew  up 
the  skin  so  that  none  of  the  stuffing  may 
escar*e ;  and  wrap  it  first  in  slices  of 
bacon,  and  then  in  a  fine  cloth ;  tie  the 
ends  of  the  latter  very  tight;  and  that 
the  form  may  be  properly  preserved,  tie 
three  stiings  round  the  uody,  but  not 
tightly.  Take  a  saucepan,  line  it  with 
bacon,  put  in  the  galantine^  put  round  It 
foor  onions,  four  carrots,  a  bunch  of  pars- 
ley and  scallions.  thyme,  basil,  bay  leaf, 
four  cloves,  the  ixMies  of  the  fowl,  two 
knuckles  of  veal,  or  two  calf's  feet,  a  suf- 
ficient quantity  of  stock  or  fowl  consomme^ 
to  cover  the  galaniine^  a  glass  of  Madeira 
wine,  and  two  dessert  spoonsful  of  old 
brandy.  Cover  the  wliole  of  this  with  a 
piece  of  buttered  paper,  the  exact  shape 
and  size  of  the  saucepan,  and  set  it  on  a 
fierce  fire  for  a  short  time,  after  which  let 
it  simmer  gently  for  three  hours,  then  re- 


move it,  and  when  it  has  stood  for  an 
liour,  take  out  the  galantine  carefully^ 
and  place  it  breast  oownwards  on  a  deep 
dish,  and  squeeze  it  a  little,  press  onl 
what  moisture  it  may  contain,  putflk 
saucepan  lid  on  it,  on  which  place  elgkl 
or  ten  pounds  weight,  to  make  the  fote^ 
tine  rather  wide  than  high.  Strain  tb» 
jelly  through  a  silk  sieve,  (put  aside  the 
gross  parts,)  and  let  it  stand  a  Quarter  of 
an  hour,  then  draw  it  off,  and  clarify  iU 

The  galantine  being  quite  cold,  tate 
away  the  cloth  and  bacon,  trim  it  a  litlk 
if  necessary,  and  glsze  it  completely. 
Place  it  on  a  dish,  and  garnish  it  with  tot 
jelly,  according  to  your  fancy. 

All  sorts  of  galantines  whether  of 
chickens,  turkies,  partridges,  or  asy 
other  kind  of  game  or  poultry,  are  dent 
in  this  manner. 

GALETS.  *  —  Take  three  pints  flf 
flour,  and  heap  it  together;  roakinff  a 
hole  in  the  middle,  put  into  tliia  hole  out 
pound  of  fre»h  butter,  one  ounce  of  fiat 
salt,  and  some  water;  knead  and  roU« 
flouring  the  table,  to  prevent  the  paaM 
from  sidhering;  roll  it  out  to  the  thick- 
ness of  an  inch ;  brush  it  over  with  egf. 
put  it  in  the  oven,  and  bake  it  of  a  good 
colour. 

GAME  (to  keep,)^Gtant  nwy  often Ita 
made  fit  for  eating  when  it  seems  spoiMf 
by  nicely  cleaning  it,  and  washing  with 
vinegar  and  water.  If  you  think  bird! 
will  not  keep,  draw, crop,  and  pick  theau 
then  WHsh  in  two  or  three  waters,  and 
rub  them  with  salt:  have  in  readiness  ■ 
large  saucepan  ot  boiling  water,  aad 
plunge  them  into  it  one  by  one,  drawing 
them  up  and  down  by  the  leKs,  ao  that 
the  water  may  pass  through  them.  Ld 
them  stay  five  or  six  minutea  in,  thiA 
hang  them  up  in  a  cold  place ;  when  tbcf 
are  completely  drained,  well  salt  and 
pepper  the  insides,  and  thoroughly 
tlicm  before  roasting. 

The  most  delicate  birds,  even  gr 
may  be  preserved  by  these  means ;  then 
birds  that  live  by  suction  cannot  be  dona 
in  this  manner,  as  they  are  never  diawBt 
and  it  might  so  happen  that  the  beat 
would  make  them  worse,  as  the^wattr 
could  not  pass  through  them. 

Pieces  oi  charcoal  put  about  birda  and 
meat,  will  preserve  them  from  taint,  aad 
restore  what  is  spoiling. 

Gamb,  CAayd'/roid  uf.*—RcmMt  m 
partridges,  take  off  the  legs,  winj|s,  and 
breasts,  remove  all  the  skin,  trim,  and 
dry  them  well,  then  put  them  Into  a 
saucepan ;  put  into  another  saucepan  the 
remains  and  bones  of  the  birds,  a  g lasa 
of  Rhenish  wine,  one  of  white  Bongundv, 
a  bay  leaf,  and  five  or  six  shalots;  set  ihif 
over  a  naoderately  heated  stove,  tad 
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halt  reduced,  add  a  ladleful  of 
ilond  ;  as  «ooq  as  it  boiU  set  it  on 
urner  of  the  stove  for  about  an  hour, 
It  carefully,  then  strain  U  tbrougU 
ildn  into  another  saucepan,  with  the 
inn  of  tiro  ladlesful  or  clarified  <*#- 
olTf  when  it  boils,  set  it  as  before 
he  eomer  of  the  stove  ;  in  half  an 
'■  time,  skim,  and  replace  it  over 
itove,  stirring  it  constantly  with 
oden  spoon,  or,  if  you  wish  it 
idingiy  clear,  stir   it  at  intervals 

putting  in  each  time  a  dessert 
ilttl  of  aspic  jelly.  When  reduced 
e  proper  consistence,  strain  it  again 
ft  amall  saucepan,  snd  stir  it  incf s- 
f  with  a  sauce  ladle,  that  it  may 
imootbly ;  when  no  more  than  luke- 
I,  poor  A  quarter  of  it  on  the  par- 
es, shaking  the  saucepan  lightly, 
lieift  place  on  ice  for  halfan  hour ;  at 
md  of  that  time,  lay  the  partridge 
pery  close,  en  eounmtte,  on  these  lay 
rings,  then  three  breasts,  ot er  these 
Dore  breasts,  and  on  the  top  of  tlie 
B  n  fine  truffle,  dressed  in  wme,  and 
ge  well-blanched  cockVcomb ;  then 
ap  the  remainder  of  the  sauce  with 
MMi ;  if  It  be  too  thick,  set  it  on  the 
a  instanr,  but  if  not  sulliciently  so, 
i  it  on  ice}  when  of  the  pro|>er  ron- 
nee,  it  quits  the  spAon  with  ditii- 
r;  remove  the  truflle  and  cock's- 
Up  cover  the  ehaud-frf^d  carefully 
the  sauce,  and  then  replace  them. 
lish  the  dish  with  a  border  of  roots, 
ipic  jelly. 

kMB  {Euence  4^.)*~Take  four  rab- 
four  partridges,  two  quasis  of  veal, 
KHinds  of  steakti ;  put  them  into  a 
pan,  with  a  bottle  of  whit<*  wine ;  l>oil 
i  until  the  whole  is  entirely  reduced 
ielly ;  tlien  add  to  it  bruih,  and  con- 
win  (equal  quantities  of  cuch.)  eight 
rta.  ten  onion«,  iliree  cloven,  a  little 
le  and  basil ;  let  the  whole  boil  very 
If*  until  the  meat  is  quite  done ;  then 
n  it  through  a  napkin.  No  salt  need 
at  into  it,  as  the  broth  and  consomme 
Hifficlently  seasoned  to  flavour  the 
ie«  </*  mme. 

iiUy  /tfire  /or.*— Chop  some  beef- 
10W,  and  streaky  bacon,  and  poimd 
i  well,  then  take  the  livers  of  your 
%  and  pound  them  also  with  the 
ot;  add  salt,  spices,  yolks  of  e^gs, 
B  little  cream  ;  if  it  l)c  too  thin,  (wil 
'  B  quarter  of  an  hour,  keeping  it  con- 
Lly  stirring,  to  prevent  it  from  burn 

im  Fritters,*— Takt  any  of  those 
I  of  cold  toasted  ipime,  which  can  be 
nio  Uiin  slices,  dip  them  into  good 
Br,  md  fry  them  in  olive  oil,  or  lard. 
■Icle  the  fritters  when  done,  with 
ind  spices,  pounded  very  fine. 


Oamx,  Fumet  q^.*— Tliis  is  a  dear 
sauce,  made  in  a  similar  manner  to  essence 
qf  game;  when  strained  ofT,  put  it  into 
a  saucepan,  and  let  it  l)oil,  then  set  It  by 
the  side  ol  the  stove,  and  add  to  it  haif 
a  glass  of  cold  water,  to  make  the  scura 
rise,  which  must  be  carefully  removed  ; 
then  reduce  it  to  the  consistence  of  syrup. 
This  is  used  with  dishes  of  gamc«  bread* 
ed,  broiled,  &c. 

Uaue  {fumet  qf)  Sauce,*— Take  three  or 
four  partridges  or  young  wild  rabbits, 
two  carrots,  three  or  four  onions,  two 
cloves,  two  bay  leaves,  a  little  thyme,  aitd 
half  a  bottle  of  white  wine ;  reduce  all  to  a 
jelly,  and  then  moi«ten  it  with  essence  of 
game,  or  if  you  have  none,  wiUi  cofisomm^. 
Set  it  on  a  gentle  fire  till  the  game  it 
done,  then  strain  it  through  a  napkin, 
and  stir  into  it  six  or  eight  spoon slul  of 
espagnoky  or  any  other  sauce  which  la 
convenient;  reduce,  and  then  strain  it 
again,  and  put  it  into  a  stewpan.  In  the 
^'fi  marie. 

Game,  Petits  PatU  q^.*— Make  tome 
petits  pates  with  godiveau,  as  directcds 
{set  petits  pates  ot  gruyy)  \  when  baked, 
take  out  the  iro^^'^'caii,  and  put  in  ita 
place  the  following  preparation:  tate 
some  mushrooms,  parsley,  a  clove  of 
garlic,  ecallions,  two  duves,  and  a  pieoe 
of  butter,  give  them  a  few  turns  in  a  stew- 
pan,  and  then  add  a  pinch  of  flour,  a 
glass  of  white  wine,  veal  blond,  salt  and 
pepper;  stewtbem  gently,  till  the  mush- 
rooms are  done,  when  put  in  some  culd 
roasted  game,  cut  into  dice,  take  out  the 
parsley,  and  beat  up  the  whole.  Servi 
tlie  petits  piites  witli  Seville  orange-juica, 
Gaue,  Potage  </.*— Take  the  large 
fillets  from  six  partridges,  and  the  most 
fleshy  parts  of  a  young  wild  rabbit,  set 
them  aside.and  make  the  remainder  into 
a  consomme^  with  two  or  three  pounds  of 
shin  of  beef,  and  the  UHual  vegetables 
and  seasoning;  then  having  taken  out 
all  the  meuibranes,  &c.  from  the  rabbit 
and  partridges,  which  were  set  aside, 
pound  and  rub  them  through  a  sicfe. 
Make  a  panada  with  bread  crumbs,  a 
little  conswtune,  and  the  yolks  uf  tm 
eggs ;  let  it  thicken  and  gratinezt  %\St- 
ring  it  constantly;  mix  the  iiounde4 
game  with  an  equal  quantity  of  panada, 
and  a  small  niece  of  fresh  butter,  or 
ready  dressecf  calf's  udder;  add  sah, 
pepi>er,  prated  nutmeg,  truffles,  or  muih- 
rooms ;  |K)und  the  whole  with  two  more 
yolks  of  egKH  and  one  white,  beaten  ti»  a 
(•now ;  make  thin  into  balls,  and  lay 
them  on  a  flat  plate,  that  they  will  easil^r 
slide  off  into  the  boiling  consommUf 
which  must  be  well  skimmed ;  when  the 
balls  are  sufficiently  done,  pour  the 
whole  into  tlie  soup  tureen,  and  serve 
it. 
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Oamk  Pi«/«/i«f»*— Trim  and  tniBs  a 
pufficient  quantiiy  ofBrnall  birds,  such  as 
quails,  larkR,  thruKbe<«,  &c.,  and  fry  them 
lightly  in  butter,  with  a  hnndful  uf  sw^t 
herbA*  rait,  pepper,  and  any  other  ma- 
soning you  ple:i8e;  then  make  a  thick, 
stiflTpiuite,  in  which  put  the  Kame,  close 
pwitc  round  itt  tie  it  in  a  cloth,  and  put 
ft  in  a  Urge  mucepan  or  Iwiling  water ; 
when  it  has  boiled  an  hour,  take  it  from 
the  cloth*  open  the  crust,  and  pour  in 
some  good  culiis,  or  tfttpagnole,  cIom  it 
again,  and  then  serve  it  hot. 

GjiMR,  PHt^e  qf*^Po\ini\  the  meat  of 
any  sort  of  gnme  you  think  proper,  with 
a  little  panada,  and  moisten  it  with  ron- 
sommr.  Break  the  bones,  and  Imil  them 
in  some  good  broth,  which  add  to  the 
pvrer^  and  a  small  piece  of  butter ;  boil  ail 
togetlier  a  few  minutes,  and  then  serve  it 
poured  over  bread. 

Gamk  *Sowj».*—Put  into  a  moderate 
aiied  s.iucepan  three  poundt*  of  beef- 
steHks.  fjnr  old  partridges,  a  knuckle  of 
Teal,  a  pheasant,  carrots,  onions,  four 
heads  nf  celery,  three  cloves, and  a  bunch 
of  fennel ;  while  it  is  doinir,  take  three 
cold  masted  partridges^  and  pound  tliem 
in  a  mortar,  with  a  piece  of  crumb  of 
bread,  about  thr.^e  times  a<«  big  as  an  egg, 
and  previously  soak'ed  in  broth ;  moisten 
the  partriitges  also  with  broth,  and  when 
auflliciontly  pounued,  pass  it  through  a 
sieve :  put  to  the  /mnr  *omf  of  the  broth , 
And  set  it  on  a  gentle  fire  for  some  limr, 
taking  care  that  it  does  not  boil.  Dip 
your  bread  in  the  usual  manner  in  the 
soup,  (made  as  directed  above,)  and 
sen-e. 

G  ARRKRE  d  fa  J9rVrmM>e.*— Blanch 
Rmr  CAbhages  and  a  dmen  lettuces,  put 
them  into  a  bniising  pan,  with  a  piece  of 
streaked  bncvm,  an  e<iual  quantity  of 
bam,  prevU>us1y  siiaked,  a  sausage  with- 
out tfarlic.  and  the  legs  of  a  goose,  some 
broth  wiinmit  salt.  •  bunch  of  par#Iev, 
•ome  root*,  and  two  onions,  a  clove  stuck 
in  each :  lot  those  stand  over  the  fire  till 
thoroughly  done,  then  drain  ti.e  meat 
and  vegetables  separately ;  strain  the 
liquor,  skim,  and  c!ari(y  it ;  take  some 
rye-bre.\d.  cut  the  cnimb  of  it  into  very 
thin  slices;  then  have  ready  a  derp 
dish  that  will  bear  the  (ire.  and  Uy  the 
cabbages,  lettuce,  t«con  and  bread  dip- 
ped  in  the  brt»th,  round  the  insi^^e  of  the 
dish,  leaving  a  space  or  kind  of  well  in 
the  centre,  which  fill  up  wiih  tLpttrrr  of 
greon  pcase.the  ham,  and  the  legs  of  «rso^: 
cut  the  sauscige  into  slices,  and  place 
them  round  the  edges.  Put  the  dish 
mrer  a  stove  that  it  mav  gratiurz.  Serve 
it  with  tlie  clarified  l>roth  in  another 
dish- 

Gj^rbtrc  ffK  Hameun  dt  CkaniiUfn^'^ 


Put  three  pounds  of  veal  eutlefeh  ^ 
knuckle  of  veal,  two  partrid^s,  and  twe 
pigeons.  Into  a  mucepaii,  tie  these  up» 
that  they  may  not  fall  to  piecea  in  cnok- 
ing ;  All  the  saucepan  with  good  atock, 
or  contmnmc^  and  add  carrots,  lumif^ 
onions,  celery,  leeks,  and  two  ckma. 
When  the  meat  is  sufficiently  done,  take 
it  from  the  saucepan,  and  put  it  into  ■ 
deep  dish ;  lay  round  it  tlie  vcgetaUflib 
takmg  fare  to  lay  each  8ort  aeparately: 
then  take  forty  or  fifty  carrots,  cut  thai 
into  round  piecei),  about  two  inches  long; 
keep  them  all  of  the  same  sixe :  cut  m 
many  turnips,  onions,  and  leeks  in  a 
similar  manner,  boil  these  also  in  broth, 
but  not  that  in  which  the  meat  was  cook- 
ed; add  Migar  sufficient  to  correct  say 
aridity;  the  \*egetahlet  should  be  thiH 
roughly  done,  but  not  so  much  so  as  to 
break;  place  them  round  the  meat,  and 
then  serve  it  with  the  broth  of  tlie  mesi, 
strained  in  another  tureen :  do  bread  ii 
required  with  thi«  iT'irhure. 

Garbi-re  d  i't  jPn/fVuac^-'Takeaboat 
twrnty  or  thirty  large  cheoniits,  snd 
throw  them  into  hot  water  to  blanch 
them,  in  the  same  manner  as  almoads; 
when  the  skin  is  well  cleared  off,  lay  sons 
slices  of  veal  and  bacon,  two  bay-leavt% 
t«-o  cloves,  six  carrots,  as  many  ooioina 
and  a  bunch  of  green  celery  leaveit  into 
a  stewpan;  put  the  chesnuts  on  these; 
seawn  them  with  suit  and  pepper;  cover 
them  with  slices  of  bacon;  moisten  them 
with  br"th,  and  ]ol  them  simmer  krsa 
hour;  then  if  they  are  done,  drain,  and 
cut  them  in  halves ;  fill  your  diah  srith 
alternate  layers  of  biead  andcfaesnnti; 
strain  the  liquor  they  were  done  in  oftr 
it.  and  frrotiHfz  it.  and  serve  it, 

G  A  RBI-  RF.  d  /a  /  'illrrtty.  *— Take  twenty 
carrots,  twenty  turnips,  a  doaeenonionii 
half  a  di'zen  heads  of  celery,  the  aaat 
numlvr  of  lettuces,  r  dozen  leelm,  nnda 
handful  or  more  of  chervil ;  cat  the 
into  dice,  and  bruise  the  lettuos 
chervil.  Put  three  quarters  of  a 
of  fresh  butter  into  a  pan,  and  fry  fint 
the  carrots  lightly,  then  put  the  tnrniiSi 
and  f.y  them  also  lightly,  add  the  losn 
andonion^^:  when  tJiese  are  quite  done, 
put  in  ihe  lettuces  and  chervils,  andsttr 
the  whole  toaether :  moisten  them  with 
a  small  quantity  of  broth,  and  boil  ihsa 
until  itnfnciently  done,  adding  n  piecesf 
sunr  about  half  the  size  of  an  egg.  ThM 
put  a  layer  ot  bread  and  vegetables  on  a 
dish,  (tteginoinff  with  the  bread);  i 
c.>ar!se  pepper  Wtween  each  layer, 
when  yourdi^h  is  sufficiently  fnlU 
in  the  liquor  without  skimminc,  an 
it  on  the  fire.  I^et  it  rund  till  tlie  ytfa 
is  fiirmed.  and  t}>en  serve  it. 

GARUC  Butter  Smtce.*—Vwui  hdf 
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a  doRii  clovtt  of  gwlic:   rub  them 
Afmch  a  lilk  siete,  with   a  wooden 


;  put  thw  into  a  mortar  with  lome 
Tt  and  beat  it  until  thorou||hly  in> 
rmlrd ;  tken  put  this  butter  into  any 
fon  pleaae. 
Gaauo  (EMMence  ^).  *  — Take  an 
irthia  akiliet,  place  it  on  the  fire,  and 
pat  laio  it  a  bottle  of  white  wine,  baU  a 
""nM  of  vinegar,  the  juice  of  two  lemons, 
ekivea  of  garlic,  tlie  B.ime  number  ol 
the  quarter  of  a  nutmeg,  and  two 
■■f-wavea:  when  near  boiJinKi  reduce 
tt«  ftrr,  and  let  it  stand  on  hot  ashes  for 
or  einht  hours ;  strain  it  through  a 
sieve,  and  then  filter  it.    Keep  it 


la  very  doaely  corked  bottles.    A  v'ery 
iBiJlai 


,  quantity  of  this  essence  is  requisite 
le  iaipart  its  flMVOur  to  a  dish. 

OAauc  Gravg.— Slice  a  pound  and  a 
half  of  Teal,  or  beef;  season  it  with  pep- 

Kand  salt;  put  it  into  a  stewpan,  with 
carrots  split,  and  four  cloves  of  ^r- 
Be  iliced,  a  quarter  of  a  pound  of  sliced 
feeMy  and  a  Urge  spoonful  of  water ;  put 
Iha  itevpan  over  a  gentle  fire,  and  watch 
~  HI  tbe  meat  b^ins  to  stick  to  the 
i;  when  it  does,  turn  it.  and  let  it  be 
f  well  browned,  f  but  take  care  that  it 
Jl  aot  in  tbe  least  burnt) ;  then  dredge 
kwltb  flour,  and  pour  in  a  quart  of  broth, 
•  banch  of  sweet  herbs,  a  couple  of  cloves 
biulsed, and  slice  in  a  lemon ;  set  iton  the 
fliaagain,  then  let  it  simmer  gently  for  an 
koor  and  a  half  longer;  then  8kim  off 
tfM  fcl,  and  stmin  otI'Uie  gravy,  by  pour- 
laa  it  through  a  napkin,  straming  and 
rcMiag  it  very  hard. 
Oaauc  Pickied.— Pick  the  gsrlic  very 
n;  put  it  over  a  brisk  fire,  in  salt 
water,  and  boil  it  op  quick ;  diain 
■ad  drsr  it :  make  a  pickle  of  double  die- 
filed  vinegar  and  salt ;  pour  this  boiling 
hel  on  Uie  garlic;  repeat  the  same  the 
■at  day. 

GAauc  Soiice.^Take  two  cloves  of  gar- 
lki|  and  pound  them  with  apiece  of  freHh 
Wlter.  aliout  the  size  ol  a  nutmeg ;  roll 
H  tluough  a  double  hair  sieve,  and  stir  it 
hair  a  pint  of  melted  butter,  or  beef 
tmrfm  or  make  it  with  garlic  vinegar. 
GARNITURE.*— Lay  some  cocks- 
,  kidneys*  and  livers,  into  warm 
if  that  all  the  blood  may  soak  out ; 
i  Ihey  are  dean,  have  ready  some 
het  (bii^  not  boiling)  water,  into  which 
duoer  the  eocks- combs  :  stir  them  about, 
■ad  take  th^m  out  one  by  one;  lay  tliem 
ia  a  cloth  with  some  salt ;  rub  them  well 
li  renove  the  pellicle,  then  put  them 
mId  into  WHrm  water.  The  kidneys, 
aaeii  cleansed,  should  he  boiled  in  a 
lime  for  half  and  liour ;  tlic  livers  must 
be  blanched  in  water  that  simmers  only, 
liifcvent  their  becommg  tiard,  though 


they  should  be  firm.  When  all  are  cold, 
trim,  and  drain  them  for  use. 

GARMiTuas  d  la  FUwuutde.  *  —  Cut 
thirty  carrots,  and  as  many  turnips,  into 
pieces  about  two  inches  and  a  half  long, 
and  not  quite  one  in  diameter,  which  boil 
in  a  coNfofMMtf,  with  a  little  sugar ;  take 
thirty  lettuces,  braised  with  cabbages* 
(see  that  article);  drain,  press,  and 
trim  them,  then  lay  them  round  a  dish 
alternately  as  follows :  a  lettuce,  a  car- 
rot,  and  a  turnip,  leaving  the  centre  of 
the  dish  for  such  meat  as  you  may  think 
proper  to  use;  have  ready  thirty  glazed 
onions,  to  garnish  your  lettuces,  &q. 
When  the  meat  (or  wluitever  you  fill  the 
middle  of  the  dish  with),  is  ready  for 
table,  pour  over  it  n  nivemaise,  reduced 
and  mixed  with  a  little  reduced  ejjpag^- 
Hoie. 

GARiriTuaE  en  Bago4t.^ — Put  into  a 
saucepan  some  cocks-combs  and  kidneys, 
fat  livers,  lamb  sweet-breads,  truffles, 
quenelleMf  mushrooms ;  pour  over  these 
sufficient  e^ipa^o/e  travailUe;  or,  if  you 
wish  your  ragoQt  white,  put  tiie  yolks  of 
three  or  four  eggs  into  sonic  veloute,  and 
use  that  to  dress  the  above  articles,  in- 
stead of  the  etpagHoie* 

GAT£AU  de  Cwnpiegne.  *  —  Take 
three  pounds  of  fluur,  two  pounds  of 
butter,  an  ounce  and  four  drachms  of 
yeast,  an  ounce  of  salt,  a  quarter  of  a 
pound  of  sugar,  a  glass  of  cream,  twelve 
yolks  and  twelve  whole  eggs,  and  five  or 
six  spoonsful  of  wiiipped  cream. 

With  these  ingredients  proceed  as  fol- 
lows :  sift  the  flour,  of  which  put  a  fourth 
part  on  the  slab,  make  a  hole  in  the  mid- 
dle, put  into  it  a  glass  of  warm  water  and 
the  yeast;  mix  tliem  together  a)  lightlyi 
and  with  as  much  dispatch  ad  iKwsible, 
adding  more  warm  water  if  necessary ; 
when  well  worked  up  for  some  minutes, 
gather  it  together,  (it  ought  to  leave  tbe 
slab  and  the  hand  freely) ;  put  it  into  a 
saucepan;  cover  it,  and  pliice  it  in  a 
tolerably  warm  situation  to  rise.  Take 
the  rest  of  the  flour,  lay  it  on  the  slab, 
make  a  hole  in  the  middle  of  it,  in  which 
put  the  salt,  sugar,  and  cream  ;  stir  these 
together  well,  and  then  put  in  tlie  eg({«« 
one  at  a  lime,  fbreak  them  into  a  basin, 
in  case  all  should  n<»t  be  good) ;  the  eggi 
bein^  put  in,  add  by  degrees  the  butter, 
stirnng  them  well ;  then  mix  the  flour, 
a  little  at  a  time,  witli  the  above,  until 
the  whole  is  formed  into  a  smooth  paste ; 
more  eggs  must  be  added  if  it  be  too 
stifl ;  work  it  up  a  little,  and  then  add  the 
leaven )  work  that  in ;  and  lastly,  put  in 
the  whipped  cream*  The  wliole  operap 
tlon  beinjg  thuM  performed,  ha\'e  ready 
a  cylindrical  fluted  mould,  (about  eight 
laches  in  diameter, and  nine  in  height); 
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butter  it  by  mcnnii  of  a  sponge,  being 
careful  that  it  is  done  in  all  parts  other- 
wiae  the  fdteau  will  adhere  to  it ;  plMce 
the  mould  in  a  moderately  warm  place, 
but  wiiere  there  is  a  free  current  ofatr. 
When  the  gateau  has  risen  so  as  to  fill 
the  mould,  and  the  surface  is  a  little 
inflated,  it  should  be  put  into  the  oven 
instantly*  if  not,  it  (alls  and  becomes 
heavy.  The  oven  must  be  of  a  moderate 
heat,  and  kept  Hosed  srhile  the  gdteau  is 
baking ;  take  it  out  in  about  an  hour, 
•nd  if  it  be  flexible  and  light  coloured, 
replace  it  for  thirty  or  forty  minutes; 
but  if,  on  the  contrary,  it  is  red,  snd  firm 
to  the  touch,  place  a  tin  plate  on  the  top, 
and  put  it  in  the  oven  till  done ;  remove 
the  mould  with  care,  and  the  gateau  is 
floished.  If  the  mould  does  not  come 
away  quite  so  well  as  it  ought,  strike  it 
Sentljr  with  a  spatula.    When  taken  out. 

Sot  it  In  the  oven  for  a  few  minutes  to 
ry. 

This  ^dieau  Is  sometimes  varied  by 
the  addition  of  six  ounces  of  sugared 
anise,  and  the  same  quantity  of  dry 
currants. 

Gatejid  de  Compii'gne^  with  Angelica 
and  Cherries.* — Three  pounds  of  flour, 
twelve  drachms  of  yeast,  one  ounce  of  salt, 
eix  of  sugar,  six  of  preserved  angelica, 
the  same  of  preserveo  cherries,  the  zestet 
of  three  cedrats,  half  a  glass  of  brandy, 
three  or  four  glasses  of  milk,  twelve 
whole  eggs,  twelve  yolk?,  and  two  pounds 
of  butter. 

Cut  the  angelica  into  small  pieces ;  put 
it  into  a  basin,  with  sugar  on  which  the 
oedrats  have  been  nibbed,  the  brandy 
and  cherries  well  drained,  and  each  cut 
in  half.  The  other  pares  of  the  operation 
are  exactly  the  same  as  gdteau  de  Com' 
piegne. 

Gateau  d  la  Francaise.—Takt  three 
pounds  of  flour,  twelve  drachms  of  yeast, 
one  ounce  of  salt,  six  ounces  of  sugar, 
the  zeetee  of  four  oranges,  half  a  glaMS  of 
rum,  three  quartern  of  a  pound  of  dry 
currants,  twelve  eggs,  the  same  number 
of  yolks,  three  glasses  of  cream,  and  two 
pounds  of  butter. 

Grate  tlie  sentee  of  the  oranges  on  a 
piece  of  sugar,  and  as  it  eolouri  the  su- 
gar,  scrape  oft  the  surface  lightly  ;  take 
six  ounces  of  this  sugar,  crush  it  com- 
pletely, and  put  it  into  a  pan.  with  the 
rum  and  the  currants,  (thoroughly  wash- 
ed); having  stirred  it  well,  cover  the 
pan,  and  net  it  anide.  Then  sift  the  flour, 
make  your  leaven  vrith  a  fourth  part  of 
it,  M  usual,  (see  Gateau  Parinenne); 
put  the  butter  and  eggs  into  a  pan,  and 
mix  them  the  same  as  the  comghujffle. 
To  this  mixture  put  half  the  remaining 
flour ;  and  when  that  ii  amalgamated,  the 


cream,  (a  little  at  a  time) ;  tlieii  by  de* 
grees  tlie  rest  of  the  flour,  the  salt,  fbt 
leaven,  the  curranU,  and  mm,  sUrrint 
well  the  whole  time,  that  all  the  ingre- 
dients may  be  thoroughly  incorporated; 
finish  the  same  as  gdteau  de  CampHgm* 

Gateau  of  Mille  FeuiUeM.^-^'iwkt 
some  pufT- paste,  and  divide  It  into  eight 
pteccff,  one  of  which  must  be  doable  the 
Hise  of  the  rest ;  roll  the  seven  pieeei  H 
about  the  thickness  of  a  half  crown ;  cat 
them  all  of  an  equal  size;  dorea,  and 
place  them  on  tins.  Then  take  the  ctgblh 
piece,  roll  it  to  double  the  thickness,  aad 
cut  it  to  the  size  of  the  others ;  omameat 
one  side  of  this  layer,  as  it  forms  the  topi 
and  gloze  it.  Bake  them,  and  when  esld, 
take  the  first  layer,  and  spread  cunaai- 
jelly  all  over  it ;  cover  it  with  a  mcobI 
layer,  on  which  spread  apricot  marma- 
lade ;  and  proceed  thu«,  asing  a  diflerent 
preserve  between  each  layer  of  pait 
paste,  until  you  have  employed  tht 
wliole.  Garnish  the  upper  piece  with 
some  of  each  preserve  contained  in  tha 
rdteau :  trim  the  edges,  taking  care  ti 
keep  it  quite  round  ;  fix  aome  tuaA 
meringuee  to  it,  by  means  of  sugar  boiM 
to  catse ;  place  it  on  a  napkin,  and  servt 
it.  Chantilly  cream  of  diflerent  cokmn 
may  be  substituted  for  the  preaenres. 

Gateau  d  la  PtfriM>nMe.*^Take  thiaa 
pounds  of  flour,  an  ounce  and  a  half  of 
yeast,  an  ounce  of  salt,  aix  ouneei  aC 
sugar,  ten  whole  eggs,  aa  many  yoll& 
two  pounds  of  butter,  four  glasses  af 
cream,  a  pound  of  filberts,  three  quarter! 
of  a  pound  of  piKtscbio  nuts,  and  a  qus^ 
ter  of  a  pound  of  preserved  orange-pael. 

Blancn  the  filberts,  and  roast  them 
over  a  moderate  fire,  stirring  them  coa- 
sttntly  till  lightly  colonred ;  when  dooe, 
take  ttiem  off,  and  let  them  cool :  aseoaa 
as  they  are  cold,  pound  them,  moisienlng 
tliem  occasionally  with  cream ;  when  i^ 
duced  to  a  smooth  paste,  put  them  inii 
a  pan,  stir  the  cream  (a  little  at  a  time)b 
into  them ;  then  strain  them  twiee 
through  a  napkin,  miueeztng  hard  It 
extract  all  the  milk,  which  put  into  a 
basiuj  and  set  aside.  Then  blanch  half 
the  pistachios :  wash  them  in  cold  water; 
split  each  in  naif,  and  cut  the  orange- 
peel  into  pieces  of  the  same  length  la 
the  pistachio  nuts,  and  about  the  eighth 
of  an  inch  square. 

Divide  the  flour  and  make  the  leavca 
in  the  same  manner  as  directed  fbr  04* 
teau  de  CotHpiigne^  except  that  milkli 
substituted  for  water,  i laving  done  It. 
and  set  it  aside  to  rise,  take  a  pound  aad 
a  half  of  the  butter ;  work  it  up,  pot  it 
into  a  pan,  and  add  to  it  the  n*mainhig 
half  pound,  just  dissolved ;  stir  them 
togetner  well,  and  put  in  the  eggi  and 
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frikt.  one  by  oae,  working  them  op  eon-  gcmted ;  pat  these  ingredients  into  % 

lliniisr ;  then  mix  in  aucceMiveiy  half  taucepan,  and  stir  them  well.    Prepare 

lit  Miiw  a  glasa  of  the  filbert  milk,  and  the  puflf-paste  as  above  directed,  (gaieao 

tBD  bmmdul  of  Bour  ;  make  a  hoUnw  in  de  pithiviert),  adding  to  this  a  narrow 

Ike  peatei  iatn  which  put  the  alt,  lagar,  raised  edge ;  pour  in  the  preparation, 

end  iMUher  glass  of  toe  milk  of  filberts ;  which  being  rather  liquid,  would  nm  out 

mix  theae  together*  and  ttien  add  the  bat  for  this  precautkm ;  cover,  and  baloe 

MBmiader  of  the  flour  and  milk  of  fil-  it  in  the  usual  manner.    To  thin  may 

berti,  and    the    leaven ;    tliese   being  also  be  added  otlier  ingredients  to  vary 

Iboniqghly  incorporated,  mix  the  orange  its  flavour, 

peel  Mid  pistachios,  and  then  pour  the  GLateiu   Aojfd/.*^  Three  pounds  of 

Mmntkm  Into  a  mould  of  the  same  flour,  twelvedrsmchs  of  yeast,an  ounce  of 

bfliend  battered  like  that  for  Gateau  salt,  nx  ouncpsof  sugar,  six  drachms  of 

dir   Vtmui^gne.     Whilst  it  is   baking,  vanilla,  aglasH  of  niMntfchino,  three quar- 

khDeb  the  reawlnder  of  the  pistachios ;  tera  of  a  pound  of  muscadel  raisins,  two 

difMe  eech   nut  in   half;    dry   ihem  pounds   of  butter,   iwelve  yolks,  and 

Ib^eug'hly  in  a  napkin,  and  when  the  twelve  whole  eggs,  and  Rome  spoonsful  of 

ifitmu  is  taken  from  the  mould,  stick  whipped  cream.    Stone  the  raisins,  put 

tboHiMi  the  top  and  round  the  sides.  tliem  into  a  basin  with  the  marserhino 

Gatbau  de  Pit/tivter*.* — Pound  to  a  and  \'anil la,  pounded  with  the  sugar  and 

very  eoBOoth  paste  half  a  pound  of  fil-  strained,  cover  the  basin  very  closely, 

bnta;  add  to  them  six  ounces  of  fine  and  hpi  it  aside.   Make  the  leaven  as  be^ 

■geTf  e  quarter  of  a  pound  of  butter,  fore  dir«*cted   {g6teau  de   Compieene), 

leo  ouaeea  of  bitter  almrmd*,  four  yolks  Then  put  three  parts  of  the  butter  Into  a 

iff  eggt,  end  a  litUe  salt;  these  ingre-  pan,  melt  the  fourth  part  and  add  to  itf 

dieeli  being  well  beaten  together,  put  in  beat  them  to  a  cream,  and,  at  intervHis 

iMrapooaafal  of  whipped  cream.    Then  of  two  minutes,  put  in  two  whole  eirge 

tike  aone  pufl-paste.  knead  and  mil  it  and  two  yolks,  until  all  are  uMd ;  lo  thia 

get  perfectly,  and   divide   it  into   two  add  the  otiicr  ingredients,  and  finish  the 

one  of  which  munt  be  two-thirds  gateau  in  the  same  manner  as  gateau  de 

hen  the  other,  which  roll  out  of  a  Cotnpir/r'ir* 

_it  aiie,  to  cut  a  round  piece  nine  GKESE,   to  f'ho*ue» — Be   careful   in 

in  diameter:  add  the  cuttings  of  chomting  a  gooM,  that  the  biU  and  feet 

IhU  to  the  remaimng  paste ;  roll  it  out,  are  yellow,  an  it  will  be  young :  when  old 

aadcut  e  circular  piece  of  neven  inches  the  feet  and  bill  are  lod.    When  they 

diaiMirr.     Moisten   the   edges  of  the  are  ireflh  the  feet  arc  pliable;  if  stale 

— "et  piece  liahtly,  and  pour  on  it  the  they  are  di  y  and  utifl.    Green  geese  are 

preparation;   i^prracl  it  over  the  in  Heason  fn>ni  May  or  June,  till  they 

equally  to  within  an  inch  of  the  are  three  nnHitha  old;   they  shonld  be 

i;   then   cover   it  lightly  with   the  Maided.    A  stubble  gonrc  ia  good  till  it 

r  circular   piece;   press  the    pante  ia  five  or  aix  months  old,  and  should  be 

lopetber*  that  tlie  preparation  may  not  picked  dry. 

seCBpein  baking.    Flute  the  edge ;  dor»'z  Gr.r.nr.  ( I^gs  tif)dla  Remmifadc* — 

the  top.  and  trace  on  it  any  dei«ign  you  Take  the  legn  of  one  or  more  geeve.  and 

S'  tcink  proper,  with  the  point  of  a  drenathem  A  la  hraize;  then  dip  them 

B.    Place  it  in  a  briKk  oven,  and  when  in!o  the  fat  in  whiHi  they  were  cooked, 

OOlounid,  remove  it  nearer  the  opening,  then  bread  them  ;  aprinkle  them  over 

the    paste  may  not  be  too  high-  withalitile  good  oil,  and  brr-il  them  of 


& 


If  rekiured.  When  it  has  lieen  bak-  a  fine  brown:  serve  dry,  with  a  separate 
leg  Ihrve  quarters  of  an  hour,  take  it  sauced /in rc'mov/ar/e,  made  in  the foi low- 
eat  and  glaie  it.  These  gatemujr  may  be  tag  manner:— Mix  a  litile  mustard  in  a 
varied  according  to  taate,  by  introducing  saucepan,  with  salt  and  pepper,  alao 
Meient  articles,  such  as  butter,  al-  capers,  anchovies,  parsley,  leeks,  and  a 
■ooda.  dry  ciirrantK,  muKcadel  raisins,  cloveof  garlic,  chopped  up  together  very 
■lapednraiige- flower s,&c..&r.,  in  proper  fine,  and  diluted  with  oil  ard  vinegar. 
fBMtitiea,  into  the  ab<ive  preparation.  (;ee!*b  (lo  yv#'*er«r).*— Take  any  num* 
Qatba o  de  Pithirier*  Anqltt- Fran-  her  of  geese,  and  roast  ti 1 1  the y  are  alwn I 
Mf*.o— .Take  eight  ounces  of  pounded  three  parts  done,  being  careful  to  pre- 

tBloKMids,  four  of  beef  marrow  shred  aervothefat  that  drops  from  them;  let 

flne,  two  of  powder  nngar.  two  of  them  C(hiI,  and  when  cool  cut  each  goos^ 

macaroons,  two  of  dry  currants,  into  four  par**,  taking  ofl'  Uie  legs,  and 

.  the  bext  raisins,  stoned,  half  an  keepina  the  breasu  and  wings  tOKether ; 

jiifrrispednrange-floweni,a  grain  of  place  them  very   close,  one  umm  tiie 

^■•ibe  yolks  of  four  egg#,  half  a  glass  other,  in  an  earthen  pot,  putting  between 

tf  Bpeaiah   wine,  and  half  a  nntmcg  each  layer  three  or  four  bay-icaven  and 
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lomeniU:  then  melt  the  goose-greMe 
which  has  been  preieired.  with  a  good 

auandiy  of  bog's- lardy  and  pour  it  into 
le  pot;  there  must  be  a  sufficient  quan- 
tity to  cover  the  birds;  twenty-four 
hours  aftervrards  close  up  the  pot  with 
parchment,  and  when  the  whole  is  quite 
cold,  put  it  in  a  dry  place  to  keep  for  use. 
When  you  want  to  use  them,  talce  the 
pieces  of  goone  out  of  the  fat,  and  before 
using,  wash  them  wrll  in  warm  water. 

Geesr  to  7Vm«.— The  goose  must  be 
first  well  picked  and  stubbed,  then  cut 
off  the  pinions  at  the  first  joint,  and  the 
feet  also.  Malce  a  slit  in  the  bark  of  the 
neck. and  take  out  the  throat,  cutoff 
the  neck  close  to  the  back  and  the  skin, 
but  leave  enough  to  tuni  over  the  Iwck  ; 
make  a  slit  between  the  vent  and  the 
rnmp,  though  which  draw  out  the  en- 
trails, then  wipe  it  clean.  Draw  the  legs 
up,  keeping  them  close  to  the  side,  then 
put  a  skewer  into  the  wing,  through  the 
middle  of  the  leg,  t>od^,  and  the  Ick  and 
wing  on  the  other  side;  put  another 
■kewer  through  the  smxll  of  the  leg, 
which  keep  close  to  the  sidesmen ;  nm 
it  throuirh,  and  do  the  same  on  the  other 
aide.  Cut  through  tlieend  of  the  vent, 
through  which  put  the  rump,  to  prevent 
the  stnffinir  from  falling  out. 

GENOISES.*— Put  into  an  earthen 
pan  six  ounces  of  |H)wder-siigar,  six 
whole  eggs  (as  if  for  biscuits)  a  quarter 
of  a  pound  of  flour,  the  same  of  sweet 
almonds  pounded,  a  little  orange-flower 
water,  a  small  quantity  of  salt,  and  about 
an  ounce  of  butter:  mix  these  ingre- 
dients together  well,  Wutter  a  baking 
plate,  and  spread  the  preparation  over  it, 
to  the  thickness  of  a  half-crown  piece; 
imt  it  into  a  brisk  oven  of  a  proper  co- 
lour, and  then  cut  jour  genoite*  into  shcIi 
forms  as  you  may  fancy:  pnt  them  into 
a  stove  to  dry,  and  then  serve  them. 

When  )*ou  hsve  proceeded  thus  far, 
you  may,  if  you  think  proper,  ornament 
them,  whirh  is  dope  in  the  following 
manner:  dn  ihem  nil  over  with  ngiaoe 
ravaU  of  different  colours  according  to 
your  tiste,  and  place  them  in  the  siove 
a  minute  or  two  to  drv  the  glace ;  when 
cold,  garnish  them  with  apple  or  currant 
jelly. 

Gesvoises  Glaeei  a  C  Ifa!ienn^.*-~Unv» 
ing  baked  and  cut  the  genoite**  nlnre 
them  on  a  sheet  of  white  paper.  Clarify 
and  then  boil  to  Moujfie  half  a  pound  of 
nagar:  as  roon  as  it  reaches  that  degree 
take  tlie  nan  from  the  fire,  and  set  tiie 
bottom  of  it  in  cold  water,  take  up  the 
tiigAr,and  having  whipped  the  whites  of 
three  eggs,  mix  them  liydefrreeswith  the 
nwar ;  cover  the /feim>p«  with  this  glace* 
then  place  them  in  a  atove  for  a  quarter  I 


of  an  hour  to  dry  This  glace  may  be 
tinged  of  various  colours  by  adding  to  it 
the  different  articles  used  for  cokNiring 
sugar,  almonds,  &c.    See  tliose  artielci. 

Genoises,  Patte  /or.*— Take  a  poaod 
of  flour,  three  quarters  of  a  pound  •( 
sugar,  and  half  a  pound  of  butter ;  mb 
the  rinds  of  two  or  three  lemons  upM  a 
part  of  the  sugar,  cmsb  it  with  the  roll- 
ing pin,  and  then  roll  it  to  a  veryftnt 
powder;  make  a  hole  in  the  middle sf 
the  flour,  and  put  into  it  a  little  salt,  fsw 
yolks  and  four  whole  eggs,  the  butter  and 
sugar ;  work  them  together  well,  and  liv- 
ing made  your  paste,  roll  it  out,  and  cot 
it  into  bands,  which  roll  the  size  of  ymir 
little  finger ;  cut  them  ofeoual  lengtlMi 
and  form  them  into  S's  or  norse-shoes; 
slit  the  sides  and  ends,  lav  them  on  but- 
tered tins,  dtirez*  and  bake  them  in  aa 
oven,  rather  hotter  than  for  baking  bis- 
cuits. 

Geitoises  Sfia//.*— Take  some  almond 
paste,  and  havintc  worked  it  up  well,  add 
to  it  a  little  gum-dragon,  and  a  lltllt 
stari'h,  both  in  powder.  Sprinkle  a 
sheet  of  paper  with  powder-augar.  lay 
the  almond  paste  over  it,  and  apnaiut 
that  also  with  sifted  sugar  instead  of  tkmr : 
then  take  a  small  round  paste-cutter,  ana 
cut  as  many  pieces  from  the  paste  as  vm 
may  require ;  then  cut  an  equal  nnmber 
of  strips,  each  long  enouch  to  Mir^ 
round  the  tartlet,  and  about  half  an  iadi 
wide ;  fix  these  bands  to  the  tartlets  with 
the  white  of  egg.  Put  a  layer  nf  tlie  t^- 
mond-pa«te  on  n  table-dish,  add  a  rim  It 
it,  leaving  the  edge  either  plain  or  note^ 
ed,  as  yon  please  ;  place  on  this  lavcr  m 
many  genoitet  (prepared  as  above)  aa  it 
will  contain,  and  tlicn  put  them  in  a 
stove  or  oven  to  dry.  When  wanted  for 
table,  fill  them  according  to  your  tMltt 
with  three  or  four  sorts  of  preservea. 

GHRRKINS.*— Dutch  glierkim  u« 
esteemed  the  best  sort;  when  boiled. 
they  are  used  in  garnishing  aaladi,  and 
likewise  to  make  ravnuts ;  they  are  dont 
in  the  following  manner:  boil  them  a 
moment  in  water  to  take  off  the  strength 
of  the  vinegnr ;  then  put  them  into  a 
good  sauce  or  raimut,  not  allowina  tbem 
to  boil  again;  serve  with  any  dish  yoa 
think  proper. 

GHRasiNS  Pickled.  *  —  Choose  Aa 
greenest  Kherkin«,  and  having  cut  offlht 
tails  and  heads,  rub  them  to  remove  tho 
down-;  wash,  dr^-,  and  lay  them  in  a  jar) 
pour  over  a  sufficient  quantity  of  the  best 
vinecrar  to  cover  the  gherkina,  and  let 
them  stand ;  after  three  daj-a,  draw  off 
the  vinegar,  and  boil  it :  when  the  quan- 
tity is  a  little  lessened,  throw  in  the  gfaei^ 
kins,  and  boil  them  together ;  then  paar 
the  whole  into  tha  jar  again.   In  abonl 
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live  or  six  dmys  Ukft  them  out«  and  boil 
asain,  adding  garlic,  larragon,  and  nalt; 
putlbem  into  the  jar,  which  muKt  not  be 
covarrd  until  the  vinPK^r  is  perfectly  cold. 

Gkeiki!!!  Pickleti.  *  —  Choose  your 
cfacrkinsas  aliove,very  ^reen  and  straiKht, 
Dnitfa,aad  place  a  layer  in  a  pan,»prii)k!e 
then  vilh  fine  fialt»  then  another  layer 
of  frfierkina,  which  sprinkle  with  Halt  al^ui, 
and  continue  this  operation  until  you 
have  uiied  nearly  a  bushel  of  Kherkiii8, 
leave  them  in  the  aalt  for  twenty-fnur 
houni,  which  will  draw  all  the  water  from 
tbem;  at  the  end  of  that  time  drain  and 
place  them  in  a  jar,  with  a  handful  of 
allspice,  the  «amc  of  tarragon,  a  little 
balm,  ten  ahalots,  six  cloves  of  vmr- 
lie,  two  or  three  long  peppers,  twenty 
dovea,  a  lemon  cut  in  qtiart*'rH,  and  two 
amali  handsful  of  salt.  Boil  two  gallons 
of  the  best  vinegar,  pour  it  over  the  gher- 
kinaaand  let  them  stand  till  the  next 
day,,  when  boil  the  vinegar  a  second  time, 
and  pour  it  or  agnin;  the  following  day 
boil  the  vinegar  for  the  third  and  \n»i 
tine.,  pnur  it  over  the  gherkins,  and 
when  quite  cold,  cover  the  jar  with  a  wet 
liarchment. 

Or  ERE  IKS  Preserved  fVeL—ljnX  your 
gherkins  be  clear  and  free  from  all  spots, 
put  tbem  into  salt  and  water,  let  them 
■land  two  or  three  days,  then  Like  them 
out,  and  drain  them  well;  nui  them  in 
another  pan  of  water,  srald  them,  put 
them  in  a  tub,  and  let  them  stand  all 
night;  then  drain  tlie  water  from  them; 
pat  them  in  a  pan  of  water,  and  to  every 
two  quarts  of  water,  put  half  a  pint  nf 
ayrup ;  put  them  in,  and  let  them  hoi  I 
over  a  aluw  lire  five  minutes;  put  ihem 
in  the  tub  again,  and  let  them  ftand  till 
next  day;  then  boil  them  again,  drain 
that  ay  nip  from  them,  and  liAve  a  clean 
pan,  with  the  syrup  of  a  proper  thick- 
neaa;  let  it  bo'J,  put  the  gherkins  into 
It,  and  let  them  Iwil  gently  for  a  quarter 
of  an  h(nir;  then  put  them  into  a  tiat 
brown  pan,  and  rover  them;  let  them 
Btand  two  ilay!«,  then  drain  the  syrup 
from  them;  b'ljl  the  Kyrup  one  minnie, 
and  pour  it  over  them ;  the  next  day 
boil  them  and  the  syrii[»  together  thr«»e 
or  four  minutes,  and  re[)eat  the  same  lor 
Hve  davN ;  then  put  tliein  into  puts,  and 
cover  them  up. 

Ghi:kkins,  /?ffi{W/ o/.— Cut  the  large 
ones  into  quarten*.  and  let  the  small  oiie.s 
lemain  whole;  soak  them  Kome  time,  to 
tike  the  vinegar  out,  then  warm  them  in 
a  good  strong  cuUis  without  boiling ; 
•erve  them  hi«  a  ragofit,  to  serve  with 
whatever  di<<h  you  think  proper. 

CIBLET /»!>.— Well  arald  and  wash 
your  giblets,  put  them  to  stew  like  mut- 
tiM&  cuUtta,  but  longer,  till  they  are  very 


tender.  You  may  either  make  a  puflT- 
paste  or  short  paste  to  bake  them  in; 
when  you  lay  them  in  the  dish,  add  the 
yolks  uf  two  eggs  boiled  hard,  pepper, 
salt,  and  the  tiravy  of  the  gthlets ;  form 
a  star  of  leaves  on  the  top  ol  the  pie,  egg 
it,  and  bake  it.  If  you  wish  it  to  be  par- 
ticularly giKxl,  reduce  sume  cwitcmme 
with  a  little  Madeira  wine,  and  pour  it 
into  the  pie.  The  gihlets  proper  to 
make  the  pie  with,  are  the  l^ad,  neck, 
pinions,  heart,  gizzard^  feet,  and  liver. 

G I BLET /*<>.— Very  nicely  clean  a^oose 
or  duck's  gihlets;  stew  them  with  a 
small  quantity  of  water,  onion,  black 
pepper,  and  a  bundle  of  H»e<'t  herbs,  till 
nearly  done;  let  them  grow  cold  ;  tiien. 
if  there  \a  not  a  sufficient  quantity  lo  fill 
the  dish,  lay  a  beef,  veal,  or  mutton 
steak,  at  the  bottom.  Put  the  liquor  of 
the  giblets  also  into  the  dish,  and  bake 
it ;  when  the  pie  is  baked,  pour  in  a  large 
tea-cupful  of  cream.  You  may  add,  if 
you  please,  sliced  potatoe8,and  bake  them 
with  the  pie. 

GiBLET  Sr/w/i.— Take  three  or  four  seta 
of  goose  or  duck's  giblets;  and  stew  them 
with  a  pound  or  two  of  gravy*l)eef.  scrag 
of  mutton,  or  the  bone  of  a  knuckle  of 
veal,  an  ox-tail,  or  some  shanks  ol  mut- 
ton ;  with  three  onions,  a  large  bundle  of 
Hweet  heibs,  a  tea-spoonful  of  white  pep« 
per,  and  a  large  spoonful  of  salt.  Put 
five  pints  of  water,  and  simmer  till  the 
Rizzards  (whirh  must  each  be  in  four 
pieceO  are  quite  tender;  skim  nicely, 
and  add  a  quarter  of  a  pint  of  cream,  two 
tea-spnunslul  of  mushroom- powder,  and 
an  ounce  of  butter  mixed  with  a  dessert- 
spoonful ot  Hour.  Let  it  bull  a  few  mi- 
nutes, and  serve  with  the  gihlets.  It 
may  l»e  seasoned,  instead  of  rream,  with 
two  glasses  of  sherry  or  Madeira,  a  large 
sptMinful  of  cat<«up,  and  home  ciyenne. 
When  ill  the  tureen,  add  salt. 

Oi  iiLKTs,  M/rve'A— Do  them  asdirected 
for  Kihlet  pie ;  sea<^on  them  with  salt  and 

Gi'pper,  and  a  very  small  piece  of  mace, 
before  .serving, give  them  one  boil,  with 
a  cup  of  cream  and  a  bit  of  butter  rubbed 
in  a  tea-ypoonful  of  flour. 

GiBLtrrs  Sfewct/  — Well  scald  and 
clean  ihem ;  cut  off  the  bill,  divide  the 
head,  ckin  the  feet,  stew  them  with  wa- 
ter (a  (iutficient  quantity  for  sauce),  a 
sprig  of  thyme,  nome  whole  black  neppert 
and  an  onion;  let  them  stew  till  very 
tender;  strain  the  Kuire;  add  a  little 
( at*>iip,  and  flour,  provided  the  sauce  is 
not  too  thick-  Serve  with  bippcts,  toast- 
ed and  laid  round  the  dish. 

GIMBLEITES    PrintmtUres,*  - 

nianch  a  pound  of  sweet  almonds,  cut 

them  into  very  thin  slips,  and  rub  them 

I  with  sugar  and  spinacu-juice  to  colour 
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them  green,  then  dry  them.  Take  some 
choux  paste,  and  lay  it  on  a  tin  in  por- 
tions about  half  the  size  of  an  em ;  ^oret 
them,  and  having  dipped  the  end  of  your 
finger  in  the  dwwre^  make  a  hole  in  the 
middle  of  each  chou;  bake  them,  and 
when  done,  dip  them,  one  by  one^  first 
in  Rugar  boiled  to  caui^  and  then  m  the 
almonds,  which  will  adhere  to  them  by 
means  of  the  sugar.  Arrange  the  gim- 
blettet  on  a  dish  according  to  your  taste, 
and  serve  them. 

GINGERBREAD.— Rub  one  pound 
of  butter  well  into  three  pounds  of  flour; 
then  add  one  pound  of  powder*sugar, 
one  pound  of  treacle,  and  two  ounces  of 
ginger  pounded  and  sifted  very  fine;  one 
nutmeg  grated  very  fine ;  then  warm  a 
quarter  of  a  pint  of  cream,  and  mix  all 
together;  you  may  add  carraways  and 
sweetmeats  if  you  choose ;  make  it  into 
a  stiff* paste,  and  bake  it  in  a  slow  oven. 

If  cake  or  biscuits  are  kept  in  paper  or 
a  drawer,  they  will  acquire  a  disagreeable 
taste.  A  pan  and  cover,  or  tureen,  will 
preserve  them  long  and  moist;  or  if  to 
be  crisp,  laying  them  before  the  fire  will 
make  them  so. 

GiNGEnBaEAD  trithout  Butter.^Mix 
two  pounds  of  treacle ;  of  orange,  lemon, 
citron,  and  candied  ginger,  each  four 
ounces,  ail  thinly  sliced ;  one  ounce  of 
coriander-seeds,  one  ounce  of  carraways, 
and  oneounce  of  beaten  ginger,  in  as  much 
paAte  as  will  make  a  soft  oaste ;  lay  it  in 
cakes  or  tin  plates,  and  baice  it  in  a  quick 
oven.  Keep  it  dry  in  a  covered  earthen 
vessel,  and  it  will  be  good  for  some 
months. 

GiNGEaBHBADiVtf^. — Take  four  pounds 
of  flour,  half  a  pound  of  sifted  sugar,  an 
ounce  of  carraway-secds,  half  an  ounce 
of  gingerpounded  and  sifted,  six  ounces 
of  fresh  butter,  and  two  ounceRof  candied 
orange-peel  cut  into  small  slices ;  then 
take  a  pound  of  treacle  or  honey,  and  a 
gill  of  cream,  make  them  warm  together; 
mix  it,  with  all  the  ingredients,  into  a 
paste,  and  let  it  lay  six  hours;  then  roll 
It  out,  make  it  into  nuts,  and  bake  them 
in  a  moderate  oven. 

Ginger  Ca^ifs.^Put  four  pounds  of 
flour  upon  the  dresfler ;  then  take  a  cop- 
per saucepan,  and  break  into  it  six  eggs, 
and  mix  them  well  with  a  spoon ;  add  one 
pint  of  cream  to  them,  and  beat  them 
well ;  put  the  saucepan  over  the  fire,  stir 
tillyour  mixture  is  warm;  put  two  pounds 
of  butter  into  the  cream  and  e^gs,  and 
one  pound  of  sugar,  and  keep  stirring  it 
over  a  very  slow  fire,  just  to  melt  all  the 
butter;  put  In  four  ounces  of  pounded 
ginger,  and  an  soon  as  all  the  Sutter  is 
melted,  pour  it  all  into  Uie  middle  of 
UittAouc;  mix  it  aa  well  m  you  possibly 


can,  till  it  becomes  a  fine  pute;  IheB 
roll  it  out  with  flour  under  it  on  your 
dresser;  cut  them  to  the  size  of  the  top 
of  a  tea-cup,  a  quarter  of  an  inch  \m 
thickness ;  and  before  you  put  them  into 
the  oven  (which  should  he  very  hot)^ 
place  three  papers  under  them. 

Giroer,  Cantiied»-^Pat  an  ounce  of 
ginger,  grated  fine,  and  a  pound  of  sifted 
sugar  into  a  preserving-pan  with  as  much 
water  as  will  dissolve  it.  Stir  them  well 
together  over  a  slow  fire,  till  the  sugar 
begins  to  boil ;  then  add  another  pound, 
stirring  consuntly  till  it  thickens.  Take 
it  from  the  fire,  drop  it  on  earthen  disbe^ 
set  them  in  a  warm  place  to  dry,  and 
they  will  be  hard  and  brittle  and  look 
white. 

Ginger  Drops. —Put  two  ounces  cf 
candied  orange,  with  a  little  sugar,  into 
a  mortar,  and  beat  them  to  a  paste ;  tbea 
mix  an  ounce  of  powder  of  white  ginger 
with  a  pound  of  loaf  sugar.  Wet  the 
sugar  with  a  little  water,  and  boil  all  lo* 
pether  to  a  candy,  and  drop  it  on  paper 
in  moderate-sized  drops. 

Ginger,  Etsence  q^. — Put  three  ounoea 
oi fresh  grated  ginger,  with  one  ounce  of 
thin-cut  lemon-peel,  into  a  quart  of 
brandy ;  let  it  stand  for  ten  days,  shakUig 
it  up  each  day. 

Ginger  Ice  Cream. — Take  four  ouncea 
of  preserved  giuKer,' pound  it,  and  put  it 
into  a  Imsin,  with  two  gills  of  syrup,  the 
juice  of  a  lemon,  and  a  pint  of  cream; 
then  freeze  it. 

Ginger  {Mock). —  Take  the  largest 
cauliflowers  you  can  procure,  cutoflTall 
the  flowers  from  the  stalks,  peel  them,  and 
throw  them  into  strong  spring  water  and 
salt  for  three  days ;  then  drain  them  in 
a  sieve  pretty  dry,  and  put  them  in  ajar; 
boil  white  wine  vmegcr  with  clove&i  mace> 
long  pepper,  and  allspice,  each  half  an 
ounce,  forty  blades  of  garlic,  a  stick  of 
horse-radinn,  cut  in  slices,  a  quarter  of 
an  ounce  of  cayenne  pepper,  a  quarter  of 
a  pound  of  yellow  turmeric,  and  two 
ounces  of  bay  salt ;  pour  it  boiling  over 
the  stalks,  and  cover  it  down  close  UIl 
the  next  day ;  then  boil  it  agatn^  and  re- 
l»eat  it  twice  more ;  and  when  it  it  cold^ 
tie  it  down  close. 

Ginge  r,  Preserved.— Takf.  some  grera 
ginger,  and  witli  a  sharp  knife  pare  it 
neatly ;  and  as  it  is  pared,  throw  it  into 
a  pan  of  cold  water  to  keep  it  white; 
when  you  have  a  sufficient  quantity,  bold 
it  till  tender,  changing  the  water  three 
times  ;  each  time  put  it  into  cold  water 
to  take  out  the  heat  or  spirit  of  the  gin- 
ger; when  tender,  throw  it  into  cold 
water;  for  seven  pounds  of  ginger, 
clarify  eight  pounds  of  ^fined  sugar; 
when  cold,  drain  the  ginger,  and  put  \\ 
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iilto  M  mtUim  pn,  oilli  «  luEclFftl 
■iuui(il7  o(  i]i»  (uiir,  rati).  tnsnKrlt. 
■oil  IvtUdsnd  [Dta«iiipleiif  dayii  ilwn 
pour  tlie  Hjirup  Irom  tji»  liofcr  loilio 
rnnaiDdcT  ul  thr  •itgar;  ba)l  it  ume 
time,  mhI  vbcn  ooM,  pour  tti>atlieeln> 

GrMtdn.  ■adattitb|rlD''tlinedirt<at 
Nk    Thm  uke  [lie  tyrup  lR>m  tbt 
ginser,  boil  U.  and  put  It  hat  otrr  tbr 

Slnmr)  proceed  in  thii  manner  till  you 
nd  th«  lucir  hM  enterid  ihr  ginitM; 
boiling  the  lyrup  and  tkininiliitt  off  th< 


a  Uiit  HM*  Mch  timf.  naill  ibc 
■rriip  bewmns  rich  u  ocll  ni  the  itngei. 

lithe  ifrvplipuion  lint  ■!  linl,  oril 
ttn  rich,  ibc  (ingef  Kill  ilirink  and  not 
lalt*  the  migar. 

Wiieo  mwn  gingir  rtnnot  be  pro- 
cuTtd,  take  lar«eracH  olJumntai  gtn- 
gef,  boiled  neverni  tim«  In  waWr  till 
tendfr.  pored  neatlf,  vid    proceed  tlie 

OtWDBk  ^>>.— Take  thrm  etf^i,  nnt 
peund  of  latar,  a  pound  ol  flanr,  a  litde 
Itlnger.  tvn  opoan^ul  ur  nMe-natrr ;  mix 
tb«wholelniaaputc,andcut  )iiti>*hat 
tonn  you  pliiae. 

OiKOEa /f^w.— Pnt  ten  tnllana  of  w». 
ter  Into  a  b-)iler,  irltli  tiftren  puundi  of 
tamp-iHnri  and  the  whitn  dI  d«bt 
ewn  wrll  betten  ai>d  *tniii«d  ;  mix  all 
well  lomlher  while  cold  i  when  tbc  liquor 
bail>>«kini  )t  wtFI ;  pat  in  bait  ■  pound 
olmmmon  wbltc  tinker  brui*ed    '~*'~ 

boil  twenly  minuiM.      Ilaveln 

DAM  tbr  rind  of  ttv>  lenrnns  (ibe  rind 
novt  be  rerr  Ibin).  and  po«r  tb(  liqoor 
en  them  i  whMi  oool,  tun  it  with  two 
■pcooatoloryewll  (a  a  qiurtof  the  li- 
quor pat  two  0ulice«  of  iainalaai  -aharingi, 
irtiile  warm,  whiak  it  wdl  thne  or  tout 
tinM  and  ponr  M  toselhtr  into  the 
bwm.    Neil  day  ainp  it  up;  in  thire 

mvki  bfittir  it ;  and  in  lb"    '    '- 

«illbentt<>4Tink. 

GLACE,  A>>a(i.*~P<it  the  wfaii*  of 
a  new'laid  rn  into  n  pan,  and  mix  with 
tt  a  tuffidtni  qiuuititr  of  i^hile  pow4er- 
vofar  Vi  mike  a  flace  ur  icina,  veltter 
too  diy  nor  luo  liquid ;  beat  it  well,  and 
BddaliitlelrDKn-juic*  tOBhilmit.  Br 
tn'xlng  villi  IliiA  ftoM,  carmh)*,  aafltog, 
In'tigui  •piHacb-jHloc,  Km.  I  h  woi  be 
eiiher  niio-ailinirFd,  yellov,  tdoe,  ittets, 
&i:.  Kcardlns  n  vnuT  laalr. 

OMZh.*— Tika  Uie  nmiimtl  i» 
Jiijuor  In  whkb  bmU  baa  lien  ogolieri, 
andatmln  IttbtouKb 


GuH.*  —  M*k«  a  r«MMaw<r  wilh 
■balevrr  rrninuu*  ot  fOwt*  ur  hirU  Itiat 
latf  be  in  tliir  liouie ;  eliBin  Ir,  ai>d  tli»n 

it  It  on  tbe  firewilh)wnarthr#e*bl(M 
..(■tf*  beaten  ioaenoit;>ItiUIHtlKill(, 
and  tbrnaetonttKaideoIthettiivc,  and 
place  Ore  on  tbe  nnrepan  lid;  aa  aooa 
aiibrbtgaaieiei.  psia  tbe  iilaat  ihraueb 
a  wFteloih;  redwclblsotrralatgallra, 
ttlniDf  it  oonKantt^  ciih  a  wvodett 
"--in  la  pRvent  it)  atK-kinc ;  then  pour 

-iioaput  toi  UK. 

When  wanted,  put  •  muJI  qoantlly  of 


ri  tb 


iniaaiwicepan,! 
iw  fin  i  anitjn  t 


ciuTOU,  turnip*,  anil  o 

■t  quantllj  ot  tilt  iwo  uiieri;  n 
re  ftovu  may  alto  be  added,  ai 

.□..,  U  you  Uili'  ■     -' 

wbolewltbatoek  -.     _ -_  , 

niaU»  oier  i  gentlr  fire,  and 
mtheiriiuliiunner 
OOnARD -Thli 


ttotptM. 

UomiMit  (/IdT)  Ft*  <.' 


GODIVEAU.*  — Tako  flOet  «f  v 
w  tovati  <rf  lifwl  or  (ameX  bMi)  p 
,jr  maaae^oiean,  betf-RMfrowarM 
equal  foaolilieaattaA,  veal  M 
trviSeo,  and  ir-^ — 


tff*;  pouin  . , ,, — 

W eODtiiiaallf.  mil  l(  U  re4Me4M, 
•HtofDuu.    Make  a  i-mU  Ml  at  I 
wUeb  Ml  in  a  II    ' 
wbeUwr  it    be  aamnaMif  hmi 

bCftaBMTbe  addodwWaraaw 

-■Mil.  Th* |aJp>M« 'aaatd W •/■i#'J 


L 


m  il  i*  aufficiently  dona,  tint  U,  wWa  tt 
alidnVt  iba  tpooa,  put  It  InwaMMllv 

BBOMpan,  uid  •«  II\d  the  lim-aMnEr  I  , ^ 

*bm  wanipd,  add  ■  tmallrfref  at  bcw  I  pUot  a  fe«i 
1nillntuii,lua)rTe<tiU>^taeaa.  IdniaatfiUM  ■ 


Swer  the    ,.- . 

•a4bakFlt    Vben.d^^j 

£Stb>* 
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Mch  cut  into  four  or  nix  piecen;  roll  rome 
godiveau  into  balls  of  any  Mze  you  think 
pniper,  and  lay  them  on  the  above- 
mentioned  Hrticle9,M>a<i  to  form  aflAtti«h 
dome;  covrr  it  with  the  liKht  pHStc, 
presM  the  edKes  tii^ether,  moisten  the 
top,  and  lay  an  ornamental  cover  of  puff- 
pa*ie  over. 

GOOSK,  Jioiled.-^Ta\ie  a  KOo»e,  ninge 
it,  and  i>onr  over  it  a  quart  of  boilinK 
milk ;  let  it  lie  in  thiA  all  night ;  lhf>n 
take  It  out,  dry  it  well  with  a  clotli ;  cui 
intoamali  pieces  a  larice  onion  ami  oome 
rage ;  put  them  into  the  gfWite,  »ew  it  up 
at  the  neck  and  vent,  hang  it  up  by  the 
legs  till  the  next  day ;  then  nut  it  into  a 
pot  of  c()ld  water,  cover  it  cIobc,  and  let 
It  boil  gently  for  an  hour.  Serve  with 
onion  aaiuce. 

Another  metliod  of  boiling  a  gooM",  is 
by  laying  it  in  salt  for  a  week  ;  then  boil 
itforna  hour.  Serve  with  on ictn  sauce, 
or  cabbage  boiled  or  stewed  in  liatter. 

G008R  en  Dauhe,* — Prepare  a  giMwo 
in  the  uHual  way,  Isrd  it  with  larrious 
■eaaoned  with  salt,  pepper,  and  iipicc» ; 
lay  slices  of  bacon  in  a  braizing- pan,  the 
gooee  on  them,  with  lour  cirrot<,  four 
onions,  three  cloves,  a  bunch  of  parsley, 
Mallions,  a  knuckle  of  veal,  cut  in  pieces ; 
and  cover  the  whole  with  »licei«  of  baron ; 
add  a  lirtle  salt,  and  three  ladle^tful  ol 
broth  ;  let  it  simmer  for  two  liours  or 
more,  according  to  the  age  of  the  biidl 
When  done,  take  tt  out,  and  drain  it ; 
strain  the  liquor  and  reduce  it  to  half: 
and  having  cleared  oflfthe  fat  and  glazed 
the  goi>se,  pour  the  sauc**  over  it.  Gar- 
nish yourdiHh  with  onions,  cabbages,  or 
turnipH,  glhzed,  and  a  tomata  sauce. 

GooHE  en  Daube.* — This  dish  is  sel- 
dom prepared  but  with  an  old  goose; 
which,  when  singed  and  trussed,  in  lard- 
ed witli  bacon  seasoned  with  parsley, 
acallions,  shalots  garlic,  sage,  thyme, 
basil  (nil  chopped  small),  pepper,  sail, 
and  nutmeg  ;  do  up  some  roasted  chcs- 
nutawith  some  butter  and  a  little  sugar: 
stuff  your  goose  with  thin,  put  the  bird 
into  a  pan  with  slices  of  bacon  under  and 
over  it,  moisten  it  with  broth  or  water 
and  white  wine ;  put  in  also  a  knuckle  of 
veal,  cut  in  pieces;  four  cariots,  four 
onions  (one  stuck  with  three  cloves)  a 
parsnip,  a  bovguef  ffarni^  salt,  pepper, 
and  8pices.  Lot  it  stand  over  a  small 
fire  three  or  four  hours ;  then  take  out 
the  goose,  rkim  the  liquor,  strain,  and 
reduce  it,  so  that  when  cold  it  may  be 
quite  a  jelly,  which  clarify  with  the 
white  of  an  egg,  and  dish  the  goose  with 
tbisjelly  over  and  round  it. 

Goose,  Gratfff  o/.*— f-jiy  in  a  large 
■auoepan  tome  slices  of  onk>n,  two  slices 
of  baamff  ihrte  or  four  beef-steakt,  a 


goose,  and  a  duck,  cut  up;  poor  over 
th elite,  two  quarts  of  boiling  water,  aod 
close  the  saucepan  atf  tight  as  poamble* 
I^t  it  stand  over  a  gentle  Are  for  four  or 
five  hours,  then  open  it,  and  put  thoH 
pieces  to  the  bottom  which  had  previonslt 
lain  at  the  top;  add  a  little  pepper  and 
xalt,  close  the  vessel  again,  and  set  it  en 
hot  ashcA  for  an  hour ;  at  the  end  of  tint 
time,  have  ready  some  stone  jarSy  in 
which  place  the  nieces  of  giuMe  ;  poor 
over  them  a  part  ol  the  liquor  from  tnen, 
througii  a  sieve,  and  an  the  meat  imbibn 
it,  in  about  two  hours  pour  in  the  re- 
mainder. If  you  wihh  this  gravy  tolceep 
for  two  or  three  months,  cover  them  wita 
their  own  dripping,  an  inch  in  tliiclcnesi. 

Goose  ( Green)  iVc— Bone  two  yonng 
green  gecKC  of  a  good  size ;  carefully  pre- 
pared and  nicely  singed.  Wnsh  toeoi 
clean,  and  season  them  high  with  taiti 
pepper,  mace,  and  allspice ;  put  one  ia> 
»ide  the  other;  pressing  the lu  as  cloiely 
together  as  possible,  drawing  the  Icfi 
inwards.  Put  plenty  of  butter  over  theiDi 
and  bake  them,  either  witli  or  withool 
crust,  as  you  please;  if  the  latter,  a  cover 
to  the  dish  n.ust  fit  close  to  keep  in  tha 
steam. 

GoosB  ( (rreen)  /?<xu/ecf.— After  a  green 
goose  has  been  well  trussed  and  singed^ 
put  into  the  inside  a  good  hit  of  buttery 
mixed  with  pepper  and  salt;  put  it  to 
roast,  and  liatitc  it  frequently  with  but- 
ter. When  done,  shake  over  it  some 
Aour  and  salt,  when  ready,  take  out  the 
skewers,  lay  it  oa  the  dish  with  ^ood 

frravy  under  it,  and  green   sauce  u  a 
KMt ;  it  will  take  three  quarters  of  an 
hour  to  roast. 

Goose  ( Legs  and  ffings  of)dla  Bath 
onne* — Take  the  legs  and  wings  from  m 
many  half- roasted  fat  geese  as  von  mtf 
think  proper;  lione  them,  and  wtieneollL 
rub  them  with  silt  and  saltpeirei  and 
lay  them  regularly  in  a  pan  with  bar* 
leaves,  thyme,  and  fiage,  between  eaui 
Uyer ;  cover  the  jmn  close,  and  let  them 
lay  thus  twenty-lour  hours;  then  take 
them  out,  dry,  and  finish  cooking  tkea 
over  a  slow  fire,  in  their  own  fat.  When 
Bufiiciently  done,  take  them  out,  bnl 
keep  the  fat  warm.  Ai>  soon  as  the  legs 
and  wings  are  quite  cold,  place  then 
closely  in  a  jar,  leaving  a  space  at  the 
top  of  about  three  inches,  which  fill  up 
with  the  warm  fat.  Do  net  tie  the  jw 
over  until  the  whole  is  quite  cold. 

GootiR  {Legs  and  fVingt  qf)  d  li 
BayonHC,*^'  Take  the  legv  and  widm 
from  five  geese ;  bone  the  latter  with 
your  hand,  and  rub  them  and  the  wings 
with  salt,  pounded  and  mixed  with  half 
an  ounce  of  saltpetre ;  having  dune  this, 
place  them  in  an  earthen  pan,  and  bay- 
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I  thyme,  and  bull,  between  each 
r;  eoter  them  with  a  cloth,  and  let 
B  aland  thus,  twenty- four  hours; 
rwliichij^take  them  out,  drain  and  eim- 
'  tkm  in  water ;  drain  them  again. 
»  all  the  fat  from  the  bodies  df  the 
Ki,  not  excepting  the  inside  fat,  and 
mn  it  in  tne  same  manner  as  hog's 
;  and  when  the  legs  and  wings  are 
belly  tender,  and  cold,  put  them  as 
B  as  possible ;  pour  in  the  fat  when 
tt  three  parts  cold,  and  let  them 
i  together  twenty  hours,  then  cover 
pots  cloself  with  paper,  and  set  them 
I  a  dry  cool  place. 

MSB  ijegM  a  la  Lifonnaite,*'^Take 
Borfour  liindq^uarters  of  geese,  fry 
I  lightly  in  their  own  fat ;  cut  half  a 
■  large  onions  into  rings,  take  a  part 
lefct  in  which  you  have  fried  the 
By  and  fry  the  onions;  drain  both 
I  and  the  legs ;  dish  them,  with  the 
M  laid  on  them,  and  serve  with  a 
I  ptitrade^  or  any  other  sauce  you 


d  la  Pnn}idencfi,*^Vreom  a 

e'  In  the  usual  way,  and  stuff  with 
fallowing  farce:  take  twenty  small 
•a  of  streaked  bacon  (having  soaked 
«ll),  twenty  chipolata  sausages, 
ity  large  mushroom^,  twenty  trumea, 
y  chesnuts,  and  tbc  same  number 
oached  guenelieSf  the  size  of  the 
IM  (wbish,  as  well  as  the  bacon, 
t  DO  previously  cooked) ;  put  half  of 
la  the  goose ;  trusR,  and  sew  it[up  as 
I,  and  then  put  it  in  a  hniising-pan. 
Mane  slices  of  veal,  two  slices  of 
I  two  onions,  two  cloves,  and  a 
91  of  sweet  herbs,  seasoned ;  cover 
gooac  with  iMumn  and  a  buttered 
r;  ponr  in  a  glass  of  Madeira  wine, 
good  consomme.    Let  it  stew 


If  over  a  slow  Are  for  two  hours: 
take  it  oiT,  strain  the  liquor,  and 
ee  It  to  half,  having  removed  all  the 
atrain  it  a  second  time.  Put  the 
rilader  of  the  truillos,  liacon,  &c., 
the  addition  of  Mime  cockscombs 
kidneys,  into  a  little  of  the  liquor, 
beat  tliem ;  tlien,  having  drained 
diahed  yourgoOKC,  lay  the  tniflles, 
mnnd.  and  pour  the  sauce  over  it. 
wea  (LegM  qf)  cm  Puree.*— Take 
idoien  very  plamp  goose  legs,  and 
9§  boned  them,  season  them  with 
nd  eoarse  pepr»er,  and  supply  the 
wof  the  bones,  with  bacon  cut  small ; 
doae  the  meat  over,  and  tie  them, 
IS  eare  to  shape  them  well.  Put 
I  ialD  a  stewpan,  lined  with  sliced 
a:  eover  tbem  with  the  same;  nut 
the  pan  also  three  carrots,  four 
Bf.  two  bay-leaves,  two  cloves,  a 
t  tayne,  aod  a  ladleful  of  broth ;  let 


I  the  whole  simmer  for  two  hoursu  then 
take  it  out,  drain  and  take  on  tbc 
thread ;  dish  them,  and  serve  with  a 
puree  of  lentils,  green  pease^  onions,  &c. 

Goose  (Legs  if)  a  la  RemotUade.*'^ 
Take  the  legs  of  a  goose,  eitlier  roasted 
or  d  &i  daube;  soak  them  in  their  own 
dripping;  bread,  and  baste  them  lightly 
witli  oil ;  broil  them  to  a  nice  colour,  and 
serve  them  dry,  with  the  following  sauce 
in  a  boat:  capera,  anchovies,  parsley, 
scallions,  and  garlic,  all  diopped  very 
small  J  mustard,  pepper^  salt,  vinegar, 
and  oil. 

Goose  (Legs  t^)  au  Fert^jirv.*— Put 
as  many  legs  of  geese  aa  will  fill  a  dish 
into  a  saucepan,  with  a  little  lard  and 
some  small  onions ;  cover  the  saucepan 
quite  close,  and  set  it  on  the  fire.  When 
nearly  done,  take  out  the  legs,  and  broil 
them  a  few  minutes,  to  odour  and  dry 
them  a  little :  in  the  mean  while,  fry  a 
handful  of  parsley,  (keep  it  as  green  aa 

Cible),  lay  it  over  a  dishi  and  terve  the 
on  It. 

Goose,  to  Marinate.—Ctxt  a  gooee  up 
the  back,  bone  it ;  make  a  stufiing  with  a 
few  sage  leaves,  an  onion  or  two,  two 
apples,  bread  crumbs,  pepper,  sal^ 
lemon*  peel,  nutmeg,  volk  ore^;  stuff 
it,  sew  It  up  the  back,  half  roast  it,  or  fry 
it;  Htew  it  with  good  gravy  (covered 
closel^Oi  till  it  is  tender;  put  in  a  little 
red  wme ;  strain  and  skim  the  sance ; 
add  cayenne,  catsup,  a  little  flour,  salt, 
(if  necesrtary),  a  little  lemon-juice ;  boil 
this  up  for  a  minute  or  two,  then  serve 
it  over  the  goose. 

Goose  d  7a  ifw/e.^Take  a  large  stub- 
ble goose ;  when  it  is  picked,  bone  and 
slit  it  down  the  back  ;  take  a  fowl,  and 
do  it  in  the  same  manner ;  take  also  a 
neat's  ton^e,  boil  and  blanch  it ;  season 
the  fowl  with  pepper  and  salt,  aitd  beaten 
mace,  and  roll  it  round  the  tongue,  but 
first  put  some  beef  marrow  over  the 
tongue;  then  put  the  fowl  into  the 
goose,  and  »cw  it  up ;  before  the  fowl  is 
put  into  the  gcose,  roll  some  thin  slices 
of  ham  or  bacon  round  it ;  put  the  goose 
into  a  small  pot,  with  two  quarts  of  beef 
gravy,  and  the  bones  of  the  goose  and 
fowl ;  when  it  begins  to  boil,  let  it  stew 
ver)*  gently  for  an  hour  ;  then  take  up 
the  goo>e,  skim  all  the  fat  from  the 
gravy ;  strain  it,  and  put  in  a  glass  of 
red  wine,  two  spoonsful  of  catsup,  a  veal 
sweetbread,  parboiled  and  cut  into  slices, 
truffles,  morclK,  and  mushrooms,  a  piece 
of  butter  rolled  in  fl«mr,  and  some  yolks 
of  eggs,  boiled  hard,  with  a  little  pepper 
and  salt ;  put  in  the  goose,  cover  it  close; 
stew  it  half  an  hour  longer,  then  take  it 
up,  put  it  in  a  dish,  and  serve  the  ragoOt 
over  it.  Take  care  to  akiffl  off  all  the  fat. 
SA3 
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Oooss  Pie  (Common),^'Make  a  raised 
cruet,  quarter  the  goose,  well  Reason  it, 
lay  it  Into  the  crust ;  half  a  pound  of 
butter  at  tlie  top,  cut  into  pieces ;  lay  en 
the  lid ;  bake  it  gently. 

Goose  Pie  {Bich).-^Bon9  a  goose  and 
a  fowl.  Reason  then  yery  well ;  putforre- 
meat  into  the  fowl,  and  then  put  the 
Jbwl  into  the  goose;  put  these  into  a 
raised  crust,  fill  the  corners  witli  a  little 
forcemeat;  cut  half  a  pound  of  butter 
into  pieces,  lay  them  on  the  top  ;  put  on 
the  cover ;  bake  it  well.    Serve  cold. 

Goose  au  Ragodt.^Bntkk  the  breast- 
bone of  the  goose,  and  make  it  quite  flat ; 
when  it  is  skinned,  dip  it  into  boiling 
water ;  season  it  with  pepper,  salt,  and 
a  little  mace  beat  to  powder ;  lard  and 
flour  it  all  over ;  .take  nearly  a  pound  of 
beef  suet,  out  it  into  a  stewpan,  and 
when  meltea  and  boiling  hot,  put  in  the 
^roofic ;  when  it  is  brown  all  over,  add  to 
It  a  quart  of  beef  gravy,  boiling  hot,  a 
bunch  of  sweet  herbs,  a  blade  of  mace, 
a  few  cloves,  some  whole  pepper,  a  few 
■mall  onions,  and  a  bay-leaf;  cover  it 
closely,  and  let  it  stew  gently ;  if  it  is  a 
small  goose,  an  hour  will  be  Kutiicient ; 
if  a  large  one,  it  will  take  half  an  hour 
more.  Make  a  ragofit  for  it  as  follows : 
cut  some  turnips,  onions,  and  carrots, 
as  for  a  harrioo  of  mutton,  all  boiled 
enough,  half  a  pint  of  rich  beef  gravy ; 
put  them  all  into  a  saucepan,  with  some 
pepper,  salt,  and  a  piece  of  butter  rolled 
m  flour ;  let  them  stew  gently  a  quarter 
of  an  hour ;  take  the  gnose  out  of  the 
stewpan  when  done;  diain  it  well  from 
the  liquor  it  was  stewed  In,  put  it  into  a 
dish,  and  serve  the  rago&t  over  it. 

GoosB  Roasted.  —  A  stubble  (pose 
should  be  stuffed  with  sage  and  onions, 
chopped  small,  and  mixed  with  pepper 
and  salt;  boil  the  sage  and  onion  in  a 
little  water  before  they  are  chopped,  or 
mix  a  few  bread  crumbs  with  them  when 
chopped  ;eitlier  will  render  them  lexs 
strong.  Put  it  first  at  a  distance  from 
the  fire,  and  by  degrees  draw  it  nearer. 
A  slip  of  paper  should  be  skewered  on 
the  breast  bone.  Baste  it  very  well. 
When  Uic  breast  is  rising,  take  off  the 
paper,  and  be  careful  to  serve  it  before 
the  breast  falls,  it  will  be  spoiled  by 
coming  to  table  flattened.  Serve  it  with 
good  gravy  and  apple  sauce,  in  boatn. 
It  will  take  about  an  hour  and  a  half  to 
roaxt. 

Goose  Smoked.^Take  a  large  stubble 
gon^e:  take  off  all  the  fatj  ilry  it  tho- 
roughly inside  and  out,  with  a  cloth ; 
wash  it  all  over  with  vinegar,  and  then 
rub  it  over  with  some  common  salt,  salt- 
petre, and  a  quarter  of  a  pound  of  coarse 
8ugAr;  rob  the  aalts  well  in,  and  let  it  lie 


a  fortnight ;  then  drun  it  well,  tew  It  vp 
in  a  doth,  and  hang  it  in  the  chimney  CO 
dry.  It  should  hang  for  a  month.  Sauce» 
onions,  greens,  &e. 

GOOSEBERRY  Caies.'-Bpnk  tho 
goMeberries,  preaa  out  the  juioe,  ana 
strain  it  through  a  muslin ;  to  one 
pint  of  juioe  a  pound  of  sugar;  boU  up 
the  juice;  strew  in  the  sugar:  stir  ft 
well ;  simmer  it  well  till  the  sugar  ii 
melted ;  pour  it  into  glasses :  dry  it  \m 
a  stove  till  it  will  turn  out»  then  dry  the 
cakes  on  plates. 

Goose BEaaiES  (Green),  Compote  tf.^ 
Give  them  a  little  cut  on  one  side  to 
squeeze  out  the  seeds,  and  put  them  m 
hot  water  to  scald,  till  they  rise  to  tho 
top ;  then  put  cold  water  to  them,  adding 
a  little  salt,  to  bring  them  to  their  na» 
tural  green ;  simmer  them  in  clarified 
sugar,  and  let  them  remain  in  some  time 
to  imbibe  the  sweet;  take  them  out* 
and  pnt  ihem  in  the  compotier;  redoca 
the  syrup  to  a  good  consistence,  and 
pour  it  over  the  fruit.  This  is  for  green 
gooseberries;  but  if  you  make  use  of  pre- 
served ones,  warm  them  in  their  own 
synip  and  a  little  water,  and  serve  it 
either  hot  or  cold.  These  will  not  keep 
long,  particularly  if  they  have  beaa 
warmed  again :  if  exposed  to  the  Mr  any 
time,  they  will  lose  their  colour. 

GoosEBEaaiES  (Ripe)  Cmnpofe  4^.-~ 
Prepare  some  sugar  to  the  eighth  de* 
{free  {petite  plume) ;  put  the  gooseberriee 
into  It  to  boil  a  moment,  and  let  then 
cool  before  you  okim  them,  if  for  present 
use ;  if  for  keeping,  refine  the  sugar  still 
more,  by  boiling. 

GoosEBEaav  Cream.— -BoW  one  quart 
of  gooseberries  very  quick,  in  as  much 
water  as  will  cover  them ,  stir  in  about 
half  an  ounce  of  good  butter ;  when  they 
are  soft,  pulp  them  throu(j:h  a  sieve; 
sweeten  the  pulp  while  it  is  hot,  with 
sugar,  then  beat  it  up  with  the  yoiksof 
four  eggs;  serve  in  a  dish,  cups,  or 
glasses. 

GoosEBEaav  Fool.—  V\it  gooseberriee 
into  a  stone  jar,  with  some  fine  Liibon 
sugar ;  put  the  jar  either  in  a  stove,  or 
in  a  saucepan  of  water,  over  the  fire ;  if 
ill  a  stove,  a  large  spoonful  of  water 
should  be  added  to  the  fruit.  When  it  is 
done  to  pulp,  press  it  through  a  colan- 
der ;  have  ready  a  sufficient  quantity  of 
new  milk,  and  a  tea-cupful  of  niw  creami 
boiled  together,  or  ynu  may  use  an  egg 
instead  of  the  cream;  leave  it  to  (ret 
odd,  then  sweeten  well  with  fine  Lis- 
bon sugar,  and  mix  the  pulp  by  degrees 
with  it. 

GoosEBEBRY  Uopi. — Take  the  largest 
prreen  walnut  kind,  and  cut  the  bud  end 
m  four  quarters,  leaving  the  ataik  end 
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vkdie ;  carefttlly  i>lck  ont  the  •eedi.  and 

a  Mrong  needle  and  thrrad,  fasten 
ifaiof  them  together,  by  running  the 

tfarouyh  the  bottoms  of  them,  till 

Ihsjrarelhesifeiifahop.  Put  vine  leaves 
It  ma  bottom  of  a  tin  preserving-pan  ; 
covar  them  with  the  hops,  thrn  a  layer 
of  IfiBpaa,  and  so  on ;  lay  a  good  many  on 
the  top,  then  fill  the  pan  with  water, 
itof  H  to  close,  that  the  steam  may  be 

Kraated  from  escaping ;  set  it  by  a  slow 
till  aealding  hot,  then  Ukc  it  off.  and 
lit  k  get  cold,  and  so  continue,  till,  on 
onaiiw,  while  eold.  the  gooseberries  are 
mtL  mce  sreen.  Then  drain  them  on 
rfiv8i«  and  malce  a  thin  syrup  of  a  pound 
if  mmr  to  a  pint  of  water ;  boil  and  skim 
kwell :  when  half  cold,  put  in  the  fruit ; 
lie  not  day  give  it  one  boil ;  do  tliis 
tMac,  If  the  hops  are  to  be  dried, 
wkicfa  way  they  cat  best,  and  look  well, 
thev  may  be  set  to  dry  in  a  week;  but  if 
to  ie  kept  wet,  make  a  syrup  in  the 
abevc  pnmortions,  adding  a  slice  of  gin- 
serin  Boiling :  when  skimmed  and  clear, 
give  the  gooceberries  one  boil,  and  when 
eoM*  inar  it  over  them.  If  the  first 
afrvp  ifl  fDond  too  sour,  a  little  sugar 
■Bf  De  added,  and  boiled  in  it,  before 
Ihehopa  intended  for  drying  arc  boiled 
fcr  the  last  time. 

GooiBBBaRr  •/ism.— Take  what  quan- 
tity TOU  please  of  red,  rough,  ripe  goose- 
kernes ;  take  half  their  quantitv  oi  lump 
iapr;hreak  them  weil,and  boil  them  toge- 
iMrforhalf  anhoiir,  or  more  if  necessary. 
Art  it  into  pots,  and  cover  with  paper. 

GooBEBERRiBS  to  Keep.  —  When  the 
wcailier  is  dry,  pick  the  gooselierries 
am  full  gro-vn,  but  not  ripe;  pick 
^tlie  tops  and  taiin,  and  put  tnem  into 
eMMOOUthed  bottles ;  gently  cork  them 
with  quite  new  velvet  corks ;  put  them  in 
the  oven  alter  the  bread  is  drawn,  and 
Ik  them  stand  till  shrunk  a  quarter  piirt; 
then  take  them  out  of  the  oven,  and  im- 
■ediately  beat  the  corks  in  tight,  cut  off 
the  tops,  and  rosin  tliem  clo<iely  down  ; 
eettliem  in  a  dry  place,  and  if  they  arc 
tsril  eecured  from  the  air,  they  will  keep 
the  year  roimd. 

If  they  are  KSthered  in  the  damp,  or 
thefooseiierry  akins  are  the  leastcutin 
tekniff  otfthestalkfland  buds,  they  will 
■eald.  The  hairy  sort  only  are  UKed 
fcr  keeping,  and  they  should  be  done  be- 
fve  the  aeedn  become  large.  There  are 
•  variety  of  wa^s  nf  keeping  gooiielterries. 
kattliii^  we  thmk,  i»  one  oi  the  best  and 
■esc  cas)'  method!^  of  preserving  them. 
GaoaBiiBaRT  MarMufatfti.-'Hoi]  them 
iBient,  or  only  scald  them  in  boiling 
r,  sift  them  tlirough  »  sieve ;  reduce 
I  over  the  fire  to  half,  then  mix  them 
wkh  Bugar  prepared  to  the  ninth  degree 


(d  la  groMdephime),  ludf  a  pound  of  sugar 
to  a  pound  of  fruit. 

GoosBBBaar  Paffe. — Upon  two  pounds 
of  fruit  put  about  a  glass  of  water;  boil 
them  a  little  while,  and  slftthem  tbrouffh 
a  sieve  with  expression ;  put  it  upon  ine 
fire  again  to  reduce  the  juice  to  a  soft 
paste  consiHtence,  stirring  continually ; 
when  it  is  come  to  a  pretty  thick  sud- 
stance,  add  a  pound  of  sugar  prepared 
to  the  ninth  degree  (grtuidepiume)^  stir- 
ring continually  with  a  wooden  spoon. 
till  it  becomes  of  a  pretty  substantial 
thickness.  This  paste  ought  to  be  ap- 
plied directly  to  what  purpoae  you  pro- 
pose. This  IS  mostly  done  in  moulds  of 
different  shapes  and  sizes,  made  like 
hoops,  without  tops  or  bottoms ;  put  them 
upon  a  baking  plate  to  dry  in  a  stove  of  a 
moderate  heat.  Be  careful  to  keep  them 
in  a  dry  place. 

GoosEBERRiBB,  CleoT  PoMtc of. — Bruisc 
the  gooseberries,  then  bjil  them  a  mo- 
ment, and  sift  them,  first  in  a  sieve  and 
then  in  a  coarse  stamine;  to  half  a 
pint  of  this  juice  mix  one  pound  of  sui^ 
boiled  to  tne  twelfth  degree  {an  casse), 
mix  it  by  degrees  with  the  sugar,  btiil  it 
a  moment,  take  it  off  the  fire,  skim  it,  and 
then  give  it  two  or  three  more  boilings ; 
the  way  to  know  when  it  is  perfectly  pre- 
pared to  put  into  cups  or  glassen,  is  by 
raking  some  wiih  a  silver  spoon,  and  if  it 
falls  ont  in  turninjr  over,  and  extends  a 
little,  like  pretty  firm  jellVf  it  is  uone. 

GoosEBLRRV  I*i€. —  Lmc  your  dish 
with  a  nice  puff-paste:  lay  in  your 
gooneberriefl ;  sweeten  it  well ;  put  on  the 
cover.and  finish  the  same  as  all  other  pies. 

GoosEBERRiKS  Preserved.  —  Put  one 
quart  of  red  currant  juice  to  five  pounds 
of  loaf  sugar ;  set  it  on  the  tire,  and  when 
the  sugnr  ifl  dissolved,  put  in  eight 
pounds  of  red,  rv)Ui<h,  ripe  gooseberries  ; 
let  them  boil  half  an  hour,  then  put 
them  into  an  earthen  pim.  and  leave  tlicm 
to  stand  for  two  dayu;  then  boil  them 
again,  till  they  look  clear,  put  them  into 
putR,  and  let  them  stand  a  week  to  dry  a 
little  at  the  top  ;  then  cover  them  with 
brandy  papers. 

G>)OSE  BE  a  av  Pudding  ( Baked) . — Scald 
a  pint  of  green  gooseberrieii,  then  rub 
them  through  a  sieve ;  put  to  them  half 
a  pound  of  nu^ar,  half  a  pound  of  butter, 
three  Napleft'  biscuits,  four  eggs  well 
beaten ;  mix  the  whole  well  together, 
and  let  it  bake  half  an  hour. 

(ioot$ R RR RRT  Puddtrtff  (  Roiled). — Thisi 
pudding  is  made  in  the  same  utanner  as 
Apple  pudding. 

GoosEjiKRRV  AiMce.*— Take  two  hands- 
full  of  hall  ripe  gooHeberries,  open  them, 
and  take  out  the  feeds;  blanch  them  in 
a  little  salt  and  water,  and  drain  them. 
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Put  ti70  wpoonrful  of  vfloutct  and  the 
same  of  butter- aauce  into  a  haur«pan, 
mix  them  totrether  well,  and  heat  iliem  ; 
throw  in  the  gooseberrief,  stir  them  well; 
season  the  sauce  according  to  taste,  with 
salt,  pepper,  and  nutmeg.  This  sauce  is 
eaten  with  b.uled  mackarel :.,  fennel  may 
be  added  or  not,  at  pleasure. 

Gooseberry  Syrup,  —  Bruise  them, 
with  one  fourth  part  of  cherries ;  sift 
in  a  cloth,  and  mix  the  juice  with  vugar 
prepared  to  the  ninth  degree  (d  la  grande 
plutne),  one  pound  to  half  a  pint  oi  jufce; 
simmer  together  till  the  sugar  is  au 
perlc. 

Gooseberry  (Green)  Tart.^You  may 
use  them  either  whole,  or  make  a  mar- 
malade of  them,  with  a  good  syrup ;  the 
last  way  is  considered  the  best  method, 
MM  by  this  means  you  can  judge  easil/ 
how  sweet  they  are,  and  ought  to  be  ;  if 
made  of  marmalade,  the  seeds  should  be 
taken  out. 

GoosK berries  in  an  Open  Tarf,  with 
or  without  Cream, — Fick  and  scald  some 
young  gooseberries,  then,  with  short 
paste,  make  a  tart  of  them  the  same  as 
you  would  any  other,  and  serve  it  cold ; 
or  it  may  be  done  thus :  when  the  tart  is 
cold,  take  off  the  top  crust,  and  crut  it  in 
three  corner  shapes  ;  beat  up  nearly  a 
pint  of  thick  cream,  and  when  beaten 
up,  mix  it  in  a  little  powder-sugar ;  then 
spread  it  nicely  over  the  gooseberries, 
and  garnish  it  round  with  crust. 

GoosEBEBRV  TVt^f.— Scald  a  sufficient 

auantityof  ((ooseberrics,  hb,  when  uulped 
brough  a  sieve,  will  make  a  thick  layer 
at  the  bottom  of  a  dish,  and  sweeten  it 
witli  sugar  according  to  taste.  Mix  half 
a  pint  of  milk,  half  a  pint  of  cream,  and 
the  yolk  of  an  egg ;  give  it  a  scald  over 
the  fire,  stirring  all  the  time ;  do  not  let 
it  boil ;  add  a  little  sugar,  and  leave  it  to 
get  cold ;  lay  it  over  the  gooseberries 
with  a  spoon,  and  then  nut  on  it  a  whip, 
which  should  be  made  the  day  before,  as 
for  any  other  trifle. 

Gooseberry  f'inegar. — Bruise  some 
gooseberries  that  are  quite  ripe,  and  to 
three  quarts  of  water  put  one  quart  of 
gooaelierrieB  in  a  large  tub.  I^et  them 
remidn  sixty  hours,  stirring  them  fre- 

{luentfy;  then  strain  them  through  a 
lair  (m^,  and  to  every  gallon  of  the  li<}Uor 
add  one  pound  of  coarse  sugar;  stir  it 
well  together ;  put  it  into  a  barrel  and 
a  toast  and  yeast;  cover  the  buni^-hole 
with  a  bit  of  slate,  and  let  it  stand  nine  or 
ten  months.  The  greater  quantity  of 
sugar  and  fruit,  the  stronger  the  vine- 
gar* 

GRAPES,  Compote  (/.*~Boil  a  quar- 
ter of  a  pound  of  sugar  with  half  a  glass 
of  water,  till  it  is  reduced  to  a  stnmg 


syrup;  skim,  and  tiien  put  into  it  I 
pound  of  grapes,  picked  from  the  Btalk«i 
and  the  seeds  taken  out ;  give  them  a 
boil  two  or  three  times,  and  then  place 
them  in  a  dessert  dish :  if  there  U  an 
scum  u^  tliem,  carefully  wipe  it  off 
with  white  paper. 

G  rapes  ZVirc/.*— Take  some  fine  nrai* 
cadinc  grapes ;  place  them  on  fanrdleii 
and  put  them  into  the  oven,  tuminf 
them,  carefully,  frequently;  when  the 
grapes  are  quite  dry,  put  them  into  aded 
box,  hermetically  closed,  lightly  coverlag 
them  with  brown  sugar  and  bay-leafta. 

Grapes,  Dried  in  Buneket, -^  Wu 
some  preserved  grapes,  wash  then  with 
warm  water,  put  tliem  on  sieret,  and 
into  a  hot  stove,  keep  turning  them  every 
day,  changing  the  sieve ;  ;.when  they  ait 
thoroughly  dried,  put  them  into  boxei. 

Grape  ice.  —  Take  ripe  mpes,  pick 
them  from  theirstalkStpasa  tnem  threngh 
a  sieve  :  mix  some  sugar  with  the  juice 
of^four  lemons  squeezed  upon  it;  paN 
the  whole  together  a  second  timethnngh 
a  sieve,  then  freeze  it. 

Grape  ^r//y.*— Take  out  tlie  stone^ 
then  ma^h  the  grapes  with  your  bandli 
(they  must  be  ripe)  then  squeeze  them 
through  a  cloth  to  extract  all  the  juioi 
from  thcnif  and  boil  and  finish  the  laait 
as  currantjelly.  Use  half  a  pound  of  in- 
gar  to  each  pound  of  fruit. 

Grapes  Pickled. —Tht  grapes  nrnrt 
ht  at  their  full  growth,  but  not  ripe^ent 
them  in  small  bunches  ;  put  them  in  a 
stone  jar,  with  vine  leaves  Iwtween  ca^ 
layer  of  grapes,  till  the  jar  is  full ;  then 
take  OS  mucii  spring-water  as  will  cover 
the  grapes  ana  the  leaves ;  as  it  heaS 
put  in  as  much  salt  as  will  make  a  brine 
sufficiently  Krong  to  bear  an  egg ;  yon 
must  use  half  iMty-salt  and  half  common- 
salt;  when  it  boils,  skim  it;  atrain  it 
through  a  flannel  l)ag,  and  let  it  stand 
to  settle ;  by  the  time  it  is  cold  it  wiU 
be  quite  settled ;  Htrain  it  a  second 
time  through  a  flannel -bag ;  then  poor  h 
into  the  jar,  upon  the  grapes,  which 
must  be  well  covered ;  fill  the  /ar  with 
vine  leaves ;  then  tie  it  over  with  • 
double  cloth,  and  set  a  plate  upon  it;  lei 
it  stand  for  two  days,  then  take  off  the 
cloth,  pour  away  the  brine,  and  take  ont 
the  leaves  and  the  grapes,  and  lay  thcsi 
between  two  cloths  to  dry ;  then  tahs 
two  quarts  of  vinegar,  one  a  uart  of  spring* 
water,  and  one  pound  of  coarse  sugnr, 
boil  it  for  a  short  time,  and  skim  it  very 
clenn  as  it  lioils;  let  it  stand  till  it  a 

Suite  oold ;  wipe  the  jar  very  clean  snd 
ry,  lay  some  fresh  vine  leaves  at  the 
liottom,  between  every  bunch  of  grmpes, 
and  on  the  top ;  then  pour  and  strain  the 
pickle  on  the  grapes ;  fill  the  jar ;  let  the 
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b6  Above  the  grapes ;  tie  up  a  thin 
if  board  in  a  flaniirl,  lay  it  on  the 

to  keep  ch«m  under  the  pickle; 
Sin  down  with  a  bladder,  and  over 
leather.  Always  keep  the  grapes 
tiie  pickle. 

mt  Preserved  {in  ^ Ytf«/tfr«).— Take 
■ge  Gaitcoiisne  »(r<ipei(  beiore  they 
to  ripe,  and  prick  every  one :  to 
pound  of  grap«*s  put  a  pound  and 
lerof  sugar;  make  a  syrup  of  the 
»,  strained;  when  the  sugar  is 
cjear.  put  tbe  gmpcii  (after  they 
mined  into  syrup)  into  a  deep  jiir, 
them  cluke,  and  net  them  in  a  pot 
ding  water  over  the  fit e  to  boil ;  as 
•  the  grapes  are  tender,  take  Uiem 
d  boil  the  Kyrup  a  little  more; 
they  are  half  culd,  put  them  into 
glassce  or  straight  jarit :  lay  one 
r  orer  the  other,  cover  them  with 
r  paper,  and  tie  them  up. 
¥E»  (Bell)  to  Preteroe  in  Jelly, — 
the  u>ng,  large,  bell  grapes,  uick 
!  stalks  stone  them,  and  put  them 
lUing  water;  scald tliem  thorou|(h- 
te  them  from  the  tire,  and  cover 
Blose  CO  prevent  the  nteam  from 
ng;  then  set  them  over  a  very 

fat  for  two  or  tliree  hours  (but 
:  let  them  boil);  take  them  out, and 
em  into  claritii^d  sugar,  more  ihan 
»verthem,  and  give  them  a  good 
kim  theinj  boil  a  little  more  lugar 
troug  tovffie^  take  as  inuch  plum 
18  sugar,  and  give  it  a  Iwil ;  then 
e  grapes  to  it ;  lot  them  all  boil  to- 
',  skim  them  well,  and  put  them 
Dfes  or  glasses. 

irss  (Green)  to  /Vrwnr.— Take 
xgcst  and  beet  grapes  lu'lore  they 
IT.  stone  and  scald  them  ;  let  them 
oonys  in  the  water  they  were  scald- 

ihen  drain  them,  and  put  them 
i  thio  syrup;  hf-at  them  over  a 
ire;  the  next  day  turn  tlie  grapes 

pan, and  heat  them  the  day  after; 
liain  them,  put  them  into  clarified 

gife  them  a  good  boil,  Hkim  them, 
It  them  by  •  the  next  day  boil  more 

ID  Movjfi^t  P^^  i(  to  the  grapes, 
hem  all  a  good  boil,  itkim  them, 
it  them  in  a  warm  stove  all  night ; 
.yaJter,  drain  the  grapes,  and  lay 
out  to  dry,  first  dusting  them  very 

kPBS,  Raiafia  o/.*— Take  some  fine 
idine  grapes*,  pick  them  from  the 
;  bruiie  and  pretss  them,  ho  at  to 
!t  all  their  juic<';.  then  dissolve 
■ngw  in  the  grape  juice,  adding  to 
ndf  and  cinnamon;  I  ft  the  wiiole 
fw  a  fortnight;  then  strain  it 
|h  a  filtering  bag,  and  bottle  it  oH'. 
proper  proportions  are  one  pint  of 


brandy,  and  ten  oancea  of  sagar  to  one 
pint  ol  grape  juice. 

Grape  Tari,^Mtike  choice, of  the 
younc^est  grapes  befoie  the  stone  is  form- 
ed ;  pick  and  scald  them  the  same  as  cur- 
rants or  gooiieberries,and  finish  the  same 
as  for  all  other  tartt.  only  adding  mure 
sugar  on  account  of  tncir  tartness. 

Gripb  /yiner^Tuont  gallon  of  grapes 
put  one  gallon  of  water;  bruise  ttie 
grapes,  let  them  stand  a  week  without 
stirring ;  then  draw  it  off.  and  fine;  put  to 
a  gallon  of  the  wine  three  pounds  of 
sugar  ;  and  then  put  it  in  a  vessel,  but 
it  must  not  be  stopped  till  it  has  done 
hissing. 

G RAPES  (Muscadine)  Conserve  of,-^ 
Grain  a  pound  of  muscadine  grapes,  boil 
them  a  moment,  and  sift  them  through  a 
sieve ;  reduce  the  juice  over  the  fire  to  a 
quarter  part  of  what  was  sifted:  put  to  it 
one  pound  of  sugar  prepared  to  the  twelfth 
degree  (an  e<u#c)and  let  it  boil  a  little ; 
then  work  it  well  together  till  it  begins 
to  grow  white,  warm  the  whole  a  moment 
then  pour  it  into  paper  cases  made  fur 
the  purpose ;  when  it  is  cool,  cut  it  into 
cakeH  of  what  size  you  please. 

GRAFEi  (Muscadine)  Paste  </.— This 
paste  is  made  the  same  as  sour  grapes, 
only  that  the  mrapes  must  not  be  bruised. 

Grapes  (Muscadine)  Clear  Paste  c/-— 
Boil  about  a  pound  of  muscadine  grapes^ 
with  a  glass  of  water ;  boil  also  two  com- 
mon baking  apples  to  a  marmalade;  tift 
them  tifgcther  first  in  a  sieve,  then  in  a 
linen  cloth ;  refine  a  pound  of  sugar  to  the 
twellth  degree  (au  castc)^  and  pour  the 
liquid  gently  into  it,  conKtantly  stirring 
it  over  a  slow  fire ;  it  is  come  to  perfec- 
tion when  it  leaves  the  spoon,  being 
turned  over  like  a  jelly,  and  must  then 
hi"  dried  in  a  stove  theHnme.asall  others; 
these  transparent  pastes  are  cut  out  for 
use  to  what  size  and  shape  you  please ; 
and  so  on  of  other  kinds  of  fruit. 

Grapes  (Sour or TerJ nice)  Compete (i(f,^ 
— Tajte  the  seeds  from  four  pounds  of 
sour  grapes,  throw  them  into  cold  water. 
Put  some  water  on  the  fire,  and  as  soon 
as  it  boils  nut  in  the  grapes ;  when  they 
rise,  take  them  from  the  fire,  and  cover 
them  with  a  cloth  till  cold,  then  let  them 
simmer  over  a  slow  fire,  taking  care  that 
they  do  not  boil ;  when  they  are  green 
drain  them  from  the  water.  In  the 
meantime  clarify  and  boil  two  pounds  of 
sugar  to  liss*'';  then  put  in  tlie  grapes, 
and  having  boiled,  them  to^tlier  a  little 
while,  take  it  off  and  skim  it;  when  cold, 
drain  away  the  sugar,  and  put  the  fruit 
into  H  compoticr ;  boil  the  suitar  once  or 
twice  more,  skim,  and  pour  it  o^'cr  the 
verjuice.  , 

Grapes  (Sour)  Conserve  </.— It  is  pre- 
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ic  ume  proportitm  of 

Ciu'pEs  (Sour)  AHjf.*— Thej»Uy  or 
•DUrgnipfa  rfquircsi  pound  urnuKiirta 
•Bcb  iiound  ol  Tnilt ;  it  (h  mide  the  ume 
u  ri|>p  nnp€  JHIy;  but  ■  littlriwi 
(cnpe  juice  icuat  be  mdded,  bratdcithe 
nuur,  tn  tahe  ofl'tlie  Rrriit  aciilitr- 

Gkifb.  (Svnr  or  ferjaiee)  Miirmaladr 
tf.*~-T»kt  the  teniR  (iiiin  aix  pouiida  dl 
uaripe  KTapw,  put  iLem  into  a  uucf pan 
of  water,  ovff  tlie  lire  ;  u  xonii  m  tli«y 
riie  fuld  Bwrll  take  them  (ram  thr  trr, 
pat  in  >  little  t^tnaii-juiee,  cover,  and  let 
them  stand  on  liot  aahei  till  quite  (rcen; 

Clliera  into  a  pan  and  let  tlirm  conl ; 
nniblliem  through  a  oievE,  and  put 
them  a^Hln  on  titv  lire  to  dry :  that  done, 
put  tlie  TrHit  inlo  n  pnn,  add  to  it  five 


it  l>  or  Ih 


tntly  till 


bbaern,  In  nwtiing  thin  and  barherry 
marmaladr,  tliat  ilihould  be  put  into  an 
earthen  pan  when  Itrt  to  enol. 

GBaPBd(SiHr  or  I'rrjnice)  Paitt.*— 
nke  the  proponed  iiuaiitity  of  grape*, 
(Mhn  out  tfie  treda),  and  Kwell  tlwm  oi-er 
the  Sre,  •tltrinK  thrm  omitanlly.  add  a 
few  apple*,  pared  and  rut  in  ^ece*,  till 
thorouKh  i  y  d  iiaolnd ,  ilien  pua  it  tli  rouitli 
afincairvr  intoa  preaervinir  pun,  vet  it 
on  the  lire;  whrn  dry,  weiKli  it  i  take 
an  eqiini  veiiihtof  autnr,  boil  it  lofari 
iMffv  ;  i»il  the  marnialad<>  to  il,  atir  it 
iner*«aiitly  till  itquiti  the  bottom  of  ihr 
pan  esMly.  irlien  it  may  be  put  in  mi 
or  paper  caa*s.  and  dnrd  in  the  vio 
OTen,  (prinlcling  it  witti  fine  aiioar. 

GnarE«  {Soar)  Patte  q^.  — Rrii 

ffnpea,  and  tlMrouitbly   bruiae  tL , 

tlien  lioil  them  *  moment  in  a  little  wa- 
ter, the  kettle  U^ioK  covered ;  Rift  them, 
and  put  the  juice  upon  the  fire  aiiain,  to 
brins  it  loa  alninii  marmalade  i  weiith  aa 
iDucliMigar  ai  llie  weitilil  or  the  fruit, 
and  refine  it  to  the  ninth  degree  fil  la 
graHdt  pluau)  m\x  tlie  tugtr  and  mar- 
malade  welt  together  over  a  very  ilow 
fire,  live  the  pMte  wliat  form  vtiu  pleair. 
Mi  drr  it  immediately.  Thii  |>a«te  i> 
nficn  made  by  raizini)  about  lialf  the 
quantity  ol  apple*  with  tlie  grape*,  being 


GurE*(5Hir}  Onr  Potff  qA— Mix i 


lie  marmalade  with  a  glw 
agluaa  of  verjalce  V^ 


■poonrul  of  ar 
of  water,  and 

juice,  which  iu .^.  , 

ofaugar  to  the  tveldh  degree  fan.  coMfli 
add  the  mixture  to  it  alowly,  ■UTring 
without  boilinKit,  and  put  ilinlDmaiilH 
to  cool  to  a  jelly  orjam. 

UR:tFEii(&nr) or  I 'njuiee iVeawatrf.* 
Take  out  all  the  *eeda,  and  weigh  Ifae 
■ame  number  of  pound*  uf  *U|{ar  aayoM 
have  pounds  ol  giape*;  put  part  of  tbi 
grapra  iiitii  auucepan,  and  putinjt^ 
the  aUKSr  powiiered  over  them,  csntlBII- 
iiiK  to  puttheaugarand  grape*  inlayen 
tin  you  have  used  the  whole  qumliti; 
then  put  the  grape*  over  a  aloir  G^ 
letting  iheui  boll  Kenilj  till  they  bcMiai 
green,  tlicn  ant  tliera  into  pot*. 

Giun»lSoBrJ  or  I'er/uiee,  iVeaerwrf 
Liyiiitl.*  —  Take  the  ■eeds  fron  tag 
l»und!<or  the  aour  grape*,  make  lom 
watrr  boil  in  a  preierving  pan,  and  tbn 

Eut  in  the  grapea  ;  give  them  one  bolli 
eeping  the  (ire  muli-rntel  cover,  andlct 
il  stand  five  or  nix  hour*l  then  drva 
tlirm.     Boil  two  pounda  ol  sugar  10  b 

CUteplume,  put  in  the  grape*,  let  ttaea 
il  up  twice  (covcredj,  .*lnra,  and  pM 
them  into  pots. 

GaiPRa  f.Wr)  or  ferfiire  Prrtemi 
/Irii.*— Prepare  two  poundHof  giapMia 
directed  (or  the  liquid  preierved.    Boil 

n ir  sugar  to  jcrfr;  putin  the  trQlt,aDd 
1  them  up  •everal  tine*.  Tlia  aat 
day  drain  aH'tbe*ugar,  bail  it  Wgrmi 
prrii,  put  tlic  fruit  in.  boll  them  tocetbcf 
(thGpnncovered],sklni,andM>titbrlh« 
Jay  lullowing ;  drain  the  grape*.  Ia| 
them  on «latcs,sprinkle  them  wltaauprt 
*iid   set  thein    to   dry   in  a  Mv*e  oc 

GniFE'  {Sour)  or  I'rrjiiice  Sana.*— 
Take  tlie  d-ed*  (mm  three  pound*  ofnot 
pound  the  latter  to  obtain  tbi 


■ar.  Clarify  djiir  poonb 
Inil  \Ho  forltmMi,  ^A 
lo  uim  n  pint  of  the  clear  juice,  aad 
give  them  one  boil  together.  whM 
quite  cold  it  may  be  bottled. 

Ga^rEa.  {Hair)  Tart  q/".— Stone  tba 
grapea,  and  scald  them  in  luillnji  Wats'; 
then  thoroughly  drain  tliem,  anif utniBtr 
them  I  little  in  a  rich  syrup;  whrn  diii 
ia  cold,  put  it  into  tlie  pnite  witbMt 
covering ;  glaze  the  border  oT  tb«  \Ul 

GurEa  (SoHr),  Prrimvd  Tart  rfj- 
Vte  the  same  aort  of  mould*  a*  you  d* 
for  pe/iYiiia'M,  with  tlie  arcond  beat  p* 
paate  1  Kll  them  with  the  beat  prai 
veiiuiiie  gi«p«»,  ewer  tbem  witb 
and  Hlder  them,  bjr  wtttiBg  the  Ix 
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id  with  water,  and  then  prening 
jgetfaer  ;.  either  glaze  them  with 
or  aenre  in  their  natural  colour. 
rwMtiSour,)  or  Verjuice^  nnegar 
mil  the  quantity  of  grapes  you 
eqaire,  before  they  are  ripe,  and 
Mm  to  ferment  in  an  open  veucl 

Sdays ;  tlien  obtain  the  juice  by 
a  preu ;  let  the  liquor  stand  for 
s  day  to  clarify.  Filter  it  through 
g  pApcr.  It  is  preserved  by  having 
of  Oil  on  the  to(>. 

^TIN.*— Cut  half  a  pound  of  fillet 
into  dice,  and  put  it  into  a  Mew- 
th  a  piece  of  butter,  a  few  mush- 
panley,  ahalota,  chopped  »mall, 
fpper,  and  spiceii ;  stir  them  up 
wooden  spoon ;  and  when  the  meat 
an  on  the  fire  about  a  quarter  of  an 
ake  the  drain  off  the  butter,  mince 
small,  and  put  it  into  a  nioxtar. 
ifteen  fowl  or  game  livers,  well 
I,  dried,  and  parboiled,  all  the  bit- 
it  taken  out,  pound  them,  adding 
m  as  much  panada  as  you  have 
boil  some  calf's  udder,  trim,  and 
sail  the  hkin  when  cold,  and  put 
I  third  of  the  quantity  of  meat,  and 
them  together,  adding,  one  at  a 
breo  yolks,  and  three  wliole  eggs ; 
with  salt,  pepper,  and  spices; 
well  pounded,  set  it  by  in  an 
B  nan  for  use. 

IlVIES,  Directions  rrspccting,'^ 
(irtaof  beef  and  the  kidney,  will 
goite  as  good  gravy  as  any  other 
If  prepared  in  llie  same  manner, 
kidney  of  an  ox,  or  the  milt,  makes 
mt  gravy,  cut  all  tu  pieces,  and 
^  as  other  meat;  and  so  will  the 
•end  of  mutton  that  hat)  lieen  dress- 
such  gravy  is  not  required. 

•hank-bones  of  mutton  add 
J  to  the  richness  of  gravy ;  but 
khould  be  firi«t  well  soaked,  and 
d  dean. 

obtain  the  flavour  of  French 
7,  and  to  improve  the  taste  of  the 
i,  tarragon  should  bo  uM*d  ;  but  it 
wC  b«  added  till  a  short  time  be- 

rrioir. 

VY.*— Take  three  pounds  of  beef- 
,  two  rabbits,  (exceptinK  the  heads 
CMts,^  a  knuckle  ul  veal,  five  car- 
ds onions,  two  cloves,  twj  bay- 
.n  bunch  of  parsley  and  Hcallions; 
I  these  into  a  stew  pan,  with  two 
kil  of  broth,  and  set  them  over  a 
Ire  to  reduce ;  then  cover  the  vtovo, 
KUiestewpan  stind  over  it,  until 
ent  begins  to  give  out  the  gravy, 
dberea  slightly;  the  jelly  at  the 
I  of  the  stewpan  ought  to  be 
'  blacks  and  when  that  is  the  case, 
\  from  the  store,  and  let  ic  stand  for 


ten 


inutes;  then  fill  up  the  atewpm 
with  good  broth,  or  water,  (if  the  latter, 
not  so  large  a  quantity^ ;  let  this  simmer 
for  three  hours;  skim  and  season  it 
well.  If  water  is  used  instead  of  brothy 
the  gravy  must  be  strained  before  it  is 
used. 

Gravy  may  also  be  made  of  any  pieces 
of  ready  dressed  meat,  in  the  following 
manner :  cut  some  onions  into  slices,  lay 
them  at  the  bottom  of  the  stewpan,  and 
the  meat  on  them,  with  the  same  ingre- 
dients as  above,  and  two  or  three  glassea 
of  water ;  then  proceed  in  the  same  man- 
ner as  the  other,  until  the  bottom  of  the 
stewpm  is  nearly  black,  when  add  water 
according  to  the  quantity  of  meat ;  put 
salt  if  necessary,  and  simmer  the  whole 
for  two  hours ;  then  strain  it  through  is 
sieve. 

Gravy  (CYpffT.)— Slice  some  beef  thin- 
ly ;  broil  a  part  of  it  over  a  very  clear 
quick  fire,  just  enough  to  give  colour  to 
toe  gravy,  but  notf to  dress  it ;  put  that, 
with  tlie  raw.  into  a  very  nicely  tinned 
stewpan,  witii  a  couple  of  onions,  lone  or 
two  cloves,  whole  black  pepper,  berries 
of  allspice,  and  a  hunch  of  sweet  herbs  ; 
cover  it  with  hot  water,  give  it  one  bfdlp 
and  skim  it  two  or  three  times;  then 
cover  it,  and  let  it  simmer  till  quite 
strong. 

GaAVT  d'EtovJfade^-^Thkt  a  leg  of 
beef,  and  lard  it  with  fat  ham,  a  few  cloves 
of  garlic,  and  the  same  number  of  cloves; 
put  half  a  dozen  large  onions  into  a  stew- 
pan, with  the  beef,  six  or  eight  allspice,  a 
little  nutmeg,  half  a  bottle  of  Madeira 
wine,  and  some  couwmmv  ;  boil  it  over 
a  large  fire  until  reduced  to  a  jelly ;  then 
place  your  stewpan  over  a  stove,  and 
cover  It  with  hot  ashes ;  leave  it  for  some 
time,  and  when  it  is  of  a  dark  colour, 
without  being  either  bitter  or  burnt, 
moisten  it  with  broth ;  add  some  veal  or 
fowl  trimminus ;  and  when  the  wliole  is 
sufficiently  done,  stiain  it  through  a 
cloth,  set  It  on  the  edge  of  the  stove,  take 
oil' the  fat,  add  Iwo^or  three  ladleslul  of 
etpaffnf*le\o\X^  and  reduce  it  to  the  proper 
consistence. 

GaAvr  far  a  Fotel^  when  there  is  ws 
Mt'at  to  make  it  q/".— Nicely  wash  the  feet 
of  a  fowl^  and  cut  them,  and  the  neck,  into 
small  pieces ;  simmer  them  with  a  little 
browned  tiread,  a  slice  of  onion,  a  bit  of 
parsley,  and  tiiyme ;  some  pepper  and 
salt,  and  the  liver  and  gizaard,  in  a  quar^ 
ter  of  a  pint  of  water,  simmer  them  till 
they  arc  reduced  to  half.  Take  out  the 
liver,  bruiKe  it,  and  strain  the  liquor  to  it. 
Then  thicken  it  with  flour  and  butter, 
and  add  a  tcaspoonful  of  musbroow 
catsup. 

Gravy  without  Afeof.— Take  a  basiut 
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and  put  into  it  a  glan  of  table-beer,  a 
glaaa  of  vrater,  tome  pepper,  salt,  lemon- 
peel  flmted,  a  brutaecl  clove  or  two,  and  a 
spoonful  of  walnut  pickle,  or  mntiiroom 
catsup;  cut  an  onion  in  sliceii,  flour, 
and  try  it  in  a  piece  of  butter  until  it  ii 
brown ;  then  turn  all  the  atrave  into  a 
email  toster  with  the  onion,  and  simmer 
iticoverrd,  for  twenty  minutew.  Strain  it 
off  for  use,  and  when  it  is  cold,  tnke  off 
the  rat. 

Gravt  to  make  Mutton  eat  like  Veni' 
«0n. — Take  a  stale  woodcock  or  pnipe,  and 
cut  it  to  pieces,  (first  cut  out  tue  bag 
from  the  entrails),  and  simmer  it  with  as 
much  unseasoned  meat-gravy  as  yon 
want.  Strain  it,  and  serve  in  the  dish  with 
your  meat. 

GaivY,  Petitt  Patvt  qA*— Roll  some 
puff-paste  to  a  proper  thickness,  and  cut 
It  into  roimd  pieces  with  a  circulnr  paste- 
cutter  ;  lay  half  their  nMmber  in  nmall 
moulds  or  tin%  and  put  on  each  a  bail  of 
godifeau,  proportioned  to  the  size  of  the 
petila  pdtet,  cover  them  with  the  remflin- 
ing  pieces,  kores,  ar.d  bake  them.  When 
done,  open  them,  cut  the  aodiveau  into 
pieces,  and  pour  into  each  some  good 
gravy,  in  which  are  mushrooms  cut  in 
dice ;  this  however  must  not  be  done  un- 
til the  petit*  patet  are  to  be  seut  to  table. 

GftAVT  of  iioots.*—Rotini  some  onion" 
and  jmrsnips  on  hot  ashes,  clean,  and 
then  slice  them  into  a  stewpan ;  and 
when  they  give  out  yellowish  brown  juice, 
moisten  them  with  a  glasii  of  clear  vege- 
table broth,  and  boil  them  with  a  little 
aalt,  an  onion,  and  a  clove,  for  a  quarter 
of  an  hour;  then  rub  it  through  cloth  or  a 
■ieve,  and  set  it  by  for  use. 

GaAVT  5oi/0.— Take  a  leg  ef  beef,  and 
well  wash  and  soak  it ;  break  the  l>one. 
and  put  it  into  a  stewpan  with  a  gallon  of 
water,  a  large  bunch  of  sweet  herbe,  two 
large  onions  sliced,  and  fried  to  a  nice 
brown,  taking  great  care  that  they  are 
not  burnt,  two  blades  of  mace,  three 
cloves,  twenty  berries  of  allspice,  and 
forty  of  l)lack  pepped.  Stew  till  the  soup 
is  as  rich  as  you  wish  it  to  be ;  then  take 
out  the  meat ;  when  it  is  cold  take  off  the 
fat,  heat  the  soup  with  vermicelli,  and 
the  nicest  part  of  a  head  of  celery  boiled, 
and  cut  to  pieces,  cayenne,  and  a  little 
ealt ;  carrot  may  be  added,  with  turnips, 
cut  into  small  pieces,  and  boiled  wuh 
Bpinach  and  endive ;  or,  the  herbs  with- 
out the  vermicelli,  or  vermicelli  only ; 
add  aim  a  large  spoonful  of  soy,  and  one 
of  mushroom  catsup.  A  French  roll 
■hould  be  made  hot,  put  into  the  soup 
till  moist  through,  and  served  in  the 
tureen. 

GREEN  GAGES  m  Braju/f.— Take 
some  preserved  green- gages,  and  drain 


all  the  syrup  from  them ;  put  them  into  a 
jar,  and  to  every  quart  of  brandy  put  fivt 
ounces  of  sugar;  when  tlie  sugar  b 
melted,  pour  it  over  tlie  gages;  then 
cover  tiiem  very  close  with  bladder  and 
leather,  and  keep  the  jur  tilled  with 
brandy. 

GaEE3r-oAOE8  to  TaNify.— When  finisli- 
ed  in  the  syrup,  (see  nreen^gogea  tn  pn^ 
serve,)  put  a  layer  into  a  new  sieve,  and 
dip  it  suddenly  into  hot  water,  to  take  off 
the  syrup  that  hang^  ak>out  it ;  tlien  put 
it  on  a  napkin  before  the  fire  to  draiOt 
and  then  do  some  more  on  the  sieve. 
Have  ready  some  sifted  double-refined 
sugar,  sift  this  all  over  every  part  of  the 
fruit,  till  it  is  perfectly  white.  Set  it  na  the 
shallow  end  of  sieves  in  a  lightly  warm 
oven,  and  turn  it  two  or  three  times.  It 
must  not  be  cold  till  dry.  Watch  il 
carefuDy.    ' 

GaEEN-GAOES,  Compdte  of^  *—  Tikt 
green-gnges,  prick  them  with  a  pin,  and 
set  them  on  the  fire  in  a  pan  of  cold 
water,  till  they  are  a  little  softened ;  then 
take  them  off,  and  let  them  cool  in  the 
ssine  water;  when  that  is  done»  lake  the 
hitihest  degree  of  clarified  augar,  pot 
your  green-gsges  into  it,  and  set  thna 
again  on  a  very  slow  fire,  to  make  ihcm 
throw  off  their  water  and  turn  green ; 
during  this  second  operation,  you  nnit 
cover  your  pan  with  a  tin  plate,  that  tht 
steam  may  not  escape ;  after  whicbf  taht 
tiiem  out,  and  dress  them  in  your  dishes. 

GaEEN-OAOEs  Dried, — Take  preserved 
green 'gages,  put  them  over  tlie  fire  to 
warm,  drain  all  the  syrup  from  tbem,put 
them  on  sieves,  and  into  the  stove; 
change  them  every  day.  and  turn  theaa, 
or  they  will  stick,  let  them  remain  in  the 
stove  for  three  days,  then  put  them  into 
papered  boxes,  with  a  sheet  of  paper  be- 
tween each  layer  of  the  fruit. 

GaEBif-aAOB  Jam. — Rub  ripe  given* 
gages  through  a  large  hair  sieve,  and  put 
them  into  a  preserving  pan ;  then,  to  a 
pound  of  pulp,  add  a  pound  of  sittfd 
su{car;  after  which  lioil  to  a  proper 
thickness,  skim  it  clean,  and  put  it  iols 
small  pots. 

Green-oaoes  to  Pre$erpe,'^Y9n  wntt 
choose  the  largest,  when  they  begin  to 
soften ;  split  without  fiaring  thenit  and 
having    previously    weighed   an  cqaal 

auantitv  of  sugar,  strew  a  part  of  It  over 
lem ;  blanch  the  kernels  with  a  saall 
sharp  knife ;  next  da^,  poor  tlie  syrup 
from  the  fruit,  and  boil  it  with  the  other 
sugar,  very  gentlv,  for  six  or  eigbl 
minutes;  skim,  ana  add  the  plums  and 
kernels.  Simmer  till  clear,  taking  off 
any  scum  that  rises;  put  the  fruit  singly 
into  small  pots,  and  pour  the  sympoi 
kernels  upon  it. 


atharwUe  Uut  «lll  turn  bittki  taii 
thMOftadhave  anollier  pmerring  p>ii 
■Ithboillng  iinip ;  atnin  Ibft  mtcr  Irom 
Bt  jm«i  ii«i|n.  and  put  tbcn  into  > 
ONpcarUicii  pui  i  place  tlicm  re«ulu-]]r, 
■airpiNir  U»e  boilinK  (yrup  orcr  tliein ; 
UNB  let  diem  iluid  till  Ibe  nnt  day. 
tti*  dfi^  all  ttie  lyriip  (ram  ibem  ;  boil 
n  AgaiBt  •0(1  put  it  over  then) ;  repeat  so 
tetetm  oreisht  dsr*,  ifaen  Uke  another 
fltt  •M'ltwB  Mill  drain  Ihc  ayrup  [rom 
mm,  place  Ibe  gicen-gagM  in  ihia  pan  ; 
JM«MW  Ireali  Trup  for  half  an  liour, 
■ad  your  it  over  than,  cover  tbem  up 
MMil  Ibcv  are  wanted  (or  uie )  or  you 
HU  put  1MB  into  pot*. 
Ousa  $nM,— Mix  togetlirr  a  quKrter 


and  ■  bit  o(  butler.  Boil  them  up. 
-  uf«f.  — Crouw  iliould 


«(«^ta(aorr 
^ttll 

ShMTClbt 
nay  nD*t  be  rMited  I  ike  (mrli,  but  not 
•WdOM.    Serve  with  a  ricli  wravT 
yM  ditb,  and  bread  lauce.    Tlie  uuce 
fcr  wild-fowl    nay  be  uaed  taaltad  ol 

jdtoaboutHpii    , 

iWimuh  ■  dotb.anil  add  a  K|>oonnil  of 
»UM  wiDe<  and  a  little  augari  '  "' 
■MMdt  before  uttoB- 

Omibi.  (/fofer).— Rub  amooih  a  large 
MMnfol  ot  oatmeal,  witti  two  apoonaful 
Mmter,  and  put  it  into  a  pint  of  water 
fc«IU«Soa  tlie  Hre:  atir  it  well,  and  boil  It 
qnkki  taking  ore  that  it  doea  natbnil 
war;  in  aquuUr  or  an  hour  stmln  it 
tlli  and  it  you  ctiooac,  add  aalt  and  •  bit 
rfbtUfr  when  eaten. 

^aathtr  Hull.— Put  a  large  apoanful  nl 
MIMCaJ  b»  degreea,  iniu  one  pint  a- 
■Mrr,  and  wlien  it  »  atirred  quitt 
■MMli,bnilit. 

OUDOEONS   le    cAoue.- Gudgeon. 

Behwen  by  the  nme  rulra  aa  otiiei 
;lhef  nr*  caught  in  runninir  alrrRms 
mmA  cone  in  about  Midiunnner,  and  re 


jrl'iauiUm,  of  equal  qiiantitlM  ol 

arlne,  and  malgre  broth:  add  aalt,  pep* 

—  and  a  ttw  artichoke  buticma  }  m  hen 

:,  reduce  the  liquor,  and  aene  ihcm 


#MliinK  them  ;  then  lake  tbe  ^lah  upon 


11111(5  itip  o-liiiir'  with  a  gla«s  ot  red  wiiie  ; 

;«.  till  ilip  ?^iice  i>  almtnt  conauned  ; 
licy  wiii  not  [i><iii're  more  than  aquartrr 
1  nn  l>uur  I,,  irook.  Ysii  may  dreaa 
nr/ils  in  t\,.:  aame  manner,  but  they 
nuat  neither  be  acaled  or  eiiipt«d,  but 


iwentyhouni:  haye  a  new  tarn m^  ready 
iHid  aver  a  dirb ;  apread  It  on  it,  and 
Miuene  thrnugh  u  murh  ai  ^on  can  M 
Brat )  then  open  the  tammy,  apread  the 
(tum  out  uain,  and  then  nqneeiE  it ;  re- 
pent tbia  till  the  whole  la  iliioiiKh  :  then 
lay  it  on  tlie  »lab,  worit  It  wf  II  with  j-our 
hand,  put  In  nearly  all  the  juice  of  one 
Irmon,  and  a  puuud  of  the  best  double 
refined  powder- sugar,  by  degrees,  aa  you 
workit;  but  before  voutinve  put  in  the 
whole  of  the  sunr,  br«n  to  add  some  ot 
tlie  beat  slardi  powder;  blend  them 
tlinruugtily  togpther,  tili  tlic  p-iate  be^nt 
to  take  an  imprtawon  ;  then  roll!  t  in  a 
cloth,  and  let  it  atand  in  a  damp  plare 
ndnis,  (it  is  the  better 

i^lt  cut  and  mould  lo  nny  shape  y 


bn^ke^ping}^ 

drVpTi 


m. 


flHH.a-..^-. 

UpnirilaTd -. 

OvBoBMawi  Cnrl'timiUm.      — , 
.IfaMd  waah  your  fish,  then  boll  then  m 


mine;  far  blue  or  violet  c ,  

di)io;  liir  yellow,  nflion  ;  for  ineen.  the 
juice  of  beet-leavei,  'caltled  over  the 
fire,  the  thick  part  mil  wilh  the  paate. 
When  you  put  in  mlaurs,  be  carFtul  to 
blend  them  well,  and  be  particular  that 
the  colour  ia  good. 

GUKNETS  IB  Aiw/.—Having  eiit  off 
tlieir  lieada,  dip  them  in  melted  buller. 
with  anit,  andbniil  them,  but  not  over 
too  fierce  a  Are.    Serve  them  either  with 

e'ain  anchovy  sauce,  or  a  sauce  made  as 
Hows:  put  some  tieih  butter,  a  little 
Bour.  anu  a  let k,  into  a  Muc*|Mm,  with 
■Emp-  I  mI<,  prpper,  and  n  "  ~'"'' 


and  water ;  lidd  a  couple  ot  u 


B  B 


«) 


9AM 


latitlT  till  tt 
lodpour  tbe  wucc  e^ 


H. 


HADDOCKS. —  Are  chown  br  the 
MDif  rulra  a»  cod,  and  are  in  leuon 
during  July;  AugUBI,  »nil  Beplembfr. 

flaJdocki  are  phin  boiltri  m  thetame 
manner  na  cod,  or  br»iltd  like  whitinfn ; 
boih  are  aerred  with  anchory  aiiieei 
cither  >ar  Ihey  are  good  with  •  atuSng 
iDiide. 

The  dried  haddock  rtiould  be  soaked  a 
■hort  time  in  warm  water,  then  )n;d  on  a 
■rlriiron,  ctrr  a  very  dear  fire,  and 
■lifrhtl))  broiled  -,  send  them  to  table  in  a 
■apkin.andest  tbem  wilh  cold  butter. 

HiDDDcin  Bmltd.—  Fill  a  Rati  kettle 
Tith  cold  upring  water,  to  which  add 
plrntyflf  •»!'.;  put  the  haddocks  into  this, 
over  the  fire;  aa  soon  aa  they  begin  to 
bnil,  salt  tliem  well,  and  aet  them  by  the 

,  .  ._  _, ,.._  J-i,  drain  them 

',  diih  them, 


fire  tL      .  . 
thoroughly  fi 


rhen  done, i 


t,  and  bread  them  ; 
dipped  tiiem  in  clarified  t 


t  both  Bi 


TtbehuldDckB 
.jdentefirei  be 
equally.    Serve 


I  mwd  Ilaiimnti 

HirinocK  i^n'nf.— Take  the  eTef.gilla, 
and  c[]Ir«ilB,  rrom  the  li>h,  also  an' 
blood  which  may  lettle  in  Itien.  "" 
them  perfectly  dry,  and  sdt  tht 
tliem  IBV  twenty-four  houra,  anu 
run  a  strini  through  the  eyea,  and 
theminadryplHce. 
HAGGI3.-Take 
-      ■       p,  blanch  an 


Wipe 


d  light! 


cinvea,    (all    pounded),    half, 
■nd  chopj)ed,  aaiifli 


.Ity  of  flour 
-      little 


,  .. tng",  well  cTeanedi 

into  «llpa.    Mil   tlie»e   together  ;  have 

ready  cleaned  a  aheep'a  bag.  put  in  the 

Above,  tie  it  tight,  and  boil  It  three  hour*. 

H*ooia  SaJeh.  —  Take  the  liver  and 

'lishtaof  a  (hrep,  boil  them,  tbe  latter 
partlyonly,  but  the  former  till  it  ii  Eim  ; 

:gntle  half  of  it,  »nd  mlnee  the  liglila,  a 
piece  of  bPef,  aome  auet,  and  ttfiioni,  mix 

tbtie  iasTfoienU  nith  dried  ftour,  or 


meal,  aalt,  and  potmded  apice;  main 
wme  broth,  with  n  lUtle  bKF  and  tb» 

•rarer  in  which  the  liver,  Scr.  were  MM, 
and  put  it  with  the  rest  of  the  malniato 
intoa  well  cleaned  aheep'a  bagi  tieitiv 
ti«iit.  and  boil  it. 

HAM   (Dtrretioni  /or  fl>Qot<n9}—l* 


ifilc 


at  tht 

nerout  clc^and  iDdli 
l(i>od;lmilf.ontMoD»- 


sprr„klfd..-iih  »  ■■■  ■  -imTS 

t/>  mellow,  covering  it  with  a  heavy  tab, 
to  keep  any  vermin  from  It ;  wa>h  well! 
arid  put  it  into  a  Iwiter  with  plenty  el 
water ;  let  it  aimmer,  lour,  6ve  or  ail 
hnurt,  according  to  ita  aiie  j  when  done 
enough,  if  before  the  time  of  aejiriny. 
cover  it  with  a  clean  doth  drnblMl.  and 
keep  the  dish  hot  over  boiling  water; 
takeoff  the  akin,  and  atrew  it  all  omt 
with  bread  raaplngaf  ;ami*h  with  tdr- 
rot;  preaerve  tbe  akin  as  whole  an  poa- 
aible.  to  keep  over  the  ham  whrn  raid, 
which  will  prevent  lia  drylnf. 

a  Ail  to  Adi/.— Soak  tbe  bam,  accordiv 
to  ita  age.  lOT  twelve  or  twenty-lhar  houra. 
Put  it  into  a  large  nucepan  full  of  coM 

for  two  hours,  and  then  boil  an  bnnrand 
alialf;  when  done,  poll  off  the  ikhi.rab 
it  over  wilh  yolk  ol  egr,  strew  bnad- 
crumba  over,  and  brown  it  before  the 
fire,  ar  with  a  aalnmandrr. 

H:|]|  d  la  SroiVf.— Having  taken  tkc 
rind  from  a  well-flavnured  liam,  aoak  it 
in  cold  nater,  tie  it  into  a  proper  shape  ; 
take  ihua  oI  ham  and  bref,  beat  and  aeif 
■on  them  with  apice  and  aweet  hetba, 
ahred  amall,Iay  them  in  a  saucepan,  with 
irniona,  carrota.  and  pnninipa,  aliced, 
paralev  and  fCHllipns;  put  ibc  bam  on 
this,  tbe  fat  eide  uppermost,  rover  it  witk 
alicra  oi  bacon,  lieef,  root*  and  berba,  aa 
under;  piit  on  the  Jid.  close  It  tifbtlr, 
and  let  it  stand  lor  twelve  lumra,  wiih 
Rre  above  and  below.  Set  it  by  (ill  c(4d, 
untie,  and  atrew  bread-erumhs  on  it,  pan 
a  salamander  over  to^rown  it. 

If  it  be  nerved  hot,  ponroo  it  tha  fol- 
lowing ragoOtj  toes  up  read  sweet-bivada, 
liveiB  of  fowl,  cock's-comba,  musbraaoB, 
and  truffles.in  a  little  melted  haoin ;  then 

Eut  a  little  gravy,  and  aimmer  them  for 
alf  an  hour;  like  off  the  hi, and  add 

Ham  en  tVngorai."— Fry,  or  (if  na 
like  it  better)  atew  some  tliin  allna  at 
bam,  in  their  own  tat,  over  a  pLjw  &rt-i 
when  dtme,  toaa  up  a  little  water,  viiw- 


HAM 


(OT) 


HAM 


|vb  tad  Vh9^%  ^  ^0  "UM  pan ;  pmur 
Wm  MMoron  tlie  ham.  and  serte. 
•  'HAMv  &t«iief  4^.— Take  thrte  or  fMir 
h  M  Jaui  nam,  cat  k  lii|o  pieeei 
tti  ineh  thick,  and  lay  them  in 
rpuki  with  alioea  of  cariot«i  {Mra- 
■Ipa,  abd  three  or  (bur  onions ;  let  them 
Msar  tBl  ibcy  nick  to  the  pan,  but  take 
dM  tliey  do  not  barn  ;  then  by  degrees 
fMr  li  tome  good  veal  gravy,  a  feir  fresh 
•MihffOiims  cut  in  pieces,  (or  mushroom- 
mm6tf%)  tnifflet,  morels,  cloveSi  parsley, 
Mki  bwl,  and  a  crust  of  bread  \  cover  it 
cloat»  aod  siosmer  till  pretty  thick,  then 
■Main  h  off  for  a^e. 

Hak  l^rcmif.'^— Take  a  deep  saucepan, 
p«l  hiio  H  a  piece  of  fresh  butter,  seve- 
ral sUoN  of  ham,  about  six  pieces  of 
imal  Iha  siie  of  a  walnut,  and  two  or 
llnrae  eamts  cat  in  smsill  pieces ;  set 
owr  a  slow  fire,  ana  let  them 
tllL  they  give  out  their  juices,  and 
ham  and  veal  beepme  crisp  and  stick ; 
*  pni  in  a  little  stock,  and  let  it 
haH  I  b  an  hoar's  time  add  a  glass  of 
wldta  vine,  leave  it  a  quarter  of  an  hour, 
wjgm  \\  will  be  saffidently  done ;  Uke 
mi^cnscf  particle  of  fat;  strain  it  into 
tfBMiy  aino  set  It  by  for  use. 

HAM  d  Is  f^l^.*— Take  a  fine  coUmii^ 
ad*  avIMavottreil  bam,  trim  it  properly, 
aaltlaf:  the  large  bone  in  tbe  middle; 
tri»  clr  the  skui,  and  pare  awav  great 
saH  at  the  ist;  then  soak  it  in  ould  water, 
iar  taalve  hoars,  if  a  young  ham,  but 
doable  that  time  if  an  old  one,  cbang- 
hiythe  water  frequency:  that  period 
aniiad^  wrap  it  in  a  napkin,  and  put  it 
iaia  a  Oraising^pan,  or  a  large  saucepan. 
Ml  af  water,  with  or  without  f  pices  and 
~  I ;  let  it  boil  pretty  Gut  at  first, 
keep  It  boiling  gently  for  five  or 
loars;  then  push  ia  a  larding  pin. 
If  It  oomes  out  easily,  the  ham  is 
mtlir  done ;  let  it  sund  till  luke- 
Isqf  it  in  a  deep  dish,  cover  it  with 
'  on  which  place  about  fifteen 
when  oolci,  take  ofT  the  nap- 
tiim  itagtin  carefully,  and  trace  on 
~  i  whatever  ornament  you  nwv  think 
Tf  cover  it  all  over  with  jelly,  put 
lala  the  oven,  or  pass  a  salamander 
Rariti  not  within  eight  or  ten  inches 
It;  dish  it,  and  surround  it  with 
«c  Jelly,  and  place  a  roeette  or 

iwaiieh  of  it  on  the  top  of  the  ham. 

'  Ham  la  (Trveii  *— Rub  yoar  pork  well 
arilh  aoouaon  salt,  and  let  it  lay  all 
ll|llft{  aiake  a  pickle  of  brine  as  ful- 
Smt  -laka  two  pounds  of  common  salt, 
poimd  of  bay  salt,  two  ounces  of 
pttfWf  one  ounce  of  salt  prunella, 
aaa  pound  of  brown  sugar,  pound 
■  well,  and  boil  them  in  five  p'*nts 
af  tMiar ;  wbea  cold,  pat  in  the  ham ; 
lal  ll  Uy  on  the  rind  nde  three  days; 


then  turn  It  every  dary  for  a  fortnight ; 
when  it  may  be  takeif  out,  and  hung  up^ 
This  pickle  is  equally  good  lor  tongues, 
or  raised  beef.  ^. 

Ham  X»o«/.*-Soak  a  fine  ham  in  cold 
water  for  one  or  two  days,  according  tO' 
its  age  ;  then  put  it  into  a  saucepan  just 
big  enouffh  to  huld  it,  with  no  more  water 
tlian  will  cover  it,  and  a  pint  of  whiu 
wine ;  let  it  boil,  skimming  it  carefullyw 
till  done.  When  cold,  take  out  the  hock 
and  under  bones,  and  the  skin ;  pare 
away  some  of  the  flit,  and  trim  it  to  an 
ovrtl  form  as  much  as  possible.  Make  a 
farce  witli  the  parings  of  the  fat,  some 
veal  .or  game,  and  sweet  herbs  minced 
and  pounded.  Take  a  pan  tlie  size  you 
wish  to  have  your  loaf,  lay  ail  over  the 
inside  a  pretty  firm  paste,  and  then(hav« 
ing  cut  your  ham  into  thin  slices)  plaoe 
alternate  layers  of  it  and  tbe  farce  in  tlie 
pan,  until  it  be  quite  full.  Put  a  crust 
Witt  the  top,  which  must  unite  with  that 
in  which  the  ham  is ;  turn  it  over  on  a 
baking  plate,  flour  iuand  put  it  into  a 
very  hot  oven  for  an  hour  and  a  half  or 
two  hours,  according  to  its  sbe.  Serve 
it  cold. 

Hams,  io  wMhtJ^-^HLtlkt  aJbrineof  tbe 
following  ingredients  :— Put  into  your 
pan  or  barrel,  sage,  thyme,  basil,  Imy* 
leaf,  balm,  juniper  bernes,  salt  and  salt- 
petre, equal  proportions  of  the  best  wioo- 
lees  and  water ;  the  proportions  of  thesa 
ingredients  must,  of  course,  depend  on 
the  quantity  of  brine  required.  When 
they  have  infused  for  some  days,  strain 
the  liquor,  press  the  herbs,  throw  a  littla 
water  on  the  dre^s  to  diRS«»lve  all  the 
salt,  press  the  herbs  a  second  time,  plaoe 
your  nam  in  the  vessel,  pour  the  briivc 
over,  and  let  it  remain  a  month  ;  then 
take  it  our,  drain  and  smoke  it;  when 
thoroughly  dry,  rub  it  all  over  with  equal 
ouantities  of  wine  and  vinegar,  to  prevent 
toe  flies  from  touching  it ;  be  sure  to  let 
it  dry  well.       • 

Ham  III  Marek'pane.  — >  Take  eight 
pounds  of  march*pane  paste,  knead  it  ap 
with  one  pound  of  loaf  sugar  to  whiten  it, 
(and  the  longer  you  work  them  together 
the  whiter  it  becomes);  cut  it  in  two  parts* 
one  about  five  pounds  weight^he  other 
three ;  put  the  latter-aside.  Then  taka 
of  cinnamon,  doves,  and  bo(e  armenia* 
half  an  ounce  each,  pounded  very  fine, 
mix  them  with  the  largest  portion,  and 
add  to  it  a  sufficient  quantity  of  red  sac- 
dal  to  give  it  the  fine  colour  of  boiled 
ham ;  tiie  whole  being  well  mixed,  work 
it  up  in  the  form  of  a  Imm ;  make  several 
incisions  in  it  with  a  kniC^  in  which  in* 
sert  very  thin  pieces  of  tha  ivhite  paste, 
to  represent  veins  of  fst  in  the  lean ;  then 
close  these  pUcas  with  your  hands.  Holi 
the  white  paste  to  abjut  two  or  three 


InehM thick,  and  I 
■urfacc  o[  your  rnl 
.nr  it  with  the  irhi 


HAH  (S80) 

J  hnvins  moUtfnrd  tlie    i 


It  very  small,  with  an  equal 


ititjiaf  bacun,  anj  ibe 


Deed  imall 


inn  ol 
abo)! 


chocolntr  ir 


ritiK  constanTly  ii:i  it  is  tolFriibEy  tilled, 
dip  ahnir  pencil  iiirn  it,  and  dn  tliC  liiin 
»»M  Willi  It  ie»pri.l  liinri,  until  Sc  forim 
a  kind  or  crust,  lik<.' tlie  rind;  tliis  nay 
be  comrtd  witli  rniilied  macaroonr,  to 
raemble  the  rRF|>i>d  bread  with  which 
abniled  bam  Is  ji'iiPi»Llvco»ertd.    Tlie    put  ir 
tbocnlate  mutt  t>o  ki-pt  waitn  whilst  the    am'  '' 
lattrr  operation  ii  liriHK  performed,  ks    al 
Mlierwiae  it  will  l>rcomr  quite  hard  ;  the    in  I 
iavouT  la  grentlf  iiii|<rD*ed  by  addiug    am 
vanilla  to  the  choculnlr.  >l" 

tlxRE  d  b  Manute.—Tnye  a  hare 
has  been  kepi  •ami  l<i 
'wilthe  iirer, 


,  then  taka  all 

(tettifnii',  ana  pound  them  toga* 

iddtngoccaniDiiallrt*  onall  quaa- 

Jelly.  Take  three  pounda  of  paaM 

Kpd  rruBt,  of  which  [arm  tbe  bot- 

.  _;id  aides  ot  your  pie,  put  it  on  t«« 

sheets  o[  buttered  paper  ;  lay  some  o(  lh« 

(arce  at  ilii' bottom  ufyour  pie,  cut  Ifao 


_, ^ -ji  the  li , 

III  i^verit  with  the  (aree;  than 
'  Kther  piece,  teaaDn  that  alM), 
1  M>ur  pie  nil h  tbe  rennainder 
' .  nnd  a  piere  ol  butler  rolled 
^  mten  the  bardrrs  of  tb«  pit, 
1  t  lie  ton.  iiiten  tbe  edgea  toac- 
t,  aud  add.  If 


■   into     : 


'   Htu  an  Xalwl 


ir£ 


.11  l..He- 


;  U,lD 


Ham  Pie.— Bone  a  fine  ham,  and  trim 
It  properly.  laktng  care  to  cut  off  all 
the  yellovr  fat;  malt  it  ncc'riJimr  to  Ha 


iddle,  ihirex,  t 
a  Mill:  nviri  iir  ibrecorlour  hours-,  u,  •■! 
Ibemeanwiiile,  it  i>  inclined  to  take  ton 
high  Bcolaur,coTFritwltba  wet  paper. 
If  AH  J>offi-V.— Take  H  pound  of  ooU, 
ham,  and  pound  it  to  Ana 
qiiArter  ot  a  pound  el  tbe 
fresh  butler:  ■eaaon  it  M 
your  taste,  wiih  mace,  allspice,  pepper, 
■ad  nutmeg  (all  in  powder).  Preasltlnto 
poitingdialioi,  pour  clariiied  butter  orec 
It,  and  keep  il  in  a  cool  place. 

Him  (  ftageltf  o/}.— Cutsomethhialiaat 
of  ham,  and  having  beaten  them  well, 
lay  them  at  (lie  boltum  of  a  stewpan; 
place  a  dish  over  them,  and  aet  th* 
fflucepaii  on  a  stove  till  they  beiriii  W 
MiFk;  then  put  in  a  little  Sour,  and  keep 
I  he  pan  mnvinK',  moisten  with  a  ItUl* 
veal  grBTV  Ihat  hiu>  no  salt  In  it,  add 
pepper  and  a n ee  t  hrrli,  and  simmer  ner 
!  H  tiack  tire  ;  add  veal  and  ham  cuHl*  Is 
,  thrcken;  set  it  before  l he  fire,  baatlpgtt 
I  well  till  it  is  a  clear  brown.  la  th* 
meanwhile,  take  the  falfram  the  giavyt 
thicken  It  with  ihe  ynlk  of  an  egg,  add  U 
it  half  s  dozen  hard  etgt  chopped  aaall, 
and  some  pickled  rucumbera  cut  TSty 
..-_.  ..  ijiih^piBea 


the  ham 


a  pound 

Df  baco 

Ihe  nan 

plenly 

I  'weet 

Ki-FTr 

Wlien 

Him  R«g.M,  . 

Tosa  up  ■  few  »Mci 


•I A  Sife«t  S 


thlrk  raised  eruf  I,  ini  the  ham  intiMt, 
•rilh  all  the  brai^i-.  except  (he  bed  anil 
herbs. a  large  bI-im  ol  bDimlyi  bnkeii 


r  Ae;JCD."«\' fi 


,  .    ided  ;  put  the  ham  tolhla. 
'ze  111  the  juice  of  an  orange,  aiw 
KfTeitur. 

Ham  ttoatled  ailh  Madeiim.*—TkB 
a  fine  WeslphaliB  or  Bayonne  ham,  pai« 
and  trim  il  of  ai  round  a  form  aa  poasl- 
ble,  lake  nlT  tbe  end  bone,  and  reoion 
ihe  rind  from  the  knuckle ;  then  lay  tht 
ham  on  a  gridiron  iiver  the  Bre,  till  yan 
can  lake  U  up  witheaaeiMak  it,  Unece^ 


HAM 


(2 


r.  Mid  put  it  in  a  pan,  vitb  dice*  of 
Dt«andoiilnna,  Ibyme,  tny-lwl,  and 
tnder;  pour  •  boitle  ot  Madeira  or 
N  upwi  it,  caver  it  vith  ■  clean  clotii, 
doM  the  wn  u  tixlit  as  poHilile, 
iMlt  remmn  tncntr-rour  bouts ;  tbrn 
p  tbc  bam  in  vtrj  ibick  paper,  hsten 
rilh  puir,  to  tliat  it  ma^  be  cum- 
eljr  encloned,  lie  iton  a*pit,and  put 
I  rout  (or  liiree  bours;  then  nuke 
all  hole  in  tlie  piper,  and  pour  in, 
nesna  of  a  runnfl,  che  Madeira  wiite, 
«  paper  over  itie  hole,  and  In  it 
It  anoiber  liour.  Wlien  done,  uke 
hepaper  caretully,  ra  tlial  none  of 
fnrj  may  eacnpe,  mix  it  witb  lome 
iced  eipagHule,  e^iie  tbe  bam,  and 


tc  ](>iu  want  it,  lay  a  elici-afli 


I),  ipri'id  hime  Earce 


lb  ftaitrnril  a«  li?lr>rp,  tli< 
e,and  doiiHh  a«ain,  and  ao  i 
•ij,  till  tbe  rull  i<  aa  Urg< 
I  It  to  be;  ihen  o.ver  llie  wli 
(b,  luk'-  II  in  a  mudfrate  ov 


MCepan,  wilJi  three  Hpoonnrul  of  gravy; 
ItoverHSliw  fire,  and  keep  Mirriiig 
I  Ihc  lime,  to  prrvc-iit  its  -ticking  lu 
battnm.  Wlien  it  has  been  on  iume 
e.piit  lo   it  iFinall   bnnille  oCiwret 


ta  gen  lie  lire.    Wlien  it  h»  a  gooil 

DW  of  ttic  hrrba,  strain  olY  ibe  gmvv 

ittlcol  tbiiii  an  improvement  to  all 

ilea. 

Itm  and  ^liaach.'  —  Take   a  hair 

mti  aa  directed  an  valurel,  put  it  on 

Mt  alp»frr,  and  place  it  in  a  sauce- 

■nSccnily  larite  fur  it  logo  in  villi 
U  and  simmer  it  (ur  tv  o  tumm  wiili 
folloKiiiK  injredienlB :— two  c«rrot«. 

Olsons.  gHi  lie,  bay -leat,  thyme  an*J 
dcT  (all  sbred  very  siniill,  and  pru' 
Mljwaimed  up  in  bulter),  a  Iwittr  nl 
le  wine,  and  a  •poondil  n(  cmomnic; 
!B  these  are  hall  done,  i>tTaiiillie  li- 
ro*er  your  ham,  cover  ili"  i-HUcrpan. 
flrevn  th<  lid,  and  let  it  rimmrr  u 
H  nentionm].  When  done,  gUxe  il 
nl  time*  lighlly.  Take  some  veri 
m  ipiMcbt  toawd  up  in  butur,  wiiE 


tul  of  redoceil  etpagntte,  and  a  

the  ham  liquor;  lay  the  spinach  thM 
prepared  on  a  Inrge  dish,  dram  the  bam, 
and  slide  it  on  the  disb  gently  :  put* 
paper  a*  niual  round  tbe  knuckle,  and 
lerve  il. 

film  Ttxut.'  ~  Cut  some  crumb  o( 
bread  into  ibin  allcea ;  ihen  lake  an  equal 
number  of  tliin  slices  of  bam,  best  them 
well  witb  a  rolling  pin,  and  tben  «OBk 
ihem  in  warm  water  (ur  about  two  houn( 
take  them  out,  dry  them  well,  and  put 
tbem  inlu  a  saucepan  with  ■  little  baMD, 
adiceofvesl,  and  hulta  glass  of  slock  t 
letcliem  bfit  For  balf  an  hour,  and  thtit 
nddhalf aglaasof  vealilimd.      FryyOuT 

il  on  a  diah,  and  un  each  piece  hy  a  alios 


Ham,  IFntpluilia.''^  Rub  your  bam 

well  witb  four  ounces  of  pounded  iialt- 
peire,  and  letit  lay:  the  next  day  btril* 
quart  d[  Ihe  atrnngeat  aUle  beer,  with 
bay  aali,  cominon  aall,  and  broirn  sugar, 
a( each  balln  pound  ;  pour  it.  whilst  bot, 
on  ihe  lam,  rubbing  it  all  over  tlto- 
niiiiib])'.  Rub  it  in  the  same  manner 
twice  every  day  For  a  [ortniglil,  turning 
At  the  end  of  that  time 


tlie  chimney,  witb  a  ^remade  of 
sswdual  and  horse  ]i:ter  (freth  every 
day),  for  three  days  and  aa  many  nighla: 
aFtiT  which,  hang  them  over  a  baker's 
nven,  or  in  any  other  dry  plsce  wber« 
there  U  the  amukc^From  a  wood  &re.  Be 
sure  yuu  fill  the  hock- bone  witb  aall. 

HAKE.— Thia  animal  should  be  kept 
<iveorBixda>-a,Drevenaweek,befureitla 


irfleah  then  b 


,n  Fresh 
.  old  har 


lilled, 


11  stiA'  and 

Iiat  01  a  {Oiing  hare  : 
liae  be  diiiinguiabea 
iider  and  pliable,  and 
nd  aharp,  wliereas  In 
cT  are  dry  and  tough, 

i>  the  rook  rrcelTcaa 


Ihe  back,  L 

tlipout  tbe  four  legs;  cut  it  From  iha 
nrrk  and  bead  i  ikin  ibe  earr,  and  leave 
th'm  on.  Clean  the  lenL  Cut  the 
ainewa  under  tlii'  hind  legs  ;  bring  U^m 
Forward:  rtm  a  ikeacrtfiruugh  one  hind 


H  A  n 


C2 


|(g,t1iebod7,BndiinMheTbtodlce;(lotlie 
Mtnr  wlih  lli8  Ini  e  l(g>  i  lay  the  head 
mtlier  bock;  put  h  akroer  In  M  the 
nniilh,  ibromth  thR  back  of  th«  hewl  «nd 
bttiM'i  tlie  Bhoulden ;  put  in  the  >tu(- 
llng.  and  lie  it   round  with   a  itrinp, 

ffil^!l1BitQVC^  the  ttga  la  keep  them  in 
■IrplMcm:  Ihe  hare  \»  then  ready  lor 
iMstiiK-  Set  Kenited  Hare. 
H.inE((i)/loi7n),-T«k4Ain«rro»-boile, 
«fth  ■  good  Arai  o\  htci  m  It,  and  a  piecr 
of  baoon,  and  a  hire;  f»it  some  ultnnd 
water,  ttifti  bflil  Ihpm  ;  u  l.eti  the  hare  ia 
nearly  done,  take  it  out;  hrulBe  some 
jwni"',  boil  ih'ui  in  llie  Urolh;  takeout 
the  bone  of  beef,  put  in  the  bar*,  and  boll 
again  till  the  peiue  are  done,  then  atraini 
and  put  the  pnri>  a«ide ;  lay  the  bar«  in 
a  dl*h,    pour  the  purit  over   it,  and 


Iben  likril  it  in  tlie  end  of  ilir  1f> 
inHaboat  an  inrh  between  the  i 
thelpg:  then   rOMt  il  (an  hour 


poaching,  imrhtcheaneitmnnbeBlaEed 
iind  laid  on  %fHael  of  name. 

ir  you  have  DotacaH'a  udder  to  poa«d 
with  it,  treih  butter  la  a  good  mbitltnte ; 
talie  care,  hoireTer,  to  uae  douUe  tke 
quantity  ofil. 

HjtHE  d  la  Bnwrreiiuir.*— Skin,  and  m 
a  hare  in  pieceapard  (bem  with  laifS 
lardoni,  rolled  In  paraley,  scalliona,  ■aiw 
lic,(alUhredHne],Bndutt;  aleir  tbem. 
<ith  hall  a  glaag  of  brandy  and  two 
.luncenol  butler,  over  it  •lunrflrr;  when 
iparly  done,  and  the  sauce  partly  eoB- 
I  turned,  pour  in  Ihe  blood,  (having  jn*- 
lerved  it  (or  that  purpow) ;  keep  Itea 
the  fire  till  Ihla  is  quV  hoi,  but  not 
boilina  1  then  take  out  the  hnre,  and  iBT 
Ihe  |;iecea  on  a  diih  ao  clcnely,  thUtt 
may  look  like  one:  let  it  atand  till  cold, 
indtheiirervc. 
Hire  Cake  in  Jelly. —  Bant  a  baib 
,  ,  lake  all  the  ninews  (lom  the  meat,  aad 
,  Ihen  pound  it  with  an  equal  quantilyof 
1  I  beef;  add  muahroomi,  ahalola,  (KBrllc.V 

■  I  you  plenae),  aweet  herba,  pepper,  aalti 
;  nutmeg,  pickled  cnciimber*,  and  neon, 
'  I  cut  into  dice,  and  lira  or  three  enal 
1  I  mix  all   this   togeiher.      Line  a  uMtU 

■  \  niih  lhinsticeBO[biu:on,putin  thehvf^ 

I    Sfc.;  coverit  withlmcnn,  and  bnkcHtl   . 
I     a  moderate  oven  :  when  cold,  tumltM^ 
'I  place  it  an  a  dirh,  and  put  over  itajrilf 
a  pound  I 


Rlaaa  of  wli.r  Ine,  mid  two  of  hroth : 
atlr  this  sauce  tlU  It  balla,  aild  salt  and 
pepper,  then  reduce  it  to  nearly  bnlf; 
rub  it  lighlly  through  a  aieve  into  the 

HiBE,  Boudin  of.*  — To  make  thh 
dtsh  the  (illrli  only  must  be  used— take 
■way  all  the  nerves  and  sinews,  and  then 
pound  the  meal ;  rub  It  through  n  pit- 
ntUt  sieve  |  roll  U  op,  and  aet  it  wiile . 
proceed  In  the  same  manner  with  a  calf's 
odder;  Mak  tlie  crumb  of  a  imall  loar  lit 
broth,  and  when  suft,  aquerieoutAll  the 
nolature,  and  pnund  the  bresd,  and  mli 
It  through  a  fume/fa  sieve .  Then  i:il.'' 
equal  portintis  of  these  article*,  jifkI 
pound  them  twether;  then  mix  vitti 
them  some  dried  sweet  herbs  In  powder, 
a  little  spice,  salt  and  pepper.  Thee 
according  to  the  quantity  nl  farce  you 
have,  put  three  or  lour  yolki,  and  one 
while  ot  eat,  so  at  to  make  it  ea>j  lo 
work  up  ;  flour  the  table,  put  the  Isrty 
en  It,  and  roil  it  up  Into  the  heuiHii,  anil 
{KMch  it  in  bniling  water,  like  the  que 
nelle:  Dip  It  in  butter,  bread  it,  am 
about  a  quarter  of  an  hour  before  seiving 
broil  it  over  a  moderate  fire;  pais  . 
•alamander  over  to  colour  it;  arrve  1; 
quite  dry.  It  may  also  be  serKi)  without 


'  or  three  cloves,  Bweet  hi 
]  two,  -haloW,  two  l«y-lea 
i.ingl^-s;  mew  these  in, 
'  nil  reduced  to  a  jelly;  a 


then   through  a 

pour  it  over  Ihe  mnr.  anu  acrir. 

Hiaa  an  Chevreail.'  —  Take  a  tm» 
hare,  Fkin,  and  cut  olT  the  head  aai 
■houldrra;  brat  it  flat,  and  careTully  rat 
the  f kin  from  the  hack  and  moat  v^ 
minent  nana  ot  the  rump,  whidi  plaMi 
lard  villi  amalj  pieces  ot  tat  baeon.  pR- 

Vhw£ 

t;  let  the 


n  ihla  L.  .-»  ....n,  ,.,n.,  »■• 
U  well  while  i-oastinff.  Wb«a 
c  itonadiih.  andaetltiotha 
you  glfiie  the  larded  piuti; 
o  apoonatul  of  tarraaon  vina- 
ive  or  aix  spounsful  tit  alahi 
ten  It  h'ils.  mix  in  a  little 
;ce  of  butter,  and  the  joieeeit 
nT\ ;  pour  thii  sauce  round  tha 


tn  Cicel.*—  Make  a  rtna,  ia 
.  utrather  more  htitter than  uSUl; 

I'aotatieahtdfaiicMii^ve  Ihemahv 


otaaiiea,  t 


HAR  (2 

toRia,  and  then  add  tlie  bue,  mt  In 
•teen ;  luid  wbtn  tbev  Iwt*  wcd  la  a 
lill^  while,  pour  od  tbcm  a  boulc  o( 
■bite  or  red  wine,  or  ■  gtaw  a(  lincifar, 
HIM  itDch  or  water,  a  amall  quantily 
nljol  Mit,  (ai  the  bacon  ougbtloKive 
h  ■  little  ■■ItneE't),  pepper,  two  ter- 
kam.  p«rtley  and  scHllioiii,  and  muib- 
neat* :  take  care  tliat  your  meat  BosU 
b  tbe  liq-uir ;  set  it  over  a  larfe  fire, 
tkatitmay  reducfquickly  to  ibreequar- 
kn  ofiH  orininiil  iiiuntitf .  Have  ready 
lone  amall  oniona  peeled,  uid  ligbtly 
fried  In  a  iillle  butter',  put  them  into 
Ibi  ctBtl  when  Rcarly  done,^  In  about 

k  off,  and  keep  it  wan 
It  ia  mDted  lot  uble. 

Hau  en  Daate.'— Tat  a  boned  hart 
Idio  a  brwiiiig  pan,  with  salt,  pepper, 
amnai  onioni.  a  buncb  ot  »wret  liprb*, 
fqaal  qoanliliei  of  brolb  and  ohile  wine, 
tfcebaoei  nf  the  bare,  half ■  knuciileol 
f*al,  and  thin  iliees  of  baam,  (baving 
liiwd  ibe  pan  previoiialv  with  the  (ame), 
tMBit*  it  orer  a  amall  fire  lor  an  bour  and 
B  kclr;  then  take  it  out,  strain  tbe 
Itqnorl  reduee  and  •eive  it  oner  the 
bare.  Thii  dish  nwy  alio  be  aerred  cold, 
wiUi  jelly. 

Bill  i  la  St.  Z>niiJ.* -- Haying 
■Uaned  and  otherwise  prepared  the 
k«rc,  cut  off  tbe  head ;  aeaaon  aone 
liO'Jau  lo  lard  Ihe  ioinji  and  lega,  snd 

byitftn-tic        •        '-■ ■•- 

■dt,  peppei 

•ealliona.  aim  i<iu  umuio,  i.ui  —  o,.>En. 
Whru  T««dv  tor  drrnaing,  take  tlie  liyer, 
tDiDceitvith  an  pqual  quantity  oC  baron. 
■U  nit,  mpprr,  nnd  a  little  pouniied 

brce ;  mix  them  Innthrr  with  tlie  yolka 
sf  three r«Ra;  atuff  the  bndy  ol  tlie  hare 
with  it,  and  sew  up  the  »kin.    l^y  slii-es 


parsley,  1 


CM  in  alieea,  tliree  oniona,  a  bunch  o( 
paritey  and  scallion*.  Ibymr,  bay-leaf, 
dOTCs,  a  little  nit,  and  a  botllr  o[  white 
Wine  i  eimmer  tlieee  lor  t«n  hour 
ID0I«.  arcmdipn  to  thesKeur  the 
When  done,  drain  and  alaie  il.  Ib'n  rr- 
4aee  the  liiiuor  to  a  ji-ily ;  add  tii  il  two 
^"tatv^otettMifaele;  ilit  tliuuld  be 


iStt 


lanj  them  with  anchoTres   (loakei    bi 

^— r  and  in  alipa  lor  Ifac  purpow) ;  tin- 

the  iilleu  between   [wo  dfafaes  Jar 


lie.     Hut  1 


loronir 


rof,  a  liltle  Ihyoie  and  bdylea. ,  ._, 
.i.T  filleU  on  thia,  add  a  little  cmiammt, 
and  atew  them  about  three  quarter!  M 
an  hour ;  bavin K.cavered  them  with  bu^ 
tered  paper,  dote  the  itewpan,  and  put 
fire  on  the  lid.  When  done,  (lexe  them. 
Srrre  them  on  cucumbers  i  la  crime,  a 
any  thina  else  you  chooae. 

,.  llleU  tf)  Marinct  Saulii.*— 

Take  off  the  lilleta,  trim  and  lard  them 
the  RUeta  iaiiM* ;  then  put  them  Into 
„  pan  «ilh  aalt,  peoper,  two  hay-laavea, 
thyme,  paraley,  whule  Bcallinnii,  and  a 
large  itlaM of  Tinegtir:  Itaye  Ihe  Ulleti  rn 

...: J,       ,^[|gj|  ynMrA,   Uh* 

I,  and  put  them  into  ibe 
tnasing-pHn  J  pourinaiufGcient  qiianlity 
oT  melted  butter  to  inake  the  fillets  float; 
tin  over  a  brisk  Gre;  turn  them 
e  on  one  side  ;  in  noon  as  they 
■□  the  touch,  lake  them  oat, 
d  dith  Ihem  on  a  poioraile. 

Fillef  nf)  Sbb(c<.*— T»ke  ten 

fillela  of  liare.eulihrmiritoaUces,  flatten 


then 


mthem 


Snre  with  any  reluhins  u 


done,  put  it  into  a  tueaing-pnn  ;  waaoa 
them  with  rail,  pepper,  and  nutmeg; 
add  a  little  melted  butter  to  ill  put  your 
pan  over  a  fierce  lire,  movinii  it  about  to 
preTcntthe  pieecarromaticktnit;  aa  loon 
as  Due  tide  ia  done,  turn  and  do  ttieothert 
then  put  them  in  a  diab,  take  out  titt 
bultrr,  but  not  the  gravy,  fiom  the  pan, 
and  to  it  p^it  a  glaaa  of  nliite  wine  and 
(our  ladt»rul  ofripct^na/e;  red uoe  them 
to  half,  and  then  atrain  them  oyer  tht 
fillela.  Take  rare  to  drain  Ihe  lilleM 
from  their  gravy,  that  the  aaiice  be  not 
too  clear;  it  ought,  properly,  toadhera 
to  them. 

H*i.«,  (0  Fr/  a.-ffhen  the  hare  is 
akinned,  lay  it  on  a  gridiron  till  hoi 
I  through  ;tlien  quarter  and  (ry  it  lo  a  nice 
i  colour  in  lird  i  toak  wme  toaxud  bread 


HAR 
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HAR 


in  beef  stock  and  white  wine^with  pound- 
ed ginger  and  cloves;  striiin  it,  add  a 
little  verjuice,  and  serve  up  the  hare 
with  butter,  sugar,  mustard,  and  lemon* 
juice.  Oamish  the  dish  with  greens  and 
sliced  lemon. 

Harb, //imco^*— Prepare  a  hare  as 
for  roasting,  cut  it  in  piece*,  which  put 
into  a  saucepitn  lined  with  streaxed 
bacon ;  add  turnips,  salt,  pepper,  sweet 
herbs,  haUa  pint  of  good  stock  or  boiling 
water  only.  Let  itstand.  closely  covpred, 
over  a  small  fire,  and  when  nearly  done, 
threw  in  about  thirty  pieces  of  fried 
bread ;  skim  off  the  fot,  put  it  in  a  hot 
dish,  and  pqueexp  lemon-juice  over  it> 

Habs,  Htuhed.*  — Skin  and  stuff  a 
liare,  tie  some  thin  slices  of  bacon  over. 
Bad  spit  it ;  set  it  before  the  fire,  and 
half  roast  it :  then  take  it  up,  cut  it  in 
pieces,  and  having  made  some  good  beef 
gravy,  put  in  the  hare;  simmer  it  for 
two  hours ;  tlien  add  a  glass  and  a  half  of 

Krt  wine;  let  it  stand  a  little  while 
iger  over  the  Are,  and  then  serve  it 
witn  currant-jelly. 

Habe,  Jugged.  —  Having  skinned  a 
hare,  cut  off  the  8houlder<(  and  legs,  and 
divide  the  back  into  three  pieces;  rub 
them  well  with  fat  bacon,  and  put  them 
into  a  stewpan  with  the  trimmings,  all- 
apice,  mace,  whole  pepper,  a  smnll 
dove  of  garlic,  two  bay-leaves,  three 
ookms,  parsley,  thyme,  sweet  marjoram, 

•  quart  of  veal  stock,  and  three  gills  of 
port  wine ;  simmer  tlie  whole  till  three 

Krts  done ;  then  take  out  the  shoulders, 
js,  and  back ;  put  them  into  another 
stewpan,  strain  the  liquor  to  them,  add 

•  little  flour  and  butter,  stew  them  till 
quite  done;  take  off  the  fat,  season  with 
cayenne,  salt,  and  lemon-juice,  and 
serve  tlie  whole  in  a  deep  dish. 

Habb  Loq^.*— Make  a  farce  in  the 
nme  manner  as  for  the  Boudint  of  hare, 
with  the  addition  of  the  liver  pounded 
and  rubbed  through  a  quenelle  sieve. 
Take  a  mould  of  the  size  you  wish  to  have 
tlie  loafl  line  this  completely  with  thin 
slices  of  baron;  then  put  in  tlie/orcf ; 
have  a  saucepan  with  boiling  water,  put 
the  mould  into  it,  but  do  not  let  the 
water  come  within  an  inch  of  the  top  of 
it,  lay  thin  slices  of  bacon  over  the 
bare,  cover  the  saucepan  and  put  fire  on 
the  lid ;  let  the  water  simmer,  in  about 
an  hour,  see  if  it  be  sufficiently  done,  if 
SOt  take  it  from  the  mould.  Glaze  and 
serve  it  with  a  fumet  of  game  sauce ;  if 
yoa  think  proper,  make  a  hole  in  the 
top,  into  which  put  the  Icidneys  of  the 
hare,  previously  dressed  in  a  little 
champagne. 

Habb  with  0/tpet.*--Your  hare  being 
skinned,  cut  it  in  pieces,  lard  the  legs 


and  fillets  with  small  lardons ;  braise  the 
pieces,  but  when  about  three  parts  done, 
take  them  out  and  put  them  intn  a  saoe^ 
pan ;  then  take  the  gravy  of  the  bars, 
mix  it  with  the  blood  of  a  chicken,  soak 
liver  in  it,  pnimd,  and  then  add  it  with 
the  gravy  and  half  a  hundred  olives  (pic* 
viously  soaked  and  scalded),  to  the  liare; 
set  it  on  a  slow  fire  until  the  olives  ars 
tender ;  put  the  whole  into  a  disb.  aqneeM 
lemon-juice  over,  and  serve  it  very  hot* 

Hare  Pie.^Cut  a  hare  in  pieces,  9itt^ 
son  it  with  pepper,  salt,  nutmegs,  and 
mace ;  put  it  mto  a  jug  with  half  a  poond 
of  butter,  cover  it  close,  and  set  in  B 
large  saucepan  of  boiling  water.  In  tlie 
mean  time  make  a  forcemeat  with  B 
quarter  of  a  pound  of  scraped  bacon,  two 
onions,  a  glass  of  red  wine,  the  crumb 
of  a  small  loaf,  a  little  sweet  maijoram» 
the  liver  minced  small ;  season  with  pep- 
per, salt,  and  nutmeg:  mix  the  wnolB 
together  with  the  yolics  of  three  eggs: 
make  a  raised  crunt,  at  the  bottom  oi 
which  lay  some  of  the  forcemeat,  thca 
some  of  the  hare ;  put  forcemeat  on  tbeB^ 
and  so  on  till  your  hare  is  all  in ;  add  tliB 
gravy  from  the  hare,  cover  the  pie,  boA 
bake  it  for  an  hour  and  a  half. 

Hark,  Po//^<f.— Skin  and  wash  a  liars 
perfectly  clean ;  cut  in  pieces,  and  put 
them  into  a  iar  with  bu:ter,  pepper,  milL 
mace,  and  herbs,  if  you  choose,  tie  it 
over  and  set  it  in  an  oven  with  tlit 
bread.  When  done,  take  the  nneat  from 
the  bones  and  pouna  it  with  the  fat  which 
comes  from  the  gravy  to  a  fine  paste. 
Press  it  down  closely  in  pots,  and  cover 
it  with  clarified  butter. 

Ha  as,  BatroUt  r/.— Skin  and  take  all 
the  bi.nes  from  a  hare  tliat  has  hung  some 
days  (leave  the  head  untouched);  lay  it 
open  on  the  table ;  strew  pepper  and  salt, 
and  spread  a  good  forcemeat  over;  roll 
it  up  close  to  the  head,  tie  it  up*  and 
stew  it  in  a  clear  braize,  which  must  be 
reduced  to  half  the  quantity;  then  add 
half  a  bottle  of  port,  and  stew  till  the 
hare  is  done :  take  it  out,  and  put  tothB 
liquor  a  little  pUin  sauce;  reduce  tht 
whole  to  the  pct)per  consistence ;  add 
truffles,  morelH,  muRhrooms,  cocka'* 
comhM,  fat  livers,  forcemeat- balls,  and 
artichoke-bottoms;  a  little  lemon  juies 
may  be  added ;  serve  the  hare  with  tfala 
sauce. 

Hare,  Roasted. — The  hare  Mng  skin* 
ned,  cleaned,  and  trussed,  make  b  good 
stuffing  as  follows :  a  Quarter  of  a  poond 
of  beef-suet,  shred  nne.  some  breads 
crumbs,  the  liver  boiled  and  chopped 
small,  sweet  herbs,  arated  leroon-peH^ 
and  nutmeg:  mix  these  together  we^ 
bind  them  with  an  egg,  put  this  Into  lbs 
hare,  tie  it  np,  and  fasten  it  to  the  spit ; 


>  RAR 


K  qiMrt  of  milk  ir 
bniile  tlielurc  with 
:,  Boat  tlie  liare  wt 


, __dbnta«nb 

_^  tahvtiiil.    Aim  JlbwcUkMMl 
.  IT  and  ■  hitr,  ■  iBrgi*  DIM  Uro  boon, 

'  eruraV.—'When  the  l»ie  h  trVM- 
itul&il,  cover  it  with  thin  >Iic«i 
,  tip  them  on,  luUe  Itirltbdrip- 
ome  [>er«on«  prefcr  ttak  beer  J 
rtwiK  Rdri  KD  ancliovy.  ■  g\»m  ot  na 
ttf,  «nd  analher  rgg  to  toe  itnfflnK. 
_..  -■  _  1  _...  ^~^  gittyand  mclua 


1  tUas,  Seatted.—C\H  the  skin    . 
MM  lb>l  liM  been  wi'll  ■MkeJ :  put  It 
«B_Ihe>pUandrubi[»"  — "^  "-J-'— 


lar  ■  iMie  (Ike  of  bacon  on  It,  pot  In  tha 
hare,  Ac,  an«r  it  wftb  anotkar  hr|a 
(Hte  o(  tawdn,  gather  op  the  eanla,  and 
tatm  the  naMaancvai  poniUetotba 
retemblaDoeorahan;  tleltnpandlMlM 
It.  When  done,  dear  any  the  lat,  aHl 
■emit. 

Habs,  (d  5«m  a.— Lard  and  ituffa 
hare,  and  put  it  Into  a  laacepui.  wilb 
t<ro  quart*  oT  ipiod  gTavy,  one  ot  pwt 
wine,  *  lemon  iliced,  a  bnndle  ef  iwret 
berbt,  nuimeg,  prpPT'i  aalt,  and  halt  a 
** eiOTCi:  cuTcr  it  cine,  and  let  It 


:  two  or  three 


,  ._ _  .    ,l,ii»»  that  il  may  , 

Wbe  plenty  ot  win?:  toverit  eatiretr 

~'~  a  pRite.  and  rooai  1 1~    When  done, 

— tribrputCt  riiliitqnlckljOTer 

t,  (prinhle    litv-id-erumba,  and 

le  it  gently  with  l»ii«'r<Mill  keeping 
— 'ng  before  tbe  firp)  until  a  cnm  i« 
__  jyer  It  and  it  i«  uf  a  nice  broiro 
.  ir;  iliah  itatfrfomtttpagiubttUb 

dclrawlne  holli-d   -    '■  ' '— 

_  re«  may  be  iluck 
fan  Ibink  proper. 

^^  —    •-    *    --        ■'-  £**..— Clean 
ic  usual  way ; 

_„ ^1  il.    Wlipn  nearly  dme, 

tn  off  the  akin,  atrcw  bnad-crnmbe, 

preity  thick,   rroth'  ic    "ell.     Make   a' 
nuoe  "ith  clurel,  vlnpe.ir,  ginger,  dn- 

fOOT  it  inia  a  dinti,  liiy  the  liare  on  it, 
farniih  vith    lemon    md  panley,  and 


UUHKI  GIUYCBi  CVTCr    It    CJDie, 

■lev  o*er  a  iW  fire  till  three  ,—  — , 

u  j  pui  iL    tbeo  lake  it  oDt,  place  it  In  a  diafa  ;  mtz 
Mwlein,    together,  bread-cTDobi,    •—a.- 


la  ^  luucUea  If 
fan  think  proper. 
-^AM,   h  Haul  in  Iht  atin. 
Ae  Inildeolilie  hare  In  the  use 


Bah  c«  SabMi'r^ 


^Takeacold  roatt- 

•■  BBrc,  CD(»  It  iota  amall  (Jece* ;  cut  a 
lam  aaiOD  into  dice,  and  by  it  of  a 
HMooleiir  Id  bolter,  with  a  bay-leaf: 
Hd  nbottt  two  apoooitul  ot  flour.  Bud 
vfeaa  it  ia  well  mixed  with  the  butler. 
frtttaiatuartofgrayy,  aetiton  ' 
aad  keep  Hirrinf  on' 


Hiai  Sovp^HaTina  iklnned  and 
cleaned  the  bare,  cut  it  in  pfecc*  and 
put  litem  into  a  atewpan  with  tlie  tillinr- 
iQK  iomedleala:— Tiraoniona,  each  with 
a  caaple  ot  tloret  In  Uwm,  parnlry,  bay- 
leaf,tny  Me,  batil,  iDaijofnm,  a  little  inaee. 


E8  ot  port  wine  t 


and  tmi  or  three  alaa 

•et  the  whole  oyer  theal ,.^ 

an  bour'i  tiiBe,addu  mneh  boilipaatock 
a*  win  cover  tl>e  hare ;  then  let  it  ■Mnmer 
again  till  done.  Take  one  the  meat, 
drain  ll>e  liquor,  and  layMmie  erambof 
bread  in  it.  Take  all  tbe  bona  oot, 
pound  the  hare,  rub  It  thioogh  a  sieves 
■dd  the  broth  to  it,  and  Maaoo  the  whola 


Id  heep  Hirrinf  until  it 
ttln  the  bare,  aet  theaaat 


iaortbaBreloalBi 


aaaihff  half  hour.    When  done,  iqaene 
In  Iba Jrfn  o(b  lemon,  and  a  aawU  quan* 
ttOrafcafcnne,  andierye  it. 
.  Baaa,  m  bay.*— Skin  and  pwboll  a 
tan;  tbCD  Uke  off  thenkin,  cut  off  all 


Imt  into  dl<r,   tike  aome 
■oa,  nni    theae   togelher,  and  ton 

■  «p  oyer  tbe  Are :  wl>en  tbe  leaT 
■■a  ID  melt,  poor  on  it  a  pint  of  pie'e, 
M,  ar  cainTblood ;  put  In  Dm 
Mdhaic,  art  tbemon  the  fire,  and 

■  OM whole iiof  a takrable MMia^ 


Hani,  SfeiMif.— Haying  ikinned  yonr 
bare,  dlyidejuei  below  Iberiba;  cut  tha 
fore  part  into  plecrt,  and  put  them  into 
a  atevpan  wiili  a  Kttle  mace,  an  onloa 
Btudc  with  doTta,  pepper-corni,  an  an- 
chovy,  andabonclioiaweet  h'rba;  add 
auffident  water  to  coyer  them,  and  let 
them  Blew  genlly.  In  the  meanwhila 
nmkeafood  atulGnB,  which  put  Inlo the 
other  part:  tieitnp,  lardaudroaalitl 
dour  it  well,  and  buie  with  either  batter 
or  email  beer.  When  the  atew  in  tender, 
lake  out  ibc  meat,  atrain  ibe  liqnor,  add 
10  it  a  glaM  of  red  wine,  a  apoanral  of 
kelchup,  and  a  piece  of  butter  rolled  In 
Sour ;  alir  it  oyer  the  fire  till  preltr 
thick;  Ibeniakeup  tlia  hare,  lay  It  in* 
diib,  place  the  atewed  pieoea  round,  and 
pour  the  Muce  oyer.  Hay*  aorae  good 
grayy  In  a  Muce  tureen . 

HAaiCOT  iy  Mv  </  &»ip.-Cat  a 
large  neck  ot  mutton  into  two  pieces, 
put  the  acraKlnloa  ilewpan  with  a  quart 
ot  water,  faur  large  carrMa,  and  turnip*  t 
boil  It  gently  oaeraalowBre  till  all  ihe 
goodneaa  be  out  ot  the  meal ;  then  brulae 
the  yeeetablea  iMo  tbe  toup  in  tlilchen 
it.  Fry  aix  oniona  (diced)  In  batter, 
and  put  Ih*  other  part  of  the  n«at  to  tbe 


e  brcait,  «llil  mine 


nrrbiHInaturKn.  (UuU'-dj,   winie   clieiiiuta    routed    ■■« 

UARTBilORN  Creamj—itoM a  qusr-    blanched;  mhrritw  mad  (klrreu  boiled: 
'    ''     -  ■        -■-  -  <    I  -^   --    '        ^ienn  being   Rilnc««l   terf 

ibtui  wiih  pepper  aiiil  «lti 


I  Ibew    Ingredient! 


kii/apiat,  ilrain  it  through  a  jrlly-tug  ;  ,  add  the  jiolks  of  three  erg*;  nil 


pu(ltl-„,....   

B  pound  of  pnHder-9ii|j(ir,  and  i 

MK  boil  tufleiher;  tlien  put  it 

orsluKa,  *iid  let  them  nam 

when   turn    Ihem  out  on  a  di 

■Dme  iliced  bluiched  almonda  i 

ofesch.  White  wine  and  sugar  IS  usually  ' 

Mten  with  them. 

HAataHOKK  Fluiiinterii. — Boil  hill  a 
poond  at  barte>iorD->hiivinKS  in  lliree 
pinU  of  water  till  reduced  to  one  pint  l 
«lnla  It  Into  a  bu>in  and  ut  it  by  till 
lukewarm  ;  then  put  tn  it  a  pint  of  thick  |  to  t 

wine,  two  Bpooitaful  of  oiange-flower  j  wat 
waler,  and  a  auflicient  quantity  ot  potL-  \  whi 
4er-(ug)ir  to  eiteelen  it;  stir  all  these  '  and 
tOKMher  till  well  miied ;  dipy[>ur  mmlds  the 
Is  warm  water,  put  In  the  flummery  ; 
when  cold,   turn  them  on  a  dinb  wuh 

tQ(ctbar  and  poured  round  Uwm.  Cut  ■ 
few  atmnnda  blanclied  into  thin  bIIpb, 
toiMtfawlM,  and  ilicll  in  the  top  of  each. 
HAiatmataiJeHii.* — Orate  apoundof 
hMUboro.  and  put  it  Into  a  mucepan 
*1tb  thref  qnarti  of  water ;  net  it  on  the 
flieaadhoiht  till  reduced  to  biU;  then 
Krain  It  inloaa  earthen  pan. _    Clean  the 

!?"rMB  and  a'amairliuantity  oVwater, 

auction  ol  hartshorn,  n  pound  oFcruahed 
■ugar;  add  theie  to  the  white  oleag,  set 
the H>iicepiin  on  the  lire  and  akim  it  well; 
tbOD  add  the  juice  of  ^i  lemonaatrained, 
■od  three  pint*  o(  white  wine: 


whole  a  few  bolla,  then  pat*  it  two  or 
three  timMtlirougb  a  iell*-hag  (in  which 
•nta  little  cinnamon)'    When  thejelly 


wLole  together,  and  put  aome  of  It  Ir 
iTe  uirm  the  place  of  the  breaat ;  faaten  the  lUn, 
ntucupa  prick  the  back,  and  put  it  Intosatt*- 
till  cold,  pan,  with  bi'>th,  marrow.  artichoke,<m 
h ;  alirk  iti  piecra,  chesnutt.  and  aome  of  the 
n  the  top    force-meat  made  into  balls;  when  aafi- 


eigt  with  a  pint  of  cT 

..  .  lome  povder  angar;  put  tbla  with 
the  a'monil  patte  and  halt  ■  pound  «I 
frrah  butter  into  aaaucepan,  aet  it  over 
■  atove  and  keep  It  eonstantly  atlrtiof 
till  eiiflieiently  firm  to  be  moulded  iole 
the  >hap«  of  a  hedgehog:  atiek  it  hiUgf 
blsnctaed  almonda,  cut  lenpbwite,  tnte 
a!lrK,andplBcp  it  inadiah  ;  beHt  up  the 
yolk)  of  four  rgin,  put  them  to  a  piMel 
cream(aweetened  tolbeiaate)!  stirtbca 
over  a  ilow  fire  till  hot,  then  paat  It 
rnund  the  hedgehog  and  let  it  eland  : 
when  cold,  te 
\  good  call  -  .- 
ind,  Instead  c 
rred. 

HEKBS,  Ca  t/rv.— Gather  marjomn, 
TOry,  thyme,  batil,  paiwley,  &c  on  e 
y  day,  in  the  proper  (ea'on,  befitre  they 
e  In  flower  ;  divide  them  into  aKiaQ 
inchex.  and  hang  them  on  a  line  In  a 


U  periectlv  dear,  pour  it  -. 
auulda.  The  jelly  should  he 
near  the  Are,  or  In  a  warm  place,  other 

wke  it  will  ooniteal,  and  conaeqi ' 

*~N  strain  properlr. 


.  . ,  _   .  .._    three  we«k^ 

thejelly  ,  lay  them  in  rons,  in  boxea,  and  keep 

straTned         H^ai  Vi^XwV-Wuh.     a«»Id.  .and 
shred  BniBil,   apinarh,  heet,  paraley,  aM 


itly  I  leeki,  nf  e^^h  'a  hanriful ;  \iaT. ,  - 

quart  of  groatB    (preTiousiy   acMlied  la 
IjourKeetn 


HASH,   coM.— Miaea   a   nice   white  !  warm 

piece  of  Teal,  wufaand  core  aome  anrhiv  pound  of  hog'*  l.ird  and  tbrp«  onie 

viea;  take  aofaie  pickled  ojrslert,  pickled  Inio  dice,  mince  three  sage  leave*;  > 

eocunbera,  andalemon;  shrrd  and  mix  all  these  ingredienlt,  add  a  little  n1 

them  with  the  Teal,  and  iiiace  It  in  ■  and  tie  tliem  up  cIom  in  a  dnUi :  »h) 

^■bt  lay  round  it  sllcesnf  veal,  fillets  bailing,  ifae  ptiitig  must  be  looanied 

of  ancboiies,  picklrd  cueumbera  sliced,  allow  ft  to  awell. 

wliole  pickled  oysters,  muahmoma  and  ;      HaaBS  (Pine)  Saner  s/:*— Workni 

cuers;  leiturea  shred  anul);   pour  in  '  piere  of  butler 


snred  small: — parsley,  Malllons.  tarra- 
I  eon,  borafe,  iia^'den-creas,  cher*ll,  Ik.  ; 
,  bjil  Ibem  altogether  for  auont  a  quarter 


B  E  R                      (  987  }  II  B  R 

tlm  lH«r;idd  «  glMi  ol  itock,  and  HERON  Pie.-Bmk  tbcbrvMl bone, 

nrw  it  very  hot.  ud  Isr  <he  bird  <n  soak  for  an  banr  In 

HbbM.  AtNifrf.— Tkke  MntF  nrinuh,  wmrm  water  and  Mlt.  Slired  mnne  onlmia 

lav  faanMul  of  pMvler,  and  on«  bandfiil  and  aweet  brrba  rery  Bar ;  make  tlten 

«f  MslltoM;  rkop  iha  two  latter,  and  inlaballi,  wiih  a  little  butter,  add  pepprr, 

Mrinkl*  tbenamonR  the  iploach;  pnt  nit,  nutmesand  man  in  jMrnirrt  mt 

tnn  Into  a  atewpan,  irlib  a  little  nit  rame  of  iheie  into  ibe  hettui,  lard  ib« 

•■da  bit  of  batter;  wlien  it  begbialA  breait,  and  Ur  bHcnn   on    tfie  winfta. 

bau,  ibalie  the  pan,  keeping  it  eloaely  Make  a  raiaed  mil,  in  whirh  place  ib« 

•MNedi  let  it  atand  aver  a  atave  till  bird,  iritli  the  remainder  of  the  batia 

done.  round  it ;  mueeie  in  *ome  lemon-jniMi, 

!{*■>•,  SiffMr.—Theee  in  cnokerr  are  cover  the  pie,  and  bake  It:  when  dnnn, 


■•nler,cbi  bliol  ,RKa 
Sirtw,   Uy-b-af,    I 


mint,    iiorade.    If  i  It  firiri[|  iitl  cnlti. 


a  lillle  KTBty,  and 


Hit  waif,  eiCM^  marigold,  marjorHin,  llriws.tu  /(anif.— When  ibe  Iter 
fc.  Tb«  reliahlng  herbs  or  Raii'folle,  :>1<  ki'^,  pnrliuiJ  il,  lard  the  brenet 
we     lairanon,     nrden-crru,     clieivU,     M<k  ;  ronai  ii,  baMing  with  white 


vettimdai 


btMtn  toiiether  _     

.-r -       ib«.niix<-di.ilh»w*eilieib«, 

yound  td  bum,  and  put  i',   with  aix    tljirdniinll.    Bent  up  the  y-" — ' 


aaOBUrinlofoil,  and  aquarierolapound  willi  h  little  elareluirt  vinegar,  and  >onw 

ti  butter  into  a  raucepan  ;  add  to  it  [our  rliopped  nnchovieo :  when  nwBtpd,  rem 

deaaerMpxinRful  of  muahrooma,  ahred  itfrarnislied  witbnKemHry-leaTH,orange 

a  dewert-  HKKHINfJS.— Tlipre  sre  tlirer  aarn 


aaull:  irivc  Ibem  a 
•r«.    Wien    ' 


•paomfalottlialoti,  >ive  thi'iri  a » .  ^  „.„„  ». 

tiro,  ioihr  nne  with  two  'pDOnfful  of  r<'i1   :  <                            ■  ■■■  nnptird  nnd 

finlev;    tlien  do  lli«  wlmlc  together;  rlii.'                                  ..!.:  whi>>i  rreili, 

mM  aalt,  pepper,  and  fpicea  ;  when  dour,  xU,  ■■.    .                                 ,,;i  »-iili  mrlted 

Mllmlw  Intoa  pan,  to  be  uoedwlicn  buiier,  white fiuct.&c. 

wanted.     The  Iterbi  must  all  be  ehred  Tlir  faltrd  herrinp  nhoiild  be  tnaked 

■nail  before  they  are  put  into  the  lauce-  in  cold  water  belore  it  ia  cooked ;  ihia  ia 

Bwi.  also  bniiled ;  anmetimei,  Iiowever,  It  1* 

Haaa  Pie.— Tkke  a  handful  oftpinarli.  cut  In  pie  re*,  and  eaten  raw. 
double  tte  quantity  olpanleir,  pickf^d,  Tlie  r.-d  hPiriiigianrlitilawn  tliebark, 
two  letlDcei,  muilard  and  creta,  and  the  Ibe  hrad  and  tail  are  cut  ofl^  and  the  fiab 
)m(  ot  borage  anil  wlilte  beet ;  waali,  broiled  like  the  other*, 
acald,  and  liailng  drained  and  prened  They  may  aira  be  dreaaed  an  tdlove: 
oatall  ibe  water,  rhied  lliem  very  aniall ;  when  they  have  lain  in  cnid  water  amifR- 
nts  them  together,  aeaiuin  them  oith  rlenttlme,  wak  tlicm  (or  two  boura  In 
••)(,  pepper,  and  iiiilmcfi;  inahr  a  baiter  milk,  then  Fplit  them  down  the  haek  ] 
■rith  aeonple  of  eggi,  a  plntnfrrMoi,  llirn  liave  ready  aonie  melted  butter,  in 
hall  a  pint  ol  milk,  and  •□»!?  Iliiur.  aiir  winch  lias  bern  mixed  bMil  and  bay- 
It  well  and  pour  it  on  the  hrili»iiiH  Jrcp  leaf,  minced  ■niill,tl]eyi>lk*r>(twnrpg>, 
dkbt  cover  the  whole  with  a  cruil.  and  pepnfr  anil  nutmeg;  rub  Ibe  liemnga 
Uke.  well  with  tt.i>.  bread  them  ;  broil  them 

Haaa*,  Folate  i/.*— Take  Himc  aor-  ower  a  ucnllc  lire,  and  aerra  with  lenuiiv 

nl,  kituce,  Ireki.    and  cliervit,  mince  iiiice. 

UuU  fISli  b"'rte'r."'wh2n  wcH  an''allf«- 

•Mled   and   auffidenily    done,  moi>ten  can. 

hfmwhh  a  proper  qnaniiiy  of  atnck  or  01  the  freah   herring  the  ecale*  ai* 

*li  and  pour  the  whole  nn  tlie  bread,  bright  if  good,  the  eyca  are  lull,  and  lb« 

BRBMtd  H  nwal,  tn  the  aoup  lureen.  gilln  reil.  the  fi^halmatlMld  bcaliff. 

Hiaaa  lOmimii)  Potagt  q^.*— Take  llenRiBoa,  0MM^-8calb,  and  oihep. 

t»»  tettncea,  a  handful  ■!  rurrel.   the  viae  prepare  the  lietringa  In  the  uaual 

•MM«(cbervil.andhaTing«aa1ieiltbfm  way;  dry  r  hem  well,  and  rob  tbenn  owr 

Mlti  biiilM  and  put  them  into  a  aaiice-  wltli  a  little  aalt  and  vinegar ;  akewer 

»wftb  remain*  in  the  potHftrr  brolh  their  tail*  in  Iheir  mouth*,  lay  them  on 

bean  (trained ;  aet  them  nn  the  lire,  a  fi-'h-plate,  and  put  them  Into  builins 

■Ml  vben  tbe  herhi  are  tender,   add  water;    In  tea  or  twelve  minuie*  lake 

Wellt,  and  let  them  itew  till  auffi^tently  them  out,  dram  them,  lay  ibem  on  tie 

iaiM.    Then  aoiak  bread  a*  ii*ual,   ay  It.  dinb,  the    lieada  lawarda  tbe    middle; 

mtwtni  with  tbe   lettueea,  &c.   In   a  *en-e  them  with  melted  builer  and  pac 

Uncat  Mid  poar  tbt  aoup  over.  •Uyp  and  gamiih  with  bocee-raditb. 


thrmwl 


•  Hbkbikm,  to  Picife.*— Lei  Ui«  Sih  be 
irell  clenned  ^nd  guitrd,  hul  not  opened  ; 
Utfce  »bII,  pppper,  mice,  mnd  iiulmPK ; 
pound  and  mix  thele  ipica  veil ;  tlien 
nib  ■  i>»n  with  an  onion,  ttnrtoatt  of 


tben  puts  Javcr  of  sliced  onion,  llien  fisli. 
•nd  to  on  iilternatelyi  till  the  pun  bi 
filled;  Mrew  Llie  pounded  ipice  between 
MCb  layer ;  pour  tbe  beat  vinegar  over, 
-  '0  cover  the  whole;  tit  ■  brown 
ver  the  pan,  and  bake  till  tin 


Tbe  beada  and  taili  in 


^■RKiNot,  PieJtled.*—Ttt*e  Eih  are 
utually  bri>Urd,  and  nrved  with  a  fVTte 
o(  vegelablcj,  or  butter  mice.  Tbey 
are,  Kimetiinei,  however,  uaed  lu  h  Adtm 
d'ttucre.  when  they  nre  rooked  aiCu I lowi : 
Take  sin  pickled  herringi,  cut  off  the 
heada,  end*  of  the  tail*,  and  fina;  akin 
and  MakUiem  in  equal  qiiantitietolmilk 
•nd  wMer;  then  drain  and  dith  them 
witbellcMof  onlonp,  and  applea.  Tbey 
are  eaten  with  oil. 

HBRnino  Pif.—?nie  and  clean  llie 
beiTln^,  cutirifthebeada,  fina.  and  lails. 
Lay  ■  criMt  at  the  bottom  of  a  dith  ;  strew 
over  it  mace.  nCDprr,  andMit(a]lpound- 
le  butter,  lay  in  aome  of 
1  them,  then  put  a 
, ,  d  onionis  iliced  tliin  ; 

n  liernnn  ngain        '^     - 


the  herrint*.   season 
layer  n(  apptea  nnd 


^r  tbe  pie. 


a  little  _.. 

Md  bake  It  well. 

HEniuNO^  PetM.~Cnt  off  the  head*, 
and  lay  tlie  lierrin(ia  cloie  tn  an  earllien- 

Cn  ;  sirew  a  little  aalt  belwern  each 
rer  J  put  in  clovet,  mace,  whole  pepper, 
and  a  niirmcg,  cut  In  pieceii ;  fill  up  the 
pan  with  vinegar,  water,  and  a  little 
wlute  win(>;  cover  tbe  pan  cloee,  and 
bake  the  fish  '.  when  cold,  pound  it,  and 
put  it  by  in  pole  in  tbe  uaual  way. — (See 
Paltrd  Bttf) 

(lBaniNa-iu)ES  Ifirtth),  en  Caitm.'^ 
Srald,  and  drain  the  roei  of  twenty  or 
Ihirly  (reah  herriD|a  L  give  them  a  few 
tDTniorer  the  Hre,  with  a  liUle  butler, 
•weel  berba,  munhrooma,  aalt  and  pep. 
per,  but  do  Dot  let  tbem  lake  colour : 
make  a  paper  rate,  over  Ibe  bottom  of 
which  Iny  rame  farce,  to  ihe  depth  of  half 


oil  the  caae,  and 
gnairon,  over  botaahe*:  aa  ■ 
(TBtin  la  formed,  put  in  tlie  n 


___,  ..    over  Ihem  :  do  them 

am  before  a  moderate  firr,  a  few  mi- 
nntM  it  tnlEcient,  take  off  the  tat,  and 
aerre  the  iw*  with  evafNaA,  and  leiuen 


e  )  RIP 

Hekhinos  (Sa/t  Jl»f  ^),  CM  Cmmrr. 
Make  a  paper  case  to  at  ibe  dish  yon  it- 
tend  to  uie,  and  apread  butler  over  the 
bottom  of  it,  Bioil  eight  aofb-roed-her- 
ringl;  when  done,  takeout  llMroea  very 
eare[ully,Bndl*ytbeminacaa«.  8winkl« 
pepper,  salt,  grated  bread,  and  afaiel 
panlcy,  over  Uiem ;  butter  and  bate 
ibem  fii  a  bat  oven  ;  when  dooe,  poara 
taalm  d'hiUi  into  tlie  caae,  and  lb« 
juice  of  a  lemon:  wrve  Ihem  very  bat. 

Herrimu,  Sinned. ~Cieia>  and  put 
tlie  herrings  into  a  fi«h-kettle,  with  a 
auflicient quantity  ef  atock  to  cover  then ; 
add  two  01  three  clovra,  a  carrot,  pepper- 
corn*, anoaion.  a  clove  of  garlic,  any* 
leaf,  panley,  and  batf  a  boitle  of  pot 
wine.  Stew  the  fiih  in  thi*  till  doDc,  tbei 
take  them  oiil,  keep  tlirm  bot.  aU^n, 
and  reduce  the  liquor  with  a  little  (aaM 
liamUe;    then  paii  il  through  K  taiany 


m-Jui, 
ir  thii  - 


4x'akiWa  {«erf)-*-Takehilfa"i 

i*d  heiiinga,  cut  off  tlie  tieada  and  laDa. 

Slit  tiiem  along  Ihe  back,  and  opan 
cm;  lay  them  on  a  di*b  aiid  ponreil 
on  tliem  ;  btoil  tiiem  on  holh  aidta  (two 
or  three  neeondi  are  euffieient)  l  taka 
them  off,  and  aerve  them  inatanU*. 

HEaaiKOR  (/ierf),  d U  BnjMlltim.*~ 
Make  a  caae  with  thick  paper,  butter  It 
well,  and  lay  In  it  eight  or  ten  b«tTi«g*, 
prepared  aa  lollowi :  cut  o<f  tbe  heada 
■nd  tails,  take  away  tbe  boneaand  akin*, 
and  cut  them  lengtliwiw  into  twu  ftllela; 
pot  between  each  fillet  a  piece  at  bailer, 
mixed  with   aweel  lietba,   aome  nrarit- 
rooma,  parsley,  *c«1lion«,ibalota,  parile, 
pepper,  and   olive  oil;  aprinkl*  ti- — 
pretty  thickly     '-'  ...... 

■lowly  over  a 

bum  tbe  paper^  In 

•erved,  whiltt   very  oou  wiia  iobod- 

juir*«quefiedoverili.'iii. 

IlKHBiiiaa  (Ann,  •iitl,  /fir^.*— Take 
tbe  beat  icd  hciTir---,  -kin  K>.d  laW^-olT 
tlie  head)  and  lails  ;  mi  <liem  into  ^ lieu 
Irnglbitlte,  nnd  mh.:     ilicni  in  milk  lur 

a  (Bucepnnwitb  ■ok.''- iV.mer.  abiileiril, 
panley,  and  aoeet  licrlm  (ahred  unall), 
■all,  and  pepper;  kl  il>rm  rimmrr  lor 

tbem  bot:  if  tlie.«ai>'i' tie  rojihick.  addii 
little  oraoge-juice. 

HERUxaB(Aeii),  d  rjlaliaim.*~9-k 
the  berringt  u>  talie  out  the  aalt ;  epea 
and  dean  lliem  well,  flour  them  JBJiite 
and  ontaide,  fij  then  In  butter  aad  oil, 
•erve  tbem  laid  on  fried  naraler. 

HIPPOURAS.--Tahe  okc  ouimc  at 
cinnamon,  two  drachma  of  glrger,  two 
peiiny-welghu  ol  ctovaa,  iiutmeB>  h4 


HOO 


(SM9) 


HON 


gulangal  a  penny-weigbt  of  each.  Pound 
tlirie  together  well,  and  infuae  them  in 
m  i^nt  of  red  or  white  wine^  and  a  pint  of 
BMlmaey;  to  thit,  add  a  pound  of  the 
beat  loaf  tugar.  These  proportiona  vrill 
make  a  quart  of  the  liquor. 

HirpocaAS  (red). — Pour  a  gallon  of 
claret  into  an  earthen  pan,  put  to  it  a 
Made  of  macf,  M>me  Jong  pepper,  four 
grains  of  white  pepper,  a  dracnm  n  cin- 
namon, and  a  little  roriander-seed  (all 
bniiaea  separately) ;  add  two  pounds  of 
powder  sugar,  and  a  dozen  sweet  almonds 
pounded. 

IIippocaAS  {white). -^Ttikt  a  gallon  of 
*  white  wine,  two  ounces  of  cinnamon,  two 
pounds  of  sugar,  a  little  mace  (all  in 
powder),  a  few  peppercorns,  and  a  couple 
of  lemons  cut  m  quarters.  When  tbe^e 
have  infused  some  time,  strain  it  three  or 
fdar  times  through  a  jellsr-bag.  This 
liquor  may  be  flAvoured  with  musk,  or 
ambergris,  by  tying  a  small  quantity  of 
^ther  drug  (beaten  with  a  little  sugar), 
in  a  piece  of  cloth,  and  putting  it  in  the 
big  through  which  it  is  strained. 

I10G*S  Blood.* -^Cvil  an  onion  into 
dice,  and  fry  it  in  either  butter  or  lard, 
when  done,  pour  in  the  blood,  stir  it 
well,  add  boiled  rice,  or  barley,  and  sea- 
•un  It  very  high  with  pepper  and  salt. 

Hoa's  VheekMto  l>ry.— Having  cut  the 
snout  and  taken  out  the  brains,  split  the 
head,  remove  the  upper  bone,  rub  the 
cheeks  well  with  salt,  and  let  it  stand : 
the  neit  day,  rub  away  tluit,  and  add 
fresh  salt;  the  following  day,  cover  the 
bead  with  half  an  ounce  of  saltpetre,  two 
ounces  ol  bay,  and  a  little  common  i^lt, 
and  a  quarter  of  a  pound  of  coarse  sugnr, 
turn  it  frequently.  When  it  has  lain  iIims 
ten  days,  take  it  out,  and  smoke  it  like 
b«cnn. 

Hoe's  Ear$  Force*/.— Parboil  two  or 
three  pair  of  hog's  ears :  then  take  an 
anchovy,  some  wage,  parsley,  and  half  a 
poand  of  suet  (all  cho()p^d  srmU),  bread 
erumb*,  and  pepper ;  bind  thcK  together 
with  the  yolic  of  an  egg ;  stuff  the  ear? 
with  thi»,  fry  them  in  batter  to  a  nice 
colour,  pour  away  all  the  fat,  and  put 
them  into  a  stewpan  with  half  a  pint  of 
rich  gravy,  a  glass  of  madeira,  tl:reo 
•poonnful  of  mustard,  a  piece  nf  hut ter, 
tolled  in  flour,  an  onion,  and  a  little  pen- 
per.  covrr  the  pan  close,  and  stew  gently 
for  naif  an  liour,  shaking  them  occn^ion- 
ally ;  when  don^,  take  out  the  onion,  lay 
the  ears  m  a  dish,  and  pour  the  eauce 
over  them. 

Uoo'a  Head  (excelleni  Meat  o/).— Put 
A  bead  into  some  tongue  pickle,  and  when 
U  hat  lain  sufficiently  long,  take  it  out 
and  boil  it  till  the  bones  will  come  out 
irith  ease;  then  akioy  bonej  and  chop  the 


meat,  whilst  hot ;  season  it  with  pepper 
(black  and  white),  nutmeg,  and  salt,  if 
necessary ;  lay  part  of  the  skin  at  the 
bottom  of  a  potting  pan,  press  in  the 
meat,  cover  it  with  the  remainder  of  the 
skin,  put  on  a  weight,  and  let  it  stand  till 
quite  cold.  Then  turn  it  out.  Boil  the 
liquor  it  was  dressed  in  with  some  vine- 
gar, skim  it  well,  and  when  cold  put  the 
head  into  it. 

Hoa's  Mead  tike  5raip».— Wash  a  head 
thoroughly,  and  boil  it,  till  all  the  bones 
will  come  out ;  then  let  it  cool.  Put  the 
inside  of  the  cheeks  together,  with  salt 
bet>tecn,  and  the  ears  round,  lay  them  in 
a  cloth,  and  press  them  into  a  round  pan, 

Sut  a  weight  on,  and  let  them  remain  two 
ays  :  then  boil  a  pint  of  malt,  with  salt 
and  water,  and  when  cold  put  the  head 
into  this  pickle. 

Hoa's  Head,  att  fFild  JBoor.— Cut  the 
head  close  to  the  shoulder,  bone  the  neck 
part,  cut  off  the  chops,  part  of  the  flesh 
of  the  nose,  as  far  as  the  eyes,  take  the 
bone  off,  and  lard  the  inside  with  bacon, 
rolled  in  pepper,  salt  and  spices ;  rub  it 
all  over  with  common  salt,  half  an  ounce 
of  saltpetre;  put  it  into  a  pan,  with  half 
a  hanuful  of  iuniper-berries,  thyme,  bay- 
leaf,  basil,  cloves,  hall  a  handful  of  cori- 
ander, cover  the  pan,  and  leave  it  for  a 
week ;  then  take  out  the  head,  tie  it  up, 
dry  it;  put  it  into  a  sancepan,with  three 
pints  of  red  wine  and  water,  onions,  car- 
rots, a  bunch  of  sweet  herb^,  two  cloves 
of  garlic,  half  a  nutm<>g  grated,  thvme, 
bay-leaf,  six  cloves,  and  two  pounds  of 
lard ;  taste  tlie  braise  before  it  is  quite 
done ;  add  salt  if  necessary :  it  is  suffici- 
ently cooked  when  it  gives  way  to  the 
touch :  let  itciral  in  the  bnyse,  and  serve 
it  cold,  garnished  with  bay- leaver,  ac- 
cording to  fancy. 

Hoo's  Puddings,  (See  Black  Pud- 
dings. 

HONEY  to  Clarify— (M.  Fouque's 
JIfp/AW.)*— I'ake  six  pounds  of  honey,  a 
pound  and  three  quarters  of  water,  two 
ounces  and  a  quarter  of  pounded  chalk, 
five  ounces  of  coal,  (pulverized,  wa^h^d, 
and  well  drit*d),the  whites  of  three  eggs 
I  beaten  in  tluree  ounces  of  water,  for  each 
pound  of  honey. 


Put  the  honey,  water,  chalk,  and  eggs, 
per  vrs^l,  capable  of  holding 


into  a  copper  vrs^l,  capaiiie  oi  noiaing 
about  one- third  more  than  the  al>ove 
quantities ;  let  them  boil  for  two  minutes, 
tlirow  in  the  rosl,  mixing  it  with  a  spoon, 
and  continue  the  boiling  two  minutes 
longer ;  then  take  the  saucepan  from  the 
fire,  and  let  it  stand  nearly  a  quarter  of 
an  hour,  that  the  liquor  may  cool ;  then 
take  a  new  sieve  (which  must  be  well 
wanlifd,  or  it  will  impart  a  disagrroable 
taste),  pass  the  honey  through  it,  taking 
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care  to  filter  the  6ret  drops  twice,  as  they 
generally  carry  with  them  8ome  portion 
of  the  coal. 

The  syi up  which  still  adheres  to  the 
coal,  and  other  materials,  may  be  separat- 
ed as  follows:  pour  boiling  water  on 
them  until  they  no  longer  retain  any 
sweetness ;  then  put  these  different 
waters  together,  set  them  over  a  large 
fire  to  asraporate,  till  the  syrup  only  re- 
mains. Tnis  syrup  contracts  tne  flavour 
of  barley  sugar,  and  must  not  be  added 
to  the  clarified  honey. 

HOPS  ♦—The  early  shoots  of  hops  are 
sometimes  used  in  the  spring,  as  substi- 
tutes for  asparagus ;  they  are  dressed  in 
the  same  manner;  and  served  with  a 
white  saucp.  or  with  oil. 

HORSEIIADISH  Sauce  Co/tf.— Chop 
up  some  parsley,  cliibbol,  shalou,  a  clove 
of  garlic,  capers,  and  anchovies,  to  these 
add  a  spoonful  of  horseradish  scraped 
very  fine,  a  spoonful  of  oilj  vinegar,  pep- 
per and  salt. 

HoBSERADiSH  Souce  Hot.—SWct  two 
onions,  and  fry  them  in  oil,  and  when 
they  begin  to  colour,  put  ttiem  into  a 
sancepan,  with  a  glass  of  white  wine,  the 
same  of  broth,  two  slices  of  lemon,  peel- 
ed, two  cloves  of  garlic,  a  bay-leaL 
thyme,  basil,  and  two  cloves ;  boil  these 
a  quarter  of  an  hour,  and  then  strain  it ; 
add  capers,  and  an  anchovy  chopped, 
pepper,  salt,  and  a  spoonful  of  horse- 
radish, boiled  to  a  pulp ;  warm  the  whole 
without  boiling. 

HOTCH-POTCH.— Take  some  old 
pease,  and  stew  them  with  some  onions 
in  a  little   water,  with  a  beef  or  ham 


Inme :  in  the  meanwhile  fry  some  mutton 


over,  add  a  little  butter  rolled  in  flour, 
and  stew  them.  Serve  all  together  in  a 
soup  dish,  knuckle  of  veal,  and  scrag  ol 
mutton,  stewed  with  the  pease,  onions, 
and  lettuces;  without  frying  is  likewise 
an  excellent  way  of  making  this  dish. 

Hotch-potch  .--Cut  four  ox  tails  into 
pieces  at  the  joints,  take  a  pound  of 
gravy  beef,  and  the  same  of  pickled  pork, 
cut  each  in  half,  and  put  these  articles 
into  a  saucepan,  cover  them  with  water, 
and  when  it  boils,  skim  it  well ;  add  half 
a  savoy,  two  ounces  of  mushrooms,  some 
turnips,  carrots,  onions,  leeks,  celery,  a 
bay  leaf,  whole  pepper,  allspice,  and  a 
little  mace;  when  nearly  done,  put  in 
two  quaru  of  veal  stock ;  as  soon  as  the 
Mieat  i«  tender,  uke  it  out,  and  put  It 
into  adeepdii^h,  but  keep  it  hot;  strain 
the  liquor,  take  off  all  the  fat,  season  it 
with  cayenne,  salt  and  lemon-juice ;  have 
tculy  some  carrots,  tornips,  celery,  and 


onions,  the  three  former  cut  in  pieces; 
stew  these  sej^rately  till  tender,  and 
strain  off  their  essences  to  tlie  abo^ 
liquor;  clear  it  nlth  whites  of  eggs ;  strain 
it,  put  in  the  vegetables ;  boil  the  whole 
gently  fSor  ten  minutes,  and  then  pour  H 
over  the  meat. 

Hotch-potch.— Take  some  younsr  car- 
rots, cut  them:  into  round  pieces,  all  the 
same  length  :  boil  them  in  a  little  stock, 
with  a  small  quantity  of  sugar;  when 
suflicientlv  done,  reduce  the  sauce;  put 
some  good  espagnole  to  them,  season  It 
well,  take  off  the  fat,  and  serve. 

Hotch-potch  Soup*  —  Blanch  some  , 
carrots,  turnips,  and  celery,  cnt  in  pieces 
of  an  equal  length ;  put  them  into  some 
clear  brown  stock,  and  boll  them  for 
about  an  hour ;  in  the  meanwhile,  stew  a 
few  mutton  chops^  and  just  before  It  is 
served,  put  them  into  the  soun;  cut  some 
crusts  of  bread  into  thin  slices,  trim, 
and  soak  them  separately  in  some  broth, 
hiy  them  carefully  in  a  tureen,  and  pour 
the  soup  with  the  meat  and  vegetables 
on  them;  do  this  gently,  to  toat  the 
bread  be  not  broken. 


I. 

ICE.  •  --  Sorbeti^res  or  moulds  for 
cream  or  fruit-ices,  are  made  of  two  sorts 
of  materials,  block-tin  and  pewter;  of 
these,  the  latter  is  the  best,  the  substance 
to  he  iced  congealing  more  mduallyin 
it  than  in  the  former;  an  ootject  noch 
to  be  desired,  as  when  the  ice  is  formed 
too  quickly,  it  is  very  apt  to  be  rough, 
and  full  of  lumps  like  hail,  especially  if  it 
be  not  well  worked  with  the  spatula; 
the  other  utensils  necessary  for  this 
operatfon,  are,  a  deep  pail,  with  a  cork 
at  the  bottom,  and  a  wooden  spatula 
about  nine  inches  Ions ;  being  so  far  pro- 
vided, fill  the  pail  with  pounded  ice,  over 
which  spread  four  hsndsftil  of  salt ;  tbea 
having  filled  the  sorbeti^re,  or  mould, 
with  cream.  Sec,  ;'Y)ut  on  the  cover,  vm 
Immerse  it  in  the  centre  of  the  lee-pall ; 
taking  care  t\fe  ice  touches  the  onoold  in 
all  parts ;  throw  in  two  more  bandsfiil  of 
salt,  and  leave  it  a  quarter  of  an  hour: 
then  take  the  cover  from  the  mould,  and 
with  the  spatula  stir  the  contents  up  to- 
gether, so  that  those  parts  which  touch 
the  sides  of  the  mould,  and  consequently 
con^peal  first,  may  be  mixed  with  iJm 
liquid  in  the  middle ;  work  this  about  ft*r 
neven  oreiKht  minutes;  cover  the  mould. 
Uke  tlie  pail  by  the  ears,  and  shake  ft 
round  and  round  for  a  quarter  of  an 
hour;,  open  the  mould  a  second  time, 
and  Ktir  as  before ;  continue  these  oper» 
atkms  alternately,  until  the  crram,  or 
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*hatever  it  mr  b<*,  U  en tirel  y  congealed,  lemon  or  orange,  to  yWe  it  tlie  colour  and 

•MlpefflBeilyimooili,aiidiree(iruailump6.  flavour,  then  squeeze  the  juice  or  eiUier 

V*«ke  care  to  let  out  the  water,  which  oa  its  respective  peel ;  add  water  and 

will  oollect  at  tiie  bottom  of  the  pail,  by  sugar  to  make  a  fiiie  sherbet,  and  8train 

BMWia  of  the  coclc.  and  press  tlie  ice  it  oefore  it  Is  put  into  the  ice-pot.     If 

doMT  to  the  sorbetiere  with  the  spatula,  orange,  the  greater  proportion  should  lie 

When  the  cream  is  iced,  take  it  from  of  the  China  juice,  nnd  only  a  little  Seville 

the  pail,  dip  the  mould  in-  warm  water,  used,  and  a  small  bit  of  the  peel  giated 

but  not  to  let  it  remain  an  instant  \  dry  by  the  sugar. 

it  quickly,  turn  it  out,  and  serve  it  as  iMpEaiAL.— Put  two  ounces  of  mam  of 

•OQD  aa  possible.  tartar,  and  the  juice  and  peel  of  two 

All  sorts  of  ices  are  finished  in  this  lemons,  into  a  sione  jar,  pour  on  them 

nanner;  the  preparaUon  of  the  articles  seven  ouarts  of  boiling  wnter,  stir,  and 

of  trhieh  they  are  composed,  constitutes  cover  close.    When  cold,  sweeten  it  with 

the  only  dinerence  between  them.  loaf  sugar,  strain  it,  bottle  and  cork  it 

IcB  fir  iceinr  ^Aow  /o^rcjMrre).— Take  tight.    Add  in  bottling,  half  a  pint  to  the 

a  few  pounds  oi  ice,  break  it  simost  to  wliole  quantity. 

powder,  and  throw  in  among  it  a  large  India  PicAie,* — T»ke  one  pound  of 
nandfalandahnlfof  salt ;  you  must  pre-  ginger,  put  it  into  a  pan  with  salt  and 
pare  in  the  coolest  part  of  the  houte,  that  water,  and  let  it  lav  all  night,  then  (crape 
aa  little  as  the  warm  air  as  potsible  may  it,  and  cut  it  into  thin  slices  ;  put  it  into 
eoine.  The  ice  and  salt  liciog  in  a  hue-  a  pan  with  lialfa  piund  or  bay  «Alt.  and 
lcet«  put  your  cream  into  an  ice-pot,  and  let  it  lay  till  all  the  Mlowing  ingreuients 
cover  it;  immene  it  in  the  ice,  and  draw  are  prepared :  a  pounJ  of  garlic  peeled, 
that  round  the  pot,  so  that  it  may  touch  and  laid  in  salt  for  three  daye,  then  take 
every  part.  In  a  few  minutes  put  a  spa-  it  out,  wash  it.  then  let  it  lay  in  salt  for 
tula  or  spoon  in,  and  stir  it  well,  remov-  another  three  days,  then  take  it  out  and 
ing  the  parts  that  ice  round  the  edges  to  let  it  lay  in  the  sun  for  another,  till  half 
the  centre.  If  the  ice-cream  or  water,  be  dry ;  an  ounce  of  long  pepper,  an  ounce 
in  a  fDrm,  shut  tlie  bottom  close,  and  of  capsicum,  salted  and  laid  in  the  sun 
move  the  whole  in  the  ice,  as  ynu  cannot  for  three  days,  a  pint  of  black  mustard- 
use  a  spoon  to  that  without  danger  of  seed  bruised,  naif  an  ounce  of  turmeric, 
waste.  There  should  be  holes  in  the  beat  very  small ;  put  all  these  ingredi- 
boctet,  to  let  the  ice  offat  it  thaws.  ents  together  in  a  Jar,  then  put  in  aa 

IcBiNo  /or  Caket.^For  a  Urge  cake,  much  vinegar,  as,  when  the  cabbage,  or 

beat  and  sift  eight  ounces  of  fine  sugar,  whatever  you  intend  to  pickle,  is  put  into 

pot  it  into  a  mortar,  with  four  spoonsrul  it,  the  vinegar  will  rise  to  the  top  of  the 

of  rose*water,  and  the  whites  of  two  eggs,  jar.    Then  t«ke  cabbage,  cauliflower,  or 

beaten  and  strained,  whisk  it  well,  and  whatever  you  chroee  to  pickle,  and  cut 

when  the  cake  is  almost  cold,  dip  a  tea-  them  into  small  pieces,  throw  a  good 

tlier  in  the  Iccing,  and  cover  the  cake  handful  of  salt  over  them,  and  set  them 

well ;  set  it  in  the  oven  to  harden,  but  do  in  the  sun  (when  it  is  very  hot)  for  tliree 

not  let  it  remain  long  enough  to  discolour,  days,  drain  the  water  from  them  every 

Keep  the  cake  in  a  dry  place.  day,  and  fresh  salt  them  again,  turning 

Ice  a  verif  large  Calee,  —  Beat  the  the  leaves  till  they  are  dry,  ihen  put 

whiles  of  twenty  fresh  eggs ;  then,  by  them  Into  the  pickle,  being  particular 

degrees,  beat  a  pound  of  aouble-refined  tliat  they  are  completely  covered  with 

aogar,  sifted  through  a  lawn  sieve ;  mix  the  vinegar ;  tie  it  up  close,  let  it  stand  a 

these  well  in  a  deep  earthen  pan  ;  add  fortnight,  fill  it  again  with  more  vinegar, 

orange  flower  water,  and  a  piece  of  fresh  carefully  watch  it  from  time  to  time,  to 

leflMU-peel ;   do  not   use  more  of  the  fill  it  up  with  vinegar,  as  it  will  wacte 

orange-flower  water  than  is  justsufiicient  very  fa»t. 

to  flavour  it.  Whisk  it  f  jr  three  hount  till  India  Pickle.*— Om  gallon  of  vinegar. 

the  mixture  is  thick  and  white;  Chen,  one  pound  of  garlic,  a  quarter  of  a  pound 

with  a  thin  broad  bit  of  lioard,  spread  it  of  long  pepper  split,  half  a  pound  of  flour 

all  over  the  top  and  sides,  and  set  it  in  a  of  mustard,  one  pound  of  ginger  scraped, 

cool  oven,  anci  an  hour  will  harden  it.  and  split,  and  two  ounces  of  turmeric. 

Icsiifo  for  Tarts.^Bezt  the  yolk  of  an  When  you  have  prepared  the  spice,  and 

2g  and  some  melted  butter  well  toge-  put  it  into  the  jar,  pour  the  vinegar  boil- 
er ;  wash  the  tarts  with  a  feather,  and  ing  hot  over  it,  and  stir  it  every  day  for 
tUt  sugar  over  as  you  put  them  into  the  a  week.  Then  put  in  your  cablmge,  cauli- 
Ofeo:  or  beat  white  of  egg,  wash  the  paste,  flower,  or  whatever  you  intend  to  pickle, 
ond  Btft  white  sugar.  laifu  Sfeir— Take  the  best  end  of  a 
Ice  /Fafer.— Rub  some  fine  sugar  on  neck  of  mutton,  take  ofl'the  under  bone, 
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and  cut  it  mto  chops;  teason  them  with 
pepper,  salt,  a  little  muRhroom*  powder* 
and  beaten  mace.  Put  them  into  a  atew- 
pan,  add  a  \-urgt  onion  sliced,  some  par- 
sley and  thyme  tied  In  a  bunch,  and  a 
pint  of  veal  broth.  Simmer  the  chops 
till  three  parts  donci  then  add  some 
whole  potatoes  peeled,  and  let  them  stew 
till  dqjj^e.  Serve  it  up  in  a  deep  dish. 
The  parsley  and  thyme  must  be  taken 
out  when  the  stew  is  to  be  served  up. 

Isinglass  to  Clari/y.— Take  about  two 
ounces  of  the  best  and  clearest  sort  of 
isinglass  for  a  quart  mould  of  jelly,  put  it 
into  a  stewpan,  with  just  sufficient  quan- 
tity of  cold  water  to  completely  cover  it ; 
set  it  by  tlie  stove,  with  a  si>oon  in  it,  to 
stir  it  at  times,  and  skim  it  when  any 
•cum  rises ;  let  it  boil  very  gently,  and 
well  reduce,  only  be  careful  not  to  re- 
duce it  too  much,  as  it  will  bum,  and,  of 
course,  get  a  bad  taste,  and  spoil  your 
jelly;  when  vou  think  it  is  sufficiently 
reduced,  and  looks  clear,  pass  it  through 
a  sieve  into  a  ba^on,  ready  for  use. 

IsiNGLAfft,  to  Clarify,* — Take  an  ounce 
and  quarter  of  the  blest  isinglaFs,  cut  it 
into  small  pieces,  and  wasli  them  siJVeral 
times  in  warm  water.  Put  the  iningiass 
into  a  preserving  pan,  with  fiv6  glasses  of 
filtered  water,  set  It  on  the  fire,  and,  as 
soon  as  it  boils,  place  it  at  the  side  of  the 
stove,  so  as  to  Keep  up  the  boiling;  take 
off  the  scum  directly  it  rises;  and  when 
tlie  whole  is  reduced  to  three  anarters, 
strain  it  through  a  cloth  Into  a  basin  for 
use. 

Some  add,  in  clarifying  ininglaw, 
lemon- peel,  to  remove  Its  disagreeable 
taste;  but  as  good  isinglass  ought  to 
have  no  flavour,  and  as  the  lemon-peel 
is  certain  to  give  a  yellow  tinge  to  thati 
it  Is  much  better  left  out. 

Isinglass  F/afmmery.— Pot  six  ounces 
of  isinglav  into  a  quart  of  new  milk, 
iweeien  it,  set  it  over  the  fire,  and  keep 
it  stirring  one  way  all  the  time,  till  it  is 
jellied;  pour  it  into  basins,  and  when 
cold  turn  it  out ;  you  may  put  in  orange 
flower  water  if  you  like. 

Isinglass  Jeliif. — Take  an  ounce  of 
Isinglafts,  a  quarter  of  an  ounce  of  cloves, 
and  a  quart  of  water ;  boil  it  till  reduced 
to  a  pint,  then  strain  It  over  some  sugar. 

Italibnnb.*— Put  into  a  saucepan  a 
■poonful  of  shred  parsley*  half  a  spoonful 
of  shalot^,  the  same  of  mushrooms  (both 
minced  small),  half  a  bottle  of  white  wine, 
and  an  ounce  of  butter;  boil  tliese  till  no 
moisture  remains,  then  put  in  twoladles- 
fal  of  vekmte.  and  one  of  conMommiy  set 
It  to  boil,  taking  care  to  skim  off  all  the 
fat ;  when  yon  find  It  about  the  consis- 
tence of  clear  broth,  take  it  from  the  fire. 


put  it  into  another  vessel*  and  keepitliot 
m  the  bain  nuaie. 

Itauenne,  tnVA  TVufiet, — Chop  some 
nice  black  truffles,  sweat  them  in  a  little 
conwmm^t  and  mix  them  with  the  brown 
Itallsn  sauce.  If  you  happen  to  have  no 
ItaUenne  ready,  stew  them  for  kwlf  aa 
hour  in  an  etpagnole  only.  Keep  tills 
sauce  thin  and  highly  seasoned. 


JACK  or  Pike  {to  ehooMe),^li  the  fish 
is  fresh,  the  gills  will  be  red,  tlie  Ash 
stiff,  and  the  eyes  bright :  the  best  sort 
are  caught  In  rivers,  the  worst  are  canaht 
In  ponds;  It  is  an  extremely  dry  fisli. 
and  very  much  improved  by  stuffing  and 
sauce.  They  are  not  thought  much  of 
in  England,  hut  are  much  esteemed  In 
inland  countries. 

Jack  or  /'lire.*— If  you  wish  to  wm 
it  as  a  principal  dish,  do  not  scale  it^  but 
take  on  the  gills,  draw  it.  and  boil  In 
court-bouilkm.  If  as  a  side  dish,  it  is 
dressed  many  ways ;  as  for  Instance,  cut 
It  In  pieces,  leaving  X\\t  scales  on,  and 
cook  It  in  court- bouillon ;  when  donei 
and  you  pre  ready  to  serve,  take  off  the 
scales,  and  dish  it  for  table,  pouring  over 
it  any  white  sauce  you  thinV  proper,  \A 
which  it  is  usual  to  add  capers.  Ic  may 
also  be  fricasseed  like  chickens ;  in  this 
case,  cut  It  into  pieces,  and  put  it  In  a 
stewpan,  with  a  slice  of  butter,  a  bunch 
of  sweet  herbs,  and  some  mushrooms  | 
turn  it  a  few  times  over  the  fire,  and  then 
shake  in  a  little  flour;  moisten  with  good 
stock  and  white  wine,  and  stew  it  over  a 
brisk  fire;  when  done,  and  agreeably 
seasoned,  put  in  the  yolks  of  tlu'ee  eggs, 
beat  up  in  cream.  It  may  also  be  dreniM 
en  matelote!  or  it  may  be  fried,  beinf 
first  steeped  iu  a  marinade. 

Jack  or  Pike  (SmaU),  d  VAttemmuU'. 
— ^Draw  them,  and  cut  them  intopiecea, 
and  put  them  in  a  saucepan,  with  some 
slices  of  onion,  whole  parsley,  two  bay* 
leaves,  some  leeks,  whole,  two  dovea, 
salt,  coarse  pepper,  and  a  bottle  of  whUt 
wine.  Having  simmered  half  an  hoofv 
take  them  off  the  fire,  scale  them,  cut  off 
the  fins,  and  put  the  slices  into  a  saoee* 
pan.  Then  strain  some  court-bouillen 
through  a  silken  sieve,  pour  It  over  the 
fish,  and  keep  them  hot.  When  yon 
wish  to  serve,  drain  the  slices  of  fi«li,and 
arrange  them  on  the  dish.  Put  a  good 
piece  of  butter  into  a  saucepan,  wnh  a 
full  spoonful  of  flour,  some  grated  nut* 
meg,  coarse  pepper,  and  half  a  glass  of 
court-bouillon  ;  turn  this  asuce  over  the 
fire  till  it  boils ;  then  add  the  yvlks  of 


a-Jtim  w  POM  *  r.^HMN^.*-n>ki 
Hqb  Jack,  dean  vid  weA  ft,  tain  wd 
laaatraa*  bribe  cUh;  ndM  the  diUi 
ttaw  SM  (Me,  bdog  raradU  not  to  iojnre 
mjUbi  Iwd  B  baitb  part  Id  It  with 
'  aaetefla,  uoUmt  qnartar  with  i^ier- 
Um,  a  Iblnl  Diih  cairot*.  ud  ■  (tmttit 
wUb  favfflw.  Star  it  with  •  fiifa  luce, 
pat  It  [nlD*Bibk«ttIc;  iDabtniltwitfa 
«  bnibe ;  *>  not.  bnwetar,  Irt  ibe  lardol 
parn  Mak  In  It :  wt  it  on  Iha  Are,  bMt- 
-  'tis  taqntatlT  with  ill  own  Dqnor  Hierp 
iraoathetnuwallunntlerit.  When 
MM,  Krre  Tt  erer  ■  Mace  imt/H*. 
itm  m-  Pitt  JfadW.-Scal«  tt,  and 

HM  near  the  thrMtaarMtan,  tbea 
itwithikaMlowinKKiUEnc:  mm 
■fatad  bmad  ovbIm,  bcrU,  aochovtaa. 
MaiM>,»aM,«aJi,  pruer,  omwc,  halt  a 

mkt.  an  aieroe  be  nHIi  tfakkentTmn 
patfthtotlMbh,  andaewtlupt  rablt 
aUawcrwMbntMr,  andbakBlt.    Snre 


'Tan'^'KI*  &«M.— Tak«  a  lam 
Jaal^  dtaa  it  tdra  out  the  gtlh ;  make 
•auSacwiili  ernnba  of  bread.  KrUed 
tea,  ■••«  aweet  herb*,  choppMl  «mall, 
aawB  natad  hnton-pecl,  autmes,  pep- 
fA  Mt,  BMM  vjtten,  dtappedamall, 
a  M«  af  batter  i  mbc  all  theM  ingiedienl* 
taaattarwiihtbeTolkaof  twaegRif  put 
khMdtaAih,  md  aew  it  as;  turn  the 
Ml  Ua  the  mentb,  and  boll  It  In  pump- 
auar.wHb  aome  vlnenr  end  Mlttnli; 
«hca  it  boib  pat  in  tCe  fch :  iC  the  fi>b 
k  latsa.  It  will  lake  abnut  three  qnartm 
tt  M  hoar  ta  boil.  Scm  wlUi  oiraier 
apMe  poored  over  tbe  tA,  mA  Mime 
aiataabtat. 

J*ex  «r  Pikt,  BriJe't  AMt'on.— Cut 
Mml  pircea,  boning  and 

i»  mndi  ai  po««ible ;  roll 

»  raand  them:  tie  tbcm  in 
MB  at  cMU.  and  bnlN  then  in  white 
■Im  and  btotfa,  with  a  btt  ot  butter,  Inla 
•Ifaoia,  «  bundle  at  herbi,  pepper  nnd 
aak  i  wfaaa  done,  mlp  mcb  hit,  and  eerre 
«M  what  HUM*  |NM  think  prooer;  a 
WJliWaa  aharp  nuee  li  tenerallT  con- 
Matad  the  bert. 

JaOK  w  Fit*  Brtiltd  tu  riilleti.—Tbt 
inaiiiif|iiliiilirii  iiiliiii  IT  'III  I  liiii 
laMbeat ntcb  Bllet In  >  alopiAR  manner 


tliem  into  rlarilinl  butWr,  tliea'in  biMd 
crumlj*  SHuin ;  broil  them  ortr  a  ao* 
derail  fire  of  clfar  wood  uha*.  a  ■aod 
colour  on  bath  tiiluj  plnoe  tMm  Mt 
euhrvoHe  (in  Cnna  □[  ■  craiin}  rOiiMl  the 
(liili;  aqiioriG  Ihf  juice  ol  iiPHrirbalta 
lemon  into  lour  Uble-apoonttul  ofhnUer 
uuce,  mix  ihia  HEfl  up  with  a  bit  of 
glnze ;  nben  verr  hot,  pour  it  Into  the 


lott): 


'tieh. 


Pi*e  d  la  CAamionl'—Ttkl 

ofi'ihc  icalei,  and  ctciui  agood  liiejack: 
remove  the  ikin,  and  lard  the  fiili,  and 
put  it  into  B  fish-heltle  vlth  a  marliude ; 
•hen  it  lioils,  take  it  out,  and  place  it 
in  the  oven,  basting  it  occaaiooallr.  Aa 
Booii  aa  it  ii  auSctentty  donib  take  It 
from  the  OTUii  let  It  drain,  and  tneniena 
it:  place  round  it  tuauUti,  vaatawcet- 
bread*  larded,  ccar-Bah,  artlchidre  hot- 
tonw,  eroutooi,  and  a  fomiltrnt  i  ta 
Oumitrd:  to  tbeae  iimt  be  added 
pldfponi  4  la  Oautier,  eels  latded  with 
irulBet,  tee. 

JiCK  or  Pike  au  CoHrl-tamUut.*— 
Clean  the  6«ii  without  oof  ning  it,  tie  up 
tkc  bend,  put  it  in  the  flsli-kettlei  pour 
the  cmrl'tmulloH  over,  and  (Iminer  it 
'or  an  hour,  or  longerlf  the  fi»h  l»e  Urce> 
I  it  ia  lerved  ■>  a  t6I,  let  it  cool,  then 
ny  a  napkin  in  a  dith,  place  the  fitb  OU 
I,  nrnished  with  parBle)'. 

Aca  or  Pike  au  DaiijiJiin.'  -Enptv 
aod  scale  a  large  jiirk  ;  «nak  it  in  oil, 
with  aweel  lierljn,  salt  and  epleea:  paM 
n  Bkever  thrcunh  it>  eye*  nnd  the  middle 
of  the  body,  giving  it  the  fotm  ol  a  Col- 


«*,  and  put  tliem  into  a 


Jack  or  Pitt  Frieaitic    {/FMU).- 
Tboroiighly  waab  tbe  pike,  then  cut  it 

into  large  pl« —    — '  - —  i-«~. 

etewpao,  with 

a  dozen  of  imal.  .  . . 

paraleT,arcanahalota,twndoveB,tl 
a  liay-Mt|  aoak  tbtaa  togetlter  n<u,> 
time,  then  add  a  plnto(wii)te  wine  nod 
broth,  Hit  and  whole  pepper ;  boll  on  a 
quick  Bre.  rfdaee  tbe  nuce;  lake  otit 
the  panley,  ahalota.  dorea,  thyinc,  aad 
bayleal,  and  thicken  with  crewu,  egia, 
and  a  little  nuttnrg,  and  a  si|iie«te  ot 
I'moti,  provided  tbe  trine  dors  not  make 

Jack  ar  A"*e  m'M  Crair».*— Lard  a 


the*,  eover  ft  with  the  asme,  and  let 
ii  aland  aaar  aalow  fira  lor  halt  aa  hour, 
■hen  poar  over  it  ■  bottle  ol  ■  bite  wine, 
and  a  pint  tt  geod  iMck  oi 
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close  thp!  stewfian  tight,  place  it  in  the 
oven  ;  when  done,  serve  it  with  the  braiee 
and  its  own  gravy. 

Jack  or  riket  Grenadins  ^.* — Hav- 
inff  scaled  and  otherwise  prepared  the 
fish,  cut  it  into  pieces,  lard  them  with 
strealcy  baooii,  and  put  them  into  a  stew- 
^  pan ;  add  a  bunch  of  sweet  herbs,  and 
fillet  of  veal,  cut  into  dice,  white  wine 
and  broth ;  stew  It,  and  when  done, 
strain  the  liquor ;  lay  the  pieces  of  jack 
in  a  ditfh,  glaze  them,  and  serve  with  any 
sauce  you  p]ea«e. 

Jack  or  riked  /'/teli«ijie.*—Putsome 
small  jack  into  a  stewpan  with  some  olive 
oil,  sliced  onions,  a  clove  of  garlic,  car- 
rots, a  Imy-leaf,  white  wine,  stock,  salt 
and  pepjper ;  stew  them  over  a  slow  fire, 
take  on  the  fat,  and  serve  them  in  the 
sauce. 

Jack  or  Pike  d  la  Maftre  d*H6tel,*— 
Having  cleaned,  scaled,  and  emptied 
some  small  pike,  wrap  them  in  a  sheet 
of  buttered  paper,  ana  broil  them.  When 
done,  open  them,  and  take  out  the 
suawn  (if  there  be  any),  and  put  in  its 
place  a  piece  uf  butter,  workea  up  with 
some  shred  parsley,  salt  and  pepper. 

Jack  or  Pike  en  Afe/e/o/e.*— Cut  the 
pike  in  pieces,  put  them  into  a  stewpan, 
with  bay-leaf,  a  clove  of  garlic,  parsley, 
scallions,  scalded  onions,  salt,  pepper, 
and  a  bottle  of  red  wine :  Doil  it  up,  and 
add  some  butter,  mixed  with  flour,  and 
Vrowiied  with  whatever  garniture  you 
mav  have  by  you ;  boil  the  whole  to- 
gether half  an  hour,  and  then  serve  all 
the  articles  together  in  a  large  dish. 

Any  other  mh  may  be  added  to  the 
matelote^  but  they  should  not  be  put  in 
till  the  pieces  of  jack  are  partly  done. 

Jack  or  Pike  Potted.— Scale  it,  and 
cut  oft'  the  head  :  spiit  it,  and  take  out 
tlie  back  bone ;  strew  it  all  over  with 
bay-salt  and  pepper ;  cover  It,  and  bake 
it;  then  take  it  out,  and  lay  it  on  a 
coarse  cloth  to  drain ;  when  it  is  cold, 
lay  it  in  a  pot  just  large  enough  to  hold 
it,  and  cover  it  with  clarified  butter. 

It  must  be  thorouRlily^  drained  from 
the  gravy,  otherwise  it  will  not  Iceep. 

Jack  or  Pike  Salcuf, *  —  Cni  the  re- 
mains of  a  cold  pike  into  pieces,  and  mix 
with  it  capers,  gherkins,  anchovies,  and 
some  herbs,  shred  :  serve  the  jack,  gar- 
nishing the  dish  with  lettuces  and  hard 
eg(ra.    Mix  oil  and  vinegar  at  table. 

Jack  or  Pike  Stuffed  and  Roasted.*-^ 
Let  the  fish  lay  for  some  days,  then 
emoty  and  scale  it :  if  it  be  for  a  maigre 
dish,  lard  it  with  anchovies  and  gherkins, 
or  truffles;  if  not,  with  bacon  rolled  in 
salt,  spices,  shred  parsley  and  scallions : 
stuff  It :  wrap  the  fish  in  a  buttered 


paper,  on  which  spread  sweet  hei^i 
spices,  and  salt;  fksten  It  on  the  spiU 
and  baste  with  white  wine  and  melted 
butter.  Whendme,  take  off*  the  paper« 
and   serve  with  a  pretty  thick  M«oe 

pigtiante.  .     ,.  . 

JARDINIERE.*— The  jardiniert  U 
composed  of  tiie  same  artioe*,  and  in  a 
similar  manner  to  the  Maeedoine^  the 
only  diflerence  oonMsta  in  the  siiuee; 
the  vegetables  for  this  being  irat  into  a 
reduced  ewpagnote,  or  a  demi'gliM  m 
roots :  it  is  used  on  the  same  occaahiM 
as  the  Macedoine, 

JAUNE  Mange,—  Boil  an  ounce  of 
isinglass  in  three  quarters  of  a  pint  or 
water  till  melted ;  strain  it,  then  add  the 
juice  of  two  Seville  oranges,  a  quarter  or 
a  pint  of  white  wine,  the  yolks  of  toy 
eggs,  beaten  and  sti a'ned ;  augar  *ecof«- 
ing  to  taste ;  stir  it  over  a  gentle  fire  till 
it  just  boils  up :  when  cold,  put  it  into  a 
mould,  taking  care,  if  there  should  ba^i? 
pen  to  be  any  sediment,  not  to  pour  tt 

JELLY  to  cover  Cold  /!V#A.— Take  • 
maid,  clean  if,  and  put  it  into  three 
quarts  of  water,  with  a  calf's  foot  or  cow- 
heel,  a  stick  of  horse-radish^  an  onioOf 
three  bledesof  mace,  stome  white  pepper, 
a  bit  of  lemon-peel,  and  a  dice  of  lean 
gammon  of  bacon.  Let  it  stew  till  it 
will  jelly,  then  stram  itoiT;  when  cold» 
remove  every  bit  of  fat ;  take  it  up  from 
the  sediment,  and  boil  it  with  a  gUsaor 
sherry,  the  whites  of  five  e^gs,  and  a  bit 
of  lemon.  Boil  without  stirring  it,  and 
after  a  few  minuter,  set  it  by  to  stand  for 
half  an  hour,  and  strain  it  through  a  bag 
or  sieve,  with  a  napkin  in  it.  When  cold, 
cover  the  fish  with  it. 

Jellies  for  Entremets,* — Hartshorn, 
calf's  feet,  and  iMnglaiw,  are  the  usual 
materials  used  to  coagulate  sweet  jellies; 
of  these  three,  the  latter  is  the  best,  aa» 
when  properly  clarified,  (for  wliich  see 
Isinglass),  it  is  tbe  clearest,  and  has  no 
unplrasant  flavour. 

Jellies  are  made  of  all  sorts  of  fmit, 
and  sometimes  of  flowers  and  LiQuccaa. 
For  directions  to  prepare  them,  see  the 
various  articles  of  which  they  are  com- 
posed. 

Jellt  uf  Fromage  Ba**aroii,*  —  Put 
the  yolks  of  nine  eggs  into  a  stewpan, 
with  a  little  salt,  half  a  pound  of  sugar, 
a  pinch  of  crisped  orange-flowera«  and 
half  a  pint  of  cream  (previously  boiled) : 
set  these  over  a  gentle  fire,  and  stir  till 
it  thickens,  taking  particular  care  that 
it  does  not  boil,  then  strain  it  through  a 
silk  sieve ;  have  ready  an  ounce  of 
clarified  isinalass.  mix  it  with  the  cream 
and  a  Chantilly  cheese ;  when  well  incor- 


JCL 


pontetl,  poor  it  L-»  a 
with  ice  »*  el'T  r»T« 

of  6Ufffr.  tut  ifc*  T~«ia*  tKian  -  t 
c]ear,putTna«r:^.  ;^Ar.rTT*' 
then  strain,  a-d  e3  -r-.ii  s  «t 
clarified  i^inciaw.  mz-6  ift«  /b«k  et 
lemora;  adJ to  tiia  Ui«  :'r;r'  s 
youri'flly**  to  be  crrTnt^t.  c: 
together  1  ^hiir-  P^*-  ^^^  ■■*  T 
mould  quickly. and  pc:  u.-*  abiiLuC  n  i 
Observe  x*l\i  ir*  •-_*».- aarf  Kmc; 
should  be  HO  more  *.*"  a^  .^ 
mixed  toaeiher.    Ti 
made  of  any  k'r^l  c-f  frr::-  w  Uf» 
rind*  of  1  emon .  cr%r.w * .  :«• 

Jelly,  Oi*jifi^$U^. — Takir  as.  r«aiiH  i^ 
rice,   the  wore   o(   car?,   ^ew.-wrifr. 
hartshorn -sharing.    a£d   «rsi«»    rwi 
simmer  with  ihr^  p^i3  «< 
reduced  to  ooe  y^'nt.  *:nij:  ^     liB* 
cold  it  will  I*  a.ieAiy:  wfc^r  yw  wt  h. 
serve  dissolved  iS  ■^•'*.  n  'c  w 

Jrllt.  Itntia'*. — Ma'ue  a  wn.'^  tr  aki  « 
foot  jelly,  triifa.  wiici  :aJ  5_  jtiit  n«*ii'r 
when  thoroughly  t^u  u.c*  Mm*  s:emn 
creaiH  that  hu  bc«^  imtx^il  tnn  it  a  i«iiiii 
mould,  cut  thi*  isio  li-iW*-  uil  «he^- 
wardscutit  witL  a  zic:.=tx-H:vt  mbs 
round  cutter :  itvE*e  p-  •«»  t»-.  rr^im.  *t 
In  a  circle  round  your.-eiiy;  wi«l  iL.iL-« 
arranged,  very  fer.:^y  ^zz  iz  .le-y  •?»wcci 
to  cover  them ;  wtea  tbai  if  vr.  1_  l7 
your  mould,  and  wLen  -va.^:^:.  turr  r 
out  the  tame  a«  a»'.yoti«r:*  .y. 

Jellt.  Yrw-jr  Dnst.* — hv..  v»  itrnnic 
ofivory-duEt  in  £ve  ---a  rf  nc*r -J 
reduced  to  a quarr.  ^ztlz  :i. m>:  mitt -ii 
it  one  quart  more  vas^-r  u  'u«*  (>iwl 
boiled  till  reduced  n  a  ?»tu  u«i  rrmti 
it  I  when  strain*-:-  pq«r«  3. 
onmOT  and  lemor.-j  ^ke,  axrC  w'iQ 
oordinfTtotute. 

Jellt,  fo  A>^.— Ta«e  a  >f  ciC  'i«S. 
and  two  fh ins,  cut  '.i  ;>«•-  a  r^v-r.* 
of  veal ;  chop  it  a-1  tj  p-ece» :  oc*  :r  r»  1 
old  oocK«  or  he!! 5,  »k  Eiei  *^  ;  i»©  cfcJH 
feet;  put  all  the«  mu  t«  saw  u' 
water,  and  boil  their.  4-.-<ra  »  a  •trarir 
jelly,  tkim  it  well;  aco  Krr^e  m.u  *.-.z 
run  It  tbrouvh  a  jeliy-ba<  tL'.  h  if  &«4r. 
Jrllt,  Motaic.-^Bail  Lai!  a  ttj:*  f^ 
cream:  when  it  boii*i  i-fi-w  1:*  :^j!^.^ 
either  of  an  orange  or  a  ^s-vr.  »etvr-c<- 
ing  as  you  with  to  deo&rate  tbe.>..;  w.-o. 
either.  When  the  cream  lm  f=.t" '^^ 
the  flavour  of  the  fruH,  iweeier  it  -rrjL  x 
little  BOgar.  Beat  up  n'liK  ^^4:  C7»c 
the  yolks  of  fouregif*.  1st  ^i  op.  twi=» 
to  thidren,  and  tlien  pat  in  aoa^  iiri,- 
glass  that  has  been  prerioci^y  v^'r^. 
Strain  the  whole  tbroogh  a  liair  v^t*. 
and  pat  it,  well  efn*ered.  <n  >i—  iee« 
that  It  may  get  «)uite  firm.  Take  ite 
iBOuld  which  you  mtcnd  to  use,  trBfL  ii 


I-Td.*-     t 


r  p  w»i 

Tu»  ' 

•-iinfir   zin^       -'   • -:-.'5     1^    k. :. -.-^ 

"TTiei  r.wjr..it  :#T"  i»  ♦  r.*^'.  S>r  •  rut 
wTTc  r  n  *  *^—  «■  :  :. 

11*%  «arrtrjt  «-:*  —.  .  r-T  n--^  •"r-  i:^ 
•nar  wxif-i    tn    a«i^   :.*r    *  ■  — ^*t 

U^mI  ZUt  ;e-iir;«»  it-.r  V.:--  ^•:  « 
•■-rarMfKR.  a'.t  ;-..'   *   -oa  t  ::w>   .  *     ^«i^ 

URIL':  JKL  mVUte  -J    iC*^      .  '-*r*r    ?     -t     ;-i 

r  -tit  a  tm  w  lati.     :    r'wf..   -^rr^r-^ 

i»U:  in*  XUWJif.    t:;         -.s    -jy    r  ••-   ♦ 

rr«r<.  M  K.A>siifi»  »-.it  .:.-:  ■...-:  \^  ^    • 

wit  V*--*  *j..«rtK9(  u  ::a«'>  tv '  ',  .  r  - 
;«0;i'je;C  v,  •.wi  :  wt-Ti  •y!»n  r  irir  -m'. 
a  &0.-r*'.   tii«-   iTiC    vi^t    r  La»    •«mi^. 

•ery  c-jCkL,  *i««  i^  fr.  •  net  li^  »■  ^p 
Of  CZ  CC0  W«n.  lb  •  ItlRS.  trt<   .'       ::^ 


'\   s. 


rui^A'azu 


l^ne    1L  YUBdk   «v.^.    V.  <> 


JGL                      (  SSe  )  JON 

glaiwf,  and  run  cuh  colour  u  thick  lu  Mock,   md    nwke  It  viinn;    itrmfai   it 

ft  flnmr,  eiicli  eilour  being  UiorouKhlii  UiroDirhasIeTeiDtamBlewpwi.udiMM 

cold  More  kiiollicr  is  pounnl  on,  whicli  it  to  the  pat«te  with  Mlt,  lemoa-pHsldl. 

miiit  be  onlv  ]ube<rartn,  or  ther  urill  mix  Catenae  pemr,  mod  tomvon  or  aWa 

tof ether.    Red  mnv  be  inade  witt  sochl-  viator  i  add  enooah  of  diaaolnd  im- 

netl,grten  will]  spinaclj,  yellow  iritli«al-  ilaaa  v>  make  it  of   a  propfr  ailBiiM, 

[ran,  blue  nlthajrup  ol  violets,  and  vrfilte  vliitk  In  pleotr  of  while*  ot  ena,  a  aoall 

,  with  thick  cream  :  the  plain  Jelly  itaeir  qusDlit*  oftiw  follcaMia  aballa.andjwt 

may  be  uwd  us  colour.  ooloiirri;  let  it<i*«r  the  Are,  and  let  R 

Jei^t  Ktit4nK.*— Prepare  nine  yoli»  boil,  then  aimmer  it  for  aquarurotaa 

of  eegt "  dirtclcd  Tor  jelly  at  frtmage-  hour,  and  run  it    llapugli  a  jdlr  bn 

6amroii,  but  •itliout  the  onnge-liower  ;  Mvenl  timea,  till  bright  and  fine.     • 

when  strained,  add  ho  ounce  and  liilf  ot  Jellt  fyAippfd.*-M».kt  B  jellr  A^ 

clatilied  isirttiijuii,  iiid  divldi'  your  pre-  Annter*,  and  pour  about  a  quarter  «(  it 

paraiion  iii'..i  -  "ir   i'  i! ,-.  ^n  '^^:l-  of  wfiicti  into  a  mould, and  ice  It,  aa  therein  di- 

-ntil  an    II.'                        --'ii'-;   If]   ilie  rrcted;  then  take  the  mould,  and  plaM  a 

lecond.  a!  :                                niKe-dow-  buin  in  It*  atead,  ia  which  put  the  le- 

•'--  i'"i '                              <  ii-iiiiceflnd  oiainderor  the  jell*, and  wbipltwilh  a 

uidpntto  the  wfaUk,  m  you  would  em,  over  the  Jelir, 

„..      Place  Tour  until  t)ie  globulea  are  nobtgBCr  than  pial' 

... ,  _  much  of  each  or  theae  faeadi:  pour  It  into  (he  mould,  aod  !»' 

BOTttoo*  aJlcFnaiely  as  will  occupy  an  phueiton  the  Icebr  threeqaarttraoln 

iDch  in  depth;  takisfl  care  that  erery  hour,  after  whleh  tnrti  itouto*  uiual. 

layer  ia  Ml  before  you  pour  on  another.  JESSAMINE  to  Crndf.  '  —  Boll  a 

jBbLT,  AuMtan.*— Olariry  three  quu-  pound  of  clarified  ■ugarli>,^r(fwrM,  and 

ten  at  a  pound  ol  sugar,  and  two  ounces  wlien  abouthallcald  throw  in  twutMods- 

of  islnglais,  put  them  together  into  an  ful  of  jeaaamiue  flowera,  and  place  tbea 

earthen  »n,  which  place  on  ice ;  add  to  on  bot  asiies   lor  two   houra,  that  ih* 

ittbejuleeaftwo lemons,  and  Couramail  flowers  may  dry  well;  then  drain  ihaa 

^aaFeaolkincbwaaersllhenlakeawhiak  on  a  siere  rrom  the   sugar,  and    h**a 

and  beat  it  up  oyer  lb«  ice  till  ii  become*  ready  acme  more,  sifted,  in  which  pat  the 

aa  while  aa  braltn  egg;  Ibe  momrnt  It  jetsamine. rubbiugthem  well  withyoor 

gels  firrnl  put  it  into  a  mould,  aodflniah  band*;  pisce  them  again  on  a  sieve,  aM 

tbejellyin  the  usual  way.  aet  them  in  aatove  till  neitday;  after 

jBt.i.T,  Santiirg,  ta  pal  oner  CM  Pia.  which  sifl  the  flower*;  lake  three  pannda 

—It  sbouid  be  made  either  of  a  small  ol  clarjfled  sugar,  boil  it  to  ttioMi,  ha*e 

bare  knuckle  ol  leg,  or  nhwilder,  of  *eai,  a  proper  mould  ready,  pour  the  sugar 

or  a  piece  ot  scrag  n[  multon  ;  or,  if  the  inloiti  and  put  the  flower*  oa  it,  pw 

pie  i*  made  of  fowl,  or  rabbit*,  the  car*  them  down  liKhlly  with  a  lark,  that  they 

ca**f*,  neck*,  or  head*,  added  to  any  piece  may  be  completely  covered  wiui  the  wh 

ol  meat,  will  be  lufficient,  obaerring  to  gar;   place  Ihe  mould  in   a    moderate 

give  cunaisience  by  cowheel  or  ahanks  of  stove  or  oven  (or  five  days,  then  diain 

mutlun.    Put  the  meat,  with  a  slice  ol  oS  the  syrnp;  lay  a  sheet  of  paper  on  the 

ham,  or  bacon,  a  bundle   of  different  table,  and  turn  the  candy  quicaly  oat  of 

berb«,  two  Made*  of  mace,  an  onloii,  or  the  mould. 

two,  Bimallbitorlemon-peel,  audatea-  JOHN  DOREY  Soifatf.— Set  it  orct 

apoonlu!  of  Jamaica  pepper  bruised,  and  th*  fire  In  cold  apring-watar ;  treat  It 

the  same  quantity  ot  wbtrie  pepper,  and  exactly  the  same  at  turbnt,  and  aene  It 

three  pints  of  water,  into  a  awwpanlhat  wilh  lobateraauce  ina  boat, 

diuia  very  cloic.    Wlien  it  boil*,  ikim  it  Jobn  IhrniT  d  la  CM«e.— Rob  yoar 

well,  and  let  It  simmer  aUwIy  till  quite  Osh  over  with  lemon,  cover  It  with  paper, 

sirong;  then  atrain  it,  and  when  cold,  and  put  it  into  akeitlr,  with  ball  milk 

take  ofl  all  the  let  ynu  poeaibly  can  wilh  and  balf  w.iler,  a  bit  (rf  butter,  aalt,  and 

aBpooni*ndthen,toremoTeeFeryparli-  a  lemon  squeezed  In,  set  it  on  tba  faa, 

cle  ol  grease,  lay  a  clean  piece  ol  cap  ot  and  let  it  simmer  gently  till  done  i  take 

blotting  paper  on  it.    If,  when  It  Is  cold,  it  up,  and  drain  it  Iron  the  liquor,  layit 

It  is  not  clear,  boil  it  a  lew  minute*  with  on  a  diali,  and  pour  a  good  crean  laaca 

the  whites  of  two  rggs  (but  do  nol  add  all  over  it.    It  will  be  much  improved  by 

the  sedimecii),  and  pour  it  through  a  nice  mushrooms. 

sieve,  with  a  napkin  in  ii,  which  should  JONQUILS,    Candv  td*  —  TfaMe 

be  previously  dipped  in  hot  water,  to  pre-  flowcn  aie  cnndied  preciaely  in  the  Mma 

vent  srasle.  way  as  thejesanmine. 

Jellt  5irwi(nF.~Tskeatlibe*cnmoir  Joaouii' /f<*efe.*— Takeaomedoobla 

Irom  tlie  cold  Itquor  that  eithnr  pmiltry  jonquils,  cut  the  stalks  about  a  quarter 

ormcathaabecDln^sedla.aftomeveal  of  an  inch  Irom  the  Oowaiai  give  the* 
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Hud     cIOTM,    or    MtB 

bruise  bI]  thMe  inire- 
i  them,  for  a  month.  In 

r- ,.,. ™  ^randr;  tbeo  atralD  h, 

■liriimBtlwiaaboutiiindUkincare    jidd  liner  quaricre  o[  ■  pound  otMigU 
_i.  .L-  1 UL 1     .,.__,.  _j  ^jj  ji^ifg  pintof«ftter,«irth*in 


(hliiOBhiiitlly- 

„ , --. Ulalafia  (jfl.— -T*!!*  tliree 

i  I>r  white  p«pcr  on  a  pint*  ol  raufU,  put  a  qilMt  ol  bnndT 

, RC  ths  fluwen  on  it  one  into  »  jar,  »iUi  a  handdil  ofinoiper' 

wt,  drr  tbcm  in  a  itovc  ;  keep  Uirai  riet,  iind  one  pound  nnd  a  btM  nf  «ugar, 
'- -  •• ' —  i._-t-i  ._  J  quart  of  wiieer,  aud    »eli 


r  preaerred,  wbich  nur  be  done  (it     I>u,  and  boltle  it;  kt«p  .. 

instacb,  ■ndblowHis  awartlie  mi-  Jlhii-eii,  Ulalafia  (jfl.— -Take  tliree 

■Boi  iDgar  i  I>r  white  p«per  on  a  pinta  ol  nttatU,  put  a  qtiart  ol  brandT 

^Mid  aiTwiRe  the  fluwen  on  itooe  into  h  jar,  wilb  a  handful  of  inoiperber- 


■Maflow*n  may  alio  hf  eandiMl  as    ntiiHimed  ;  stop  the  j»r  ap  don., 

r)  in  which  caae,  tba  moulds  thould  ii  lor  aliout  five  weck^  In  a  warm  plice ; 

'■  •oH  o[  grating  at  the  tO|>  lor  the  litrii  ^ilnim  it  tliruui^li  a  filbtriug  cloth, 

n:  pUce  a  wcigb t on  (a  keep  them  nnd.  whvn  it  it  tgulivoleu',  put  it  into 

•nvd  in  ihe  lUnr.  botllei,  uking  am  to  cork  Uiem  well. 

ILlENNE.*i-ThisHHipiieompaaed  The  niafia  will    be   all  the  better  lor 

nau,  turnip*,  leekkooiona,  celery,  keepinir. 

cs,H)rrciiindcbcrvili  tberootaara  JUNKET,  ^VnxuAir*^ Warm  Mtne 

ia  thin  ilipif  about  an  Inch  lona,  niilk,andput  itfntoa  ImwI;  tumitwith 

MiioM  arefaalTcd  and  tlien  iliGrd;  rannet;  then  put  some  Maided  cream, 

Icttuca  and  aorrel  chopped  imali ;  lURariand  cinnamon,  on  the  (op,  wiih- 

uplheroota  in  a  little  butter,  when  outbMaUng  tkccurd. 

an  done,  add   the  lettucea,  &c. 
tan  tbem  with  broth,  and  boil  the 

to  over  a  >lwr  Bre  for  an  hour  or  K. 
),  1/  necewaiT ;  prepue  (ome  bread 

K  tuua]  mr,  and  pour  the  julienne  KAVIA.*— Take  (he  hardroea  oTm- 

it.  nialaturgeon,  andlay  themin  a  tubal 

JHBLES.—Mtx  one  pound  of  fine  water  i  Uke  away  all  (he  filirei  u  you 

:  with  one  pound  ol  fine  powder  au-  would  Irom  a  oil '■  brains,  then,  will  a 

malie  them  into  a  li«l:t  paste  with  wliink.  best  the  rocs  in  (he  water,  sbak- 

ea  of  emu  well  biateni  add  ball  a  ingolTrrom  (he  whiak  whaterrr  fibres 

oleream,  half  a  pound  of  freah  bu(-  may  be  adhering  to  iti  then  lay  the  roe* 

— ■---■  — dapoutidot  blanched  al-  on  sleTeslorn  abort  time',  alter  which 

■d ;  knead  them  all  totic-  put  them  '                                  '    .    _.■ 

■  a  liHle  ro8«-wB(er,  conttnoe  to 


il  the  rota  are  perfectly  I 
....    proper;   and   either    ti  and  free  from  fibre;    lay  them  on 
gentle  oren.  or  (ry  (hem     lieves  to  drain,  aeason  them  well  with 


;    serve  them  in  a  dish,    wit  and  pepper ;  wiap  them  ii 


la  you  think 
I  tbem  in  a  gei 
erii  hitler;    a 

:  Ireah  butter  wiih  a    apoonful   oC    cloth,  tying  ihei..  _.. . 

niain,  and  strew  fine  sugar  over  tlie  tbem  drain  (lius  till  the  next  day,  nhen 
serve  them  with  fried  bread,  and  shalota 

TNIPER  BERRIES,  r/<;r'«(C7.-ln-  chopped  small.    If  they  are  to  be  kept 

■ODsinniner  berriei  in  unrm  water,  lor  same  time,  put  more  wit  to  them, 

ike  aboutahandlu]  of  the  berrlra,  KERNELS,  Crime  t/.*— Take  hsll  a 

boil  tbem  a  moment  nitli  a  pint  nf  pound  ol  apricot  kemeif,  cut  ihem  Into 

T,  half  a  pound  ul  snaar,  and  a  bit  of  small  pieces,  and  infuse  (hem  in  a  gallon 

amoa,  and  sift  tbem  ihrouKh  a  sieve  and  a  haltol1>randy  and  a  quart  nf  water 

eKptesaion,  and  finish  the  same  as  for  a  week;  ihendialil  i(;  disaol  ve  three 

tiMi*.  pounda  ol  sugar  in  a  pint  of  orange 

taiPSa,    Ralafia  af.  —  Infuic   tiro  flower  water,  and  three  ■naitaof  water; 

Mtotripr  juniper  berrira  in  twoplnta  add  this  to  the  rilitilled  liyatur;  fillcrm 

mdy,  addinii  hair  an  ounce  of  cin-  the  whole  through  a  jelly  bag,  and  hot* 

en,  three    clove*,    a  little  aniaeed  tie  it. 

coriander  «e«d  ;  add  lislf  a  pound  of  Kianii.  Iftter  (PAa/iirarg).*-Takc 

r  to  each    pint  of  brandy,  having  apound  ofaprlcot,  halln  pouDdolpeacli, 

ioulyboilrdltina  very  little  water,  and  cherry  kemela,  put  them  to  soak  in 

the  wliole  inlose  in  ajar  fur  six  varm'riverwater  ;  theneitday,  peel, and 

li,  then  atialn.nnd  bottle  ii.  put  tbem  to  infuse  In  three  quarta  ol 

mmn,  Katafia  i/.*~  Take  three  brandr  for  nine  days:  then  diatil  them 

«aal  juniper  betriea,  anise,  eorian-  in  an  alembic  ia  the  taiHMorM.  Diaiolve 
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four  pounds  of  cruslied  mifir^r^A*  ^r^^  over  with  •  little  pepper  and  salt }  in 

quarts  of  filtered  water,  add  hani  pound  order  to  broil  all  over  aTike,  and  to  keep 

of  orange  flower  water,  mix  this  with  tlie  Uiem  from  corling  on  the  gridiron,  nu  • 

brandv,  strain  it  through  a  jelly-bag  and  wire  skewer  right  throogb  them. 

bottle  It.  They  must  be  broiled  over  a  clear  fire. 

KeavEL^,  Ratafia  ^.— Take  a  pound  of  being  careful  to  turn  them  frequently  till 

apricot  Icernels,  or,  if  you  choose,  you  they  are  done  ;  they  will  uke  about  tea 

need  only  use  almonds.     Let  them  in-  or  twelve  minutes  broiling,  provided  they 

fuite  eight  days  in  two  bottles  of  brandy,  are  done  over  a  brisk  fire;  or,  if  yoa 

and  one  bottle  of  water,  with  a  pound  of  choose,  you  may  fiy  them  in  Dutter.  aad 

sugar,  a  handful  of  ooriander-seed,  and  a  make  gravy  for  them  in  the  pan  (after  the 

small  quantity  of  cinnamon :  tlien  strain  Icidneys  are  taken  out),  by  puttinir  fa  • 

through  a  filtering  bag,  and  when  quite  teaspoonful  of  flour ;  as  soon  at  it  kudu 

clear,  bottle  it  oflC  brown,  put  in  a  suflicient  quantity  of 

K  ETC  li  UP,  Engitth.'^Vtel  ten  cloves  water  as  will  make  gravy;  they  will  taka 

of  garlic,  hi  uise  them,  and  put  them  into  five  minutes  longer  frying  than  bmiRnff. 

a  quart  of  white  wine  vinegar;   take  a  Garnish  with  fried  parsley :  you  Dmyisi- 

quart  of  white  port,  put  it  on  the  fire,  prove  them  if  you  think  proper,  bycbop- 

and  when  it  boils,  put  in  twelve  or  four-  ping  a  few  parsley  leaves  very  fine,  mix 

teen  anchovies,  washed  and  cut  in  pieces;  them  with  a  bit  of  freih  butter,  and  a 

let  them  simmer  in  the  wine  till  they  are  Jittle  pepper  and  salt,  and  then  put  sone 

dissolved ;  when  cold,  put  them  to  the  of  this  mixture  over  each  kidney, 

vinegar;  then  take  half  a  pint  of  white  Kionet   Dumpiiiigs^  —  Make  your 

wine,  and  put  into  it  some  mace,  some  dumplings  In  the  usual  way,  put  in  etch 

ginfjrer  sliced,  a  few  cloves,  a  spoonful  of  a  mutton  kidney,  well  washed,  and  ae^ 

whole  pepper  bruised;  let  them  boil  a  soned,  with  pepper  and  salt;  lioiltbem 

little ;  when  almost  cold,  slice  in  a  whole  tipd  in  a  cloth,  and  serve  tliem  very  hot; 

nutmeg,  and  some  lemon-peel,  with  two  Kidney  Omele:»*-^T»ke  a  fine  Iddney 

or  three  spoonsAil  of  liorte-radish ;  add  from  a  cold  roaited  loin  of  veal,  mtnoe 

it  tu  the  rest,  stop  it  close,  and  stir  It  once  and  soak  it  well  in  some  cream;  Ijreak 

or  twice  a  day.  It  will  soon  be  fit  for  use.  seven  or  eight  eggs  on  It,  season  with 

Keep  it  close  stopped  up.  salt,  pepner,    and   nutmeg  ;  beat   the 

Ketchup,  ff^htte.-^Vake  a  quart  of  whole  wito  a  whisk,  and  fry  your  omelet« 

white  wine,  a  pint  of  elder  vinegar,  and  taking  care  to  keep  it  pretty  thick, 

one  (luart  of  water ;  half  a  pound  of  an-  Kidney  JP<f«/|f.r-Iloast  a  loin  of  veal ; 

choviea,  with  their  liquor,  half  a  pound  of  when  it  is  almost  done,  take  the  kidney, 

scraped  horse- radiah,  an  ounce  of  rhalocs  the  (kt,  and  some  of  the  fneat«  and  mince 

bruised, an  ounceof  white  pepper  bruised,  it  small,  with  the  marrow  of  half  a  doiea 

an  ounce  of  mace,  and  a  quarter  of  an  veal  marrow  lumes,  cold ;   season  with 

ounce  of  nutmegs  cut  in  quarters;  boil  marjoram,  thyme. and  winter  savory, cut 

all  tofretlier  till  half  is  conaiimed,  then  small  or  pounded;  add  a  quarter  of  a 

strain  it  off,  and  when  cold,  botile  it  for  pint  of  rose-water,  the  yolks  of  six  ems. 

usie.    It  is  proper  for  any  white  eauoe,  or  a  little  nutmeg  sliced.  luUf  a  pound  of 

to  put  into  melted  butter.  suaar,  and  half  a  pound  of  currants ;  mix 

KID.— Kid  is  good  eating  when  it  is  but  ail  well  together;  and  make  them  up  in 

three  or  four  months  old,  its  flesh  is  then  small  pasties  of  puff  paste,  and  fry  them 

delicate  and  tender,  but  is  not  used  after  in  butler. 

it  has  done  suckfng.  To  be  good,  it  ought  Kidney  Pudding.*— Take  a  nice  beef 
to  be  fat  and  white.  It  is  dressed  in  the  kidney,  split  it  and  soak  it,  then  sea- 
same  manner  an  lamb  or  fawn,  son  it  witn  pepper  and  salt;   make  a 

Kid  io  Roasf. -^Take  the  head  of  the  p:iste,  put  In  the  kidney,  cover  with  the 

kid  and  prick  it  backwards,   over  the  paste,  and  pinch  round  the  edge;  it  will 

shoulders,  and  tie  it  down ;  then  lard  it  uke  some  time  boiling, 

with  bncon,  and  draw  it  with  lemon-peel  KIRSCHEN  /f^a««er.*— The  beet  cher- 

snd  thyme;  then  orukkea/urce  of  grat<*d  ries  for  this  purpose  are  the  morella, 

bread,    flour,   some  forcemeat,   minced  which  should  oe  taken  when  quite  ripe : 

small,  beef  suet,  and  sweet  herbs,  season  take  off  the  stalks,  and  put  die  fruit  mto 

withsalt,  ginger,  cloves,  mace,  and  nut-  a  tub.    Have  some  new  wood  ashes,  and 

meg,  add  some  cream,  and  the  yolks  of  wet  them  so  as  to  make  a  kind  of  nsortar 

four  egi{s  ;  put  tiiis  farce  into  the  caul  of  of  them,  and  extend  it  over  the  cherries ; 

the  kid,  and  put  into  the  inside,  sew  it  up  these  ashes  in  drying  form  a  c«)mplete 

close,  ro  ist  It,  and  serve  with  venison  bard  crust,  and  thus  prevents  any  eva- 

sauce.  poration,  and  assists  the  fermentation. 

KIDNEYS.— Cut  them  through  the  Leave  the  fruit  thus  tor  six  week%  at  the 

JoDg  way,  score  them,  and  sprinkle  them  end  of  which,  remove  the  ashes,  and 
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out  tlie  pulp  and  juice  of  the  cher- 
mmediatelir  under  It,  and  put  them 
the  cncurtHte  (but  not  enocwh  to 
),  and  distil  them.  The  fire,  durinc 
operation,  «hould  be  manued  with 
,  care,  and  increased  mdiiallj  till 
pnidnce  of  your  distillation  flows 
nail  stream,  and  cease  the  instant 
phlegm  begins  to  appear ;  then 
f  away  the  dregs  from  the  cuenrbtte, 
p«t  more  cherries  io,  and  distil  as 
t. 

incBEir  fFasMtr.  —  Bmiie  the 
Ai  of  some  cherries,  and  throw 
t  wHh  their  shells  into  brandy ;  let 
infuse  till  the  season  when  you  can 
mne  apricot  kernels,  without  the 
I,  then  leaving  them  to  infuse  for 
Booths  longer,  you  must  filter  off 
infusion,  then  distil  it,  by  which 
It  It  will  become  as  clear  as  the  real 
/lew-traMer  of  the  Black  Forest. 
■•CHBii  fVauer  Crime,*  —  Take 
'  quarts  of  old  kirschen-wasser,  rec- 
tt«  by  which  you  will  obtain  two 
B  of  Hgveur,  to  which  add  four 
Bt  of  double  orange  flower  water ; 
|«e  two  pounds  and  a  half  of  sugar 
me  pints  of  distilled  river  water, 
die  fire  ;  when  cold,  mix  it  with  the 
ben-wasser,  filter  and  bottle  It. 
85E8.*— Put  the  whitea  of  eight 
,  and  two  spoonsful  of  orange  flower 
tf  into  a  china  basin,  and  whisk  till 
beeome  a  firm  fnitb,  then  add  half 
ind  of  sifted  sugar,  sUr  it  in  with 
;  care  by  means  of  a  spatula :  that 
,  lay  small  pieces  of  this  mixture  on 
s  paper ;  make  each  drop  about  the 
nn  ratafia,  rather  conical  tlian  flat ; 
!  the  paper  which  containn  them  on 
ee  of  wood  about  sn  inch  thick,  and 
them  in  a  very  hot  oven :  watrh 
i,  and  as  soon  as  you  perceive  they 
I  l»  look  yellowish,  take  them  out, 
deUch  them  from  the  paper  with 
Ife  as  cautiously  as  possible,  for  they 
r^n  tender.  Take  a  small  spoon, 
Htn  the  end  of  it  remove  the  moist 

wMch  is  at  the  bottom,  ro  an  to 
t  them  a  little  faollow,  and  as  you 
inn»  Uy  each  on  the  paper,  the  bol- 
ide apwards  \  put  them  on  the  wood 
the  oven  agam  for  a  few  minutes  to 

when  done,  Isy  them  in  boxes, 
ceep  them  in  a  dry  and  warm  place. 
ley  are  for  table,  fill  the  hollow  of 
With  a  little  whipped  cream  or  rasp- 
r^ieai ;  put  them  together  by  couples, 
rmn  or  jam  inside ;  place  them  in 
h|  ud  serve  them  as  soon  as  pos« 
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LAMB  to  CAoose.— The  vein  in  the 
neck  of  a  fore-<^uarter  of  lamb  ought  to  be 
of  a  fine  blue,  it  is  then  fresh ;  irit  is  of  a 

green  or  yellow  cast,  it  is  stale ;  if  in  the 
ind-quarter,  there  is  a  faint  disagreeable 
smell  under  the  kidney,  or  if  the  knuckle 
is  limp,  it  is  not  good :  if  the  eyes  ate 
sunk,  the  head  Is  not  fresh ;  grass  lamb 
is  in  season  in  April  or  May,  and  con- 
tinues ffood  till  August  House  Lamb 
may  be  had  in  great  towns  generally  a>l 
the  year  round,  but  is  in  its  highest  per- 
fection in  December  and  January. 

Fore-quarter  includes  the   etu)ulder, 
neck,  and  breKnt. 
Hind'Owxrter  is  the  leg  and  loin. 
The  Head',  the  pluck  is  generally  rold 
with  the  head,  which  contains  the  liver, 
lights,  heart,  out,  and  melt. 

The  Frv  contains  the  sweetbreads 
lambstones,  and  »kirts,  with  some  of  the 
liver. 

Lamb  Baked  with  Rice,-  !Ialf  roast 
either  a  neck  or  loin  of  lamb,  then  cut  it 
into  steaks;  boil  half  a  pound  of  rice  in 
water  for  ten  minutes,  and  put  to  it  a 
quart  of  good  gravy,  with  some  nutmeg, 
and  two  or  three  blades  of  mace ;  slew  it 
over  a  slow  fire  or  stove  till  the  rice  be- 
gins to  thicken  ;  then  take  it  off,  stir  in  a 
pound  of  butter,  and  when  quite  meli- 
ed,  add  the  yolks  of  six  eggs  finely 
beaten  ;  butter  a  dish  all  over,  put  a  little 
pepper  and  salt  to  the  steaks,  diip  them  in 
melted  butter,  and  lay  them  in  the  but- 
tered dish;  pour  upt^n  them  the  gra\y 
which  comes  from  them,  and  then  tl>c 
rice;  pour  over  the  yolks  of  three  eggs 
finely  beaten,  send  It  to  the  oven, 
rather  more  than  half  an  hour  will  be 
suflicient.  to  bake  it. 

LasfB  Blanquette  q^.*— Roast  a  leg  of 
lamb,  and  when  cold  take  off  all    the 
!  skin  and  nerves,  and  cut  it  into  pieces. 
-  all  the  same  size  and  thicknet»s,  cut  off 
'  the  angles  sn  as  to  make  them  nearly 
round,  beat  them  with  the  handle  of  a 
I  knife,  and  put  them  into  a  saucepan,  with 
'  some  fried  mushrooms,  four  laolesfttl  of 
I  vehtit6  travaiifS^  and  a  little  pepper ;  set 
i  the  saucepan  on  the  fire  for  a  few  minutes, 
I  thicken  it  with  the  yolks  of  two  eggn ; 
make  it  quite  hot,  and  serve  the  blan- 
quette with  sippets. 

Lamb's  Brains,  *  —  Are  generally 
reckoned  more  delicate  than  those  of  the 
sheep :  they  are  mostly  prepared  in  tl  c 
same  manner  as  call's  brains. 

Lamb's  Btuims  en  J/a|wmia/«e.*— Takr 
eight  iamb's  brains,  and  having  washed 
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mnd  prfpsrrf  them  for  dreatinft,  In  Ihe 
■am«  vitr  as  cslf  B  lirainii,  bluiclH»nd  Ihen 
drnin  tlitm  In  s  ctolh  ;  lay  them  qd  a  ili«b, 
with  tonnie  J'Vcarb(f,ciit  like  cack's- 
co«l>',  between  each  bmin;  place  hatil 
cnh  ([herkina,  ■  pretty  firm  maymaaiie, 
mno  a  kIu>  of  rmigole  In  the  centre,  and 
Barniili  your  diah  wllh  piece*  of  Jeily. 

U"a  Breiul nf.ioilh  Clictimberl. -Cat 
the  chine  bone  oS  from  t)ie  brrait,  and 
pulittOBtewnith»plnlcf  gr»»yi  when 
the  bonfB  would  drnor  out,  put  it  on  the 


Bune  n  l>r<^«"t  uf  lainh.  imn  tinfi-  a  Kixxl 
forcemcM  tnudeoriatlirci^,  Iriilllei,  &c. 
the  snnie  ni  tar  rained  pies,  and  nn  ome- 
ktte  made  of  the  white  of  mt»,  and  of  tlie 
r.llt.,coluv,rp,!  ,vlth»pi;,a7l,i,iii>p;  when 


kin, and  put  It  to  Blew  very  gently  fcr 
three  or  lour  hours}  vlien  done,  let  it 
■land  in  the  liquor  till  cold,  then  take  il 
out,  and  let  It  stand  lor  twfi  dnyi  before 
you  cut  it;  trim  itnell,  lay  iton  ttaediih. 
■nd  garnish  it  with  aapic  Jelly,  minced 
•cil  acatiered  round  it. 

Lamb,  Brtail  af.wilA  Peaw.— Braise 
■  breutof  lamb,  and  then  baying  taken 
oat  the  small  bones,  flatten  it :  when  cold 
cnt  it  into  smnll  piecea,  and  put  ihem  into 
the  braise  to  heat,  dnin  and  glaze  them, 
and  serve  with  peau  (prepared  as  lollows) 
poured  over  them  :  put  amne  young  peaBc 
{bIo italer,  with nlitlle freabbutter ;  drain 
and  pnt  (hem  into  a  nucepin,  with  k 
alice  of  harp,  a  bnnch  of  p«rtley,  and 
green  onions,  stew  them  gently  over  * 
■low  fice ;  reduce  them  with  twn  ipoons- 
ful  of  eapagnalf,  and  a  little  sugar.     If 


;    roix  all 


a  dish  in  (arm  of  a 
of  sweet  herU«ai  ' 

and  stewed  In  _  ' _    _ 

this  sauce  into  the  middle  of  tfaadisD. 
Serve  garnished  with  fned  parsley. 

Laub  iCnmetfiiii  qf).  —  Tak*  the 
B,ime  preparation  a>  ttie  erocxeffet,-  nil 
into  Bmiul  balli;  wrap  each  in  m  thin 
slice  of  ready  dressed  cdCa  udder;  dip 
them  in  liatter,  and  fry  them,  ovit 
with  Tried  parsley. 

Limb  (CregvctUt  o/).*— Take  •  aU 
roasted  \rg  (or  any  other  part)  of  tarab. 
cutoff  the  meat,  clear  away  all  tb«tkin 
and  sinews,  and  mince  ii:  minee  also  a 
little  iamb  fat  orcatf'l  udder 
munhroouis  (ready  dreaded) 
these  togethei,  season  tbeni  whd  diii- 
ineg,  salt,  and  pepper.  Put  hjdf  A  doKn 
ladlesful  of  De/niife, and  fourofjellTi  into 
asaucepan;  reduce  it  torathrr  Icsathaa 
half,  and  add  the  jrolks  of  tbrea  eggs, 
stirring  constantly;  when  the  sauca  Is 
thickened,  put  In  an  ounce  of  buttCfV 
and  stir  till  it  is  dissoJyed.  Strain  thlt 
sauce  over  the  meat,  stirring  aa  before, 
then  let  il  stand;  when  cold,  atir  itonot 
mure,  and  then  wlib  a  deaert-spooa  lay 
It  onaliihle  la  little  heaps;  wlienalltbe 
meat  Is  thus  disposed,  take  up  each  heap 
iu  your  hand,  and  form  them  into  what- 
ever shape  you  plpase,  (either  rooad, 
oval,  pear-shaped,  Sk.)i  toll  then  la 
bread  crumtis  ;  beat  up  three  jrolka  and 
two  wliiile  eggs,  with  a  little  salt  and 
CToqutltet  In  tbist  aad 


bread  them 
that  tliey  ai 


I  dish   v„.. 

'  for  tlie  pease,  Instead  of  eipaf 

iJiiiBlBreiutonitolleiliH  a  Ragoul. 
— Takea  breaatof  lamb  that  is  cut  rather 
broad,  take  out  all  the  bones,  spread  it 
well  with  veal  (urcemeai,  and  roll  It  up, 


tying  it  well  an  with  pack  thre 

'■■■■  new  gently  in  some  good 

•ell  stewed  take  il  out,  put  it  In 


nradeiatc  oven,  and  glaie  II  two  or  three 
times',  then  kare  a  good  ragout  ready, 
ponr  It  into  a  dish,  and  lay  the  hunli 

Lina  r.tgfiirRGiMenib.— Takealoin 
oflamh.eut  it  into  chops,  egg  them  wltli 
yolk  of  egg  on  both  sides,  strew  ihcm 
over  wilh  bread  crumbs,  with  mace, 
dOTM,  pepper,  and  salt,  mixed;  fry 
them  of  a  light  brown,  aail  place  them  on 


well  coTered  ;  fry  them  is 
B  jiuiprin^  wltcn  done,  drain  and  plan 
tliem  m  a  pyramid  on  your  dish,  ■itb 

I  (ried  parsley  over  Ikem-  Make  a  aatice 
as  follows:   cut  some  mushroomt  into 

I  dice,  and  put  them  into  a  siucepan,  with 

I  turns  over  the  fire,  and  then  add  a  few 
I  teal  lions  shred  small;  when  they  hare 
I  had  a  turn  or  twu,  put  in  a  snoontal  of 
I  flour,  a  iadleful  of  stock,  and  abaylraf; 

"  e  jDlk* 

-„-, _ of  bntti..  ,  — 

'  the  whole  till  oC  the  proper  consilience, 
when  pour  itoverthenwMeifet.  A  llH]e 
shred  parsley  n'ay  be  added  It  yon  like. 
I  LiNB  Calltli  itt  .4nHc.*  — lUe  Ox- 
.  lecn  tamb-cullets,  and  lanl  tbcm  with 
,  moderate  aizrd  LirdoHi  nf  calt*a  ndder. 
I  trulflea.  and  londue  il  Fiawlatr  f  lift*  a 
aaueepan  with  rllccs  of  bacon,  lay  yoar 
I  enttets  on  them,  cover  litem  with  bana, 
moisten  with  skimminas  of  cqaMasns, 
i  add  a  carrot,  two  onions  stuck  with 
I  cloves,  and  a  bunch  of  aaeel  herbs; 
I  bmiee  them,  and  when  done,  put  (bam 
I  between  two  tUibes,  and  let  them  cool ; 


^Au  (an) 


I  Mian,  iBd  •  pkot  of  tMffiM 

•"—  -ipMnitDl  pfWlronli 
dhplarc  thrcntlatii 


at  Iftml;^  «iUi  KHM  cold 

^MfiHUi  m  GimtM.*— HkTliir 
t  pna  trlMmed  roar  cqtktt,  ootm 
-«  Titb  •.Ana  conpoMd  or  iu  Urns, 
~1a  af  fowl  or  Bumt,  «a««knl  baeon. 


>*•  CWirbd  Hi  OMtaiM.*— Cat 

H  rifblMIt  cutlet*,  MMOD  tbCID 

^tkfmwaalr,  patlheoiialo^taMliiB 
MBt«uli«flM«M  d*M  about  tli«  «iie 
at  jk  ■■§■  a  hdlalal  of  etpagnale,  two 

hiliifiii  r -  >  II I II  -ii     ■ 

|p>^  Mr  *n  ani  la  taUj.  wt  the  catteLi 
••««  Wfak  Am,  mora  them  about  to 
wranttfaaiiiddcioB;  *) 
hijMaitoaJellr.wkei  ,11  ,  . 
aadkrlbeuniadlalini  ,w>;„i„^.  t»k' 
toacamfaaruecoTeTedivlilt  iliRjdIy. 
"    "  nil  ol  livera,  iMi-ks' -combs, 

a,put  tb(m:inlo  n'mv  UcAn- 

~ I  Mine  miuhriHtiii^ ;  iry  the 

«•  lUitlr.  and  -         . 

tn  «  il)c  e — 
w  lotiartlr. 

—  «_.,^.  n_. ^_T.ke»  i«s 

-  -n  cutlet!. 


MdkldM«,i» 
■fOt,  arilh  Ml 


Si 

fe^ 

«dt.BMa  lialacamina 'pepper;'* 
BV  MOihnania,  ttuflla*,  and  not  . 
BMaa  totteaemt  balla,  tlie  yolka  a[  three 
tlpi  kaat  w  in  ball  a  pint  of  cream,  and 
|MM(i«Mnntn>e«i  keep  atirrint  tbr 

Syv  till  It  i*  tfiick  and  acnootli,  and 
pu1s  Ibt  aatla  ta. '<Hfa  than  ■  taaa 


,_     __..  ..     auflicient  quantity  oF 

Haak  irttfa  tlie  bona,  ahank,  &c.  to 

r  tfca  cutlet*,  pnt  it  Intv  tlia  itew- 

•■dc«*«rit  wltba  bundle  or  *vect 

»,  ta  ankw,  aama  dove  and  mace 

inaMMHa  bas.and  1ft  ibrmrtew 

"-  V  ten  nlnule*.     Tate  out  ibe 

fblm  off  tlie  [■!,  and  take  out 

tberbaand   man.     Tliickrn  It 

lar  rolled  in  flotir,  ieaton  It  vltb 


LAW 

up,  take  ihem  out  iritb  a  I^rb,  and  Irt 
tlipm  DA  n  disli.  Pour  \bv  laum  ovar 
thoin  iKHrnlah  with  bcrt-nmt  and  lpni»n. 
Laua'i  Eart  Slufitd.'—Tuioi  a  dozen 
Innib'a  ear*,  aoak,  and  acald  ibem ;  trbea 
c^ld,  drr,  Bingo,  and  cook  tbsm  in  a 
thno  fur  an  bmc  and  a  ball,  drain  and 
nil  tliein  tritba/sTMcinVe,  put  ttiaeara 
liiiu  tnrited  butler,  tbrn  roll  lb«in  Im 
breHd-erumba ;  break  Tour  egea  into  Ilia 
butter,  wUh  Bill  and  pepper.  Mat  all  njt 
tciitether,  dip  the  ean  into  thia,  tbaa  fad 
tbem  i(«Nin  in  brpad-crumba,  and  fry 
Uiemof  a  niteeolonri  take  car*  your 
pan  i*  not  tooiol.    Dtnia  the  ran  well. 


make  a  MnaH  d ,, 

lender.    lUe  a  larie  bandtal  of  aarrel, 
chop  it  a  liitlp,  and  ateir  it  in  a  (poonfai 

of  mock,  iritli  a  imall  bitof  butler.   Pour 
inaornall  Indk  oF  cuMl>,  Botne  nuljoaf 


nnd  cut  the  nfoh  w  tbal  the  cutlet*  at« 
not  Injured;  dresi  ii  (the  neck)  in  the 
fame  manner  aa  itKnudar  of  lamb  with 
1  ucamber*  {see  Ibat  article),  and  when 
it'>ne,pi«tillbalwMa  twDdtabeatonalM 
.1  Hmoolbi  let  it  BOol,  aad  tbea  cut  It 
luo  pitcea  ratlier  largar  than  tbecullala; 
make  them  all  of  the  aaaiealie  and  ahapa 
(iiTsI),  rub  tbem  all  orer  with  a'eauoa 
i  falehl,  dip  thrm  in  uielled  butter  : 
bread,  and  Isytbrmon  adiali;  cut,iuiil 
trim  Ibe  cutlela.  Kaaon  them  itilb  aalt 
and  pcpMr,  and  put  Ibem  Into  a  pan 
with  nielled  buiter  over  then :  take  the 
abontderfirhlch  baa  beeniuaaifd)  cutoff 
nil  Iha  meat,  mince,  and  make  it  into  a 
j&RfveMr;  keep  It  hot  Id  the  fara  Mon*. 
Juit  before  dinner  lime,  broit  the  pieeaa 
lit  the  rneki  fty  andglBBe4ba  eutJeia.  lay 
tliem  iJtrrnalHy  nn  adiihefi  cnrrsMNC, 
in  the  centre  Of  ahich  pour  Ihcblanqueilt, 
and  Mm  the  whole  ImDiediately. 

LiMa'a  J^rfm  Cmrtmtehei.'—VTtfi.rt 
.lume  aveet  berh*  en  papilMtM,  and  hav- 
if^  rooked  the  leel  ina»6uir,pBt  theco 
M  tbe  herba  vhiltt  tbey  are  liut.  live 
(ti-m  two  or  lhr#e  boil*!  <quee*e  the 
jiilre  of  a  Irmi-n  over  them,  and  lea^e 
ilipDiloeool.  Cut  Hiine  piece*  ot  paper, 
•^■ch  larae  enouah  Ut  hi>ld  one  of  tlie 
irrt;  nib  oil  over  ihe  inaidt,  lay  the 
Teri  on  the  piece*  «f  oiled  paacr,  viiblhe 
betba pnt  rovnd and  Hiiba  bolhwpwtai 
wrap  each  Id  a  thin  dice  of  baron, over 
irhlcb  told  lh«  paper  ao  a*  to  enrkae 
tliemeomplctelithioU  thenihua  over 
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»  *liw,  but  clcM  fire  tor  halt  m  bmir. 
Sene  tfacm  either   dry  or  wllk   dear 

LiHll  Feet  m  (Tro/in.*— T*ke  ■ 
dozta  or  liinb'*  fcet,  uiil  Mf  Ihfm  to 
»Uw  i  U  braiit,  with  eiKliteen  or  tnenty 
■EUll  ODlon«;  «hll<t  tber  u«  Mewing, 
VMlte  K  jf m/fx,  with  Mine  bread -crura  bi, 
m  little  acnped  cLefM,  >  lit  of  butler, 
■nil  the  yolki  ot  three  em;  m)i  the 
whola  tamther,  and  ipread  It  ov^t  iIi» 
bottom  M  joar  diab,  aetllag  it 


g  dlih  orer  a  aloif 


Are,  ^11  ItMtlierMto  thebottoi — 

Cat  the  Iamb*!  (ret,  and  theamallonlona 
Itermizedt  upon  the  gralim!  let  tlie 
whole  alBnnFr  a  little  onrthcnn;  dtaln 
off  the  bi,  and  Mire  a  itood  aapce  orcr. 
Lm'a/Vdm  Jfimnoifa.*— The  feet 
being  blanched  aauiual.aoak  them  In  * 
yoo  baye  noae)  Tn 

,  lafficitnt 
(ime,  ursin,  aip  uicni  in  a  batter,  and 
(rr  titemnf  a  nice  colour ;  then  lay  ihem 
on  a  doth  to  dnuo.  Serve  with  fried 
lanley  over  them. 

Lami'b  Feel  Stuffed.*— Prenae  vonr 
iMt  in  the  aanal  maaner,  but  betDre  ^u 
bhinch  tbem,  fill  tliem  with  a  fowl  gue- 
Kelle,  with  tlie  additiaii  ota  little  srateil 
ii;itme«,  and  aweet  herba  thred  atnalt, 
■ew  thii  Atmt  tn,  and  then  pot  (he  (eet 
into  boiling  water  lor  fin  mmutea;  let 
themraol,  dry  and  tinge  them.  Mabea 
thick  ilanc,  put  tie  (eet  in  It,  and  sim- 
mer Item  (or  alwut  two  liowra,  then 
drain,  trim,  ind  serve  them  wllb  a  green 
■auce  HbUandtHK. 

Liua'a  Frp. — Fry  it  ol  a  nice  colour, 
and  aPrve  with  a  good  deal  of  dried  nr 

frifd-" I ■• 


pamley  o\ 


.BiOrau)  Sfeaii.~Cat  a  loin  of 
lamb  into  Kteaiia.'evon  them  with  pep- 
per and  aiilt,  Dnd  Iry  tUem  ;  when  done, 
pnl  them  intoR  diah,  poiirout the  butter. 
Sbnkea  littleaoKrinlo  Up  pan,  put  in 
.a  little  beef  atnrk.  R  littJe  cataup  and 
.wslnut  nlckte.  Boil  tlilK  up.  otirnng  ii 
all  ihe  lime.  Putin  tlieeteaka,  and  give 
thein  a  ahake  round ;  scrrc  tliem  (u 
Uhle,  garnlahed  with  eriape d  partley. 

Ljmb  Hathfd  d  I'AiislaiM.'—Pat  a 
(aicPotbutltriDtoa  atawpan,  with  a  few 
muahrooma  cut  in  pircea,  and  a  bunch 
of  herht;  ahake  tMm  over  the  Gre, 
with  a  little  flour,  rooiftening  with  alH-k. 
then  let  the  mnahi-ooaiii  >tew  till  the 
aauce  is  renrly  consumed  ;  next  put  in 
aome  imatl  tfice*  of  cold  ro»at  lamb, 
with  theyolka  ot  liner  egn  but  up  in 
milk.  Thicken  Ihe  wboteoverlbe  iirp, 
taking  care  that  it  doei  not  boll ;  aeiiaon 
to  ynnr  (aaf ,  and,  brlbie  aerving,  add  a 
tpnnk  ling  oi  vinegar. 


le  eye,  take  out  tbe  nnder  jaw,  aaak. 
id  then  acald  It :  when  cold,  dry  and 
ngelt:  tlaitnpin  alicca  of  bacoB,  aod 
Mil  it  in  a  ibu.    In  aboat  two  bnwn 


all  done  to  a  hhiu. 

LnHB'a  //eotf,  to  Drett.~BiA]  ■  head 
and  pluck  tender,  taking  care  not  to  do 
the  liver  too  much ;  take  oat  the  head, 
and  cat  it  la  all  direction*  with  a  bnitr. 
Then  gnte  aome  nutmeg  over  it,  and  lay 
it  on  a  diali,  before  a  good  fire.  Take 
aome  bread  crDrnba  and  aome  aweet 
herba  rubbed,  a  little  lenion<pecl,  finely 
chopped,  and  a  very  amall  quantity  M 

Eapper  and  tall.  Strew  tlieae  over  the 
ead,  and  bane  It  with  a  little  bntter; 
then  throw  on  a  little  fionr,  aodiuataait 
i>  done,  baate  and  dredge  it.  'Ake  hall 
the  liver,  the  light*,  tbe  beut  and 
tongue,  and  rhop  them  very  amall,  with 
ilx  oreight  apoonafnl  <rf  gravy  or  water. 
Firat  ahake  aome  Bour  over  the  meal, 
and  adr  it  togctlier;  then  put  into  the 
gravy  or  water,  a  larye  pleee  of  butter 
rolled  in  Hour,  a  little  pepper  and  aalt, 
and  the  giavy  that  mna  from  tlie  bead 
into  the  diah.  Simmer  them  all  togetber 


luin,  wiin  wmc  viiccb  n  nnaieo  uacon, 
and  lay  tbem  round  the  head.  Gamlah 
with  lemon. 

Lmi'a  Head,  Condi  FsiAi'sti.  — Slew 
It  In  a  while  brniK,  and  aerve  it  with  ■ 
aauca  made  of  verjuior,  the  yolka  of 
three  egga,  pepper,  ult.  a  hit  M  butter, 
chopped  panley,  scalded,  and  a  little 
nutmeg, 

Linat  Het^  Mfncotf.— Split  the  bead 
in  halt,  and  blanch  it  vitli  the  liver, 
lighta,  anil  heart;  then  diop  tbe  heart, 
&c.  and  add  to  them  a  little  paraley, 
chopped  TfTy  fine,  a  amall  qnantityof 
■hredded  lemun-peel,  and  aome  cullin ; 
atew  it  gently  till  done,  and  teaaon  it, 
Waa h  the  head  over,  and  bake  It  geailiT 
till  very  lender.  When  Ilia  to  b«aprv«d 
up,  colour  it  with  a  talamander.  Clean 
the  Ivalna  in  warM  wnlar,  wipe  them 
dry,  dip  them  in  yolka  of  egw  and  bread- 
prumba,  and  fry  them  in  tioiling  laid. 
Tut  the  mince  under  the  hnd,an4  the 
fried  bndna  round  it,  with    istbet*  (I 

LAuB'a  Head  Steind^-Ttkt  out  the 
braina.and  make  a ./irrc*  oT Iben |  boil 
it.  and  wh«n  cold  cot  It  thlo  nieaea ;  tbfn 

mince  aome  laabaMl  b"'— -*  ' ^— 

with  tlte  braiua  i  add  m 


LAH  (S 

MMM  ^A  Mit,  f^ppar'and  mmi  herbs 

■hiiiMin  iiiii  iiw  III  n I 

inttolMVt  hl^  vUhthCMl then  »il 
kilt  ■  MMpM,  awl  IM  hftM  wUi  tome 
■M  Midi ;  HBht  the  nrnOadtr  «r  the 
■MgHMMa  bdb,and  wm  witti  the 

iMUttbfbeail 


«iUiBMniiwwa(w,and  t 
thaflntHl  fialfih 


at* 
■  ■Icao 


all,  ud  aaittd  vith  Mali  put  Ihie 

—  latotlw  Jwwl,  brcMl  U  all  aver. 

■tltiiitoBraiMo*e«|  wtWDitieor 

orioart  take  ttont,  and  urvc  it 

■■Ua  hot,  «t A  fcal  craTr. 

LuiB  (»Mf)  Hfarf  QiortM-  qf,  <» 
nMr^-CMoffibeiiuuik,  audwitb  tlii 
fcrifc,  1^  tha  tiiirk  part  at  tbenrU 
fraai  UM  tan*]  make  a  (Dnenbit  with 
■■a  aaat,  a  inr  icalded  ojUftn  cut 
aaaHt*o«esi«ladbrMil,aHtlle(>oitnil- 
adMB^aaBpcr,  and  nil, Bind  tip  iriih 
(ht  yoUB  at  tim  «ir<  i  pat  tbh  brce- 
aHBt  n«r  tbe  part  vben  iha  mrnt  Lm 
hMMialMd  ViMd  under  tbe  ki<]ne<:; 
MKbabattrsMtad,  then  put  h  * 
■Mvpik,  villi  a  quart  of  mnttDn  i 
aaMr  It^  and  let  it  tie*  tot  e 
«rlwB  kli  aaOdentlTdoiw,  bilie 
aiii  lm»  It  bat)  ikfm  off  ilia  b  . 
atoMaoBUMfnTTi  addto  )(  ■  ^Intsol 
lfaddra,ODe  ■Montul  ^walnut  ulBUp, 
tal(aleBon.aUtt)eeaTeiiDe,  lialrapiTit 
a(  atived  nriten,  with  a  Ut  o<  butter 
relM  In  flour,  anil  aerTe  It  over  the 
lamb. 

LiliB  (lbw«}  SIntt  Amm.  — Din 
IliiB  Into  egg,  then  wawn  tbew  nith 
yMpar,«lt,natme8,Bi)iledlfnion-|>epl, 
aMclMpped  pairieri  frr  thets  quick. 
TUdtaa  aaiae  lood  naTfi  witli  biitiei- 
■■diaar;  add  a  lltue  fed  wine,  «ome 
cabafi  aad  eoma  ojateo;  bei\  it  up, 
Mid  Itian  pat  in  the  neak*  wum ;  let 
nan  heal  ap.  and  aeiTi 
Ujmt  p>aa*N  palalea  ■ 
Mia,  akd  ham  ana. 

LaMB  (Aawj  SIM 
fUatattw  In  -"' 

tmnitaifm „— ... 

Wal  aawder,  lalt,  a  IKtIe  cieain  miicii 
m  wWi  a  amall  qoantltr  et  flour ;  >hak( 
SaataahnroBMrin  tUi  taiKe,  anOiu^i 
\thn  they  are  taken  np,  |h»  In  ■  le^ 
■Miliilaiiiliinniai 
^UNB,Z.«r^,  S«M.— It  iLnlil  be 


I.AH 

lbs,  aad  tnr  them  ■  Dice  broiirn , 
wmuwa  round  the  dish,  and  £iirni>h 
■>Ub  dried  or  tried  pimle; ;  nerve  \n\h 
salnadi  te  rnt  with  it. 

Uh  ILtg  if)  /a  /Vcr.-T«ke  a  Iir 
orUml),ailiJ  Kitli  aslinrp  knife  cut  QUI 
ill  tbe  meal,  but  leave  the  skin  whole, 
and  the  Itt  u[>i>ii  it,     Mnke  tiii>  mCAt  you 

To  tWUpOU     I's  ■  rii.i'  .1.  [.  IL  1^ [!-ot 

beetsuet,  t  ■  ,  iil 

thesklDUid 

it  tdlh  ' 

plgfat  or  ten  clovte,  B\ „ 

o(  mace,  dried  and  finely  beaten,  hair  a 
1»^  niitntee  fiated,  a  little  Pepper  and 
iBlt,  Mue  leinoa>p«cl  eut  flnei  a  very 
I  Ittle  tbyi*)  aonte  paralCTifid  bur  am; 
inli  all  ilieaa  iweuMr,  and  put  It  Into 
tlieaUn;  maketi  at  near  a*  ;m  cantata 
ilie  tame  ibape  It  «ia  before:  low  it  op, 
raaatttibMtlas  It  well  with  batter.  Cut 
the  loin  lata  tteaka,  and  nicely  fry  tbena. 
Lay  thetwoo  tbedtib,  and  tbe  stcaka 
mt  rmm  the  Ma,  ntmai  It,  viib  etewed 
canllBowera  all  round,  opon  Ilia  ateeki. 
Pour  a  fnnt  erf  good  gnvy  into  tho  diib. 


uw  mENii  ■itmnerit  in  butter  a  minuta 

or  two;  then  mince  Itvith  calfi  tidder, 
(lated  baeon,  bread,  naked  la  cieam, 
paialey. leallfooa,  trufflea,  at "'  -" 


b^tof  lem 
lite  pepper, 
iraadyaocae  mti  ara 
■ -  lift 


Aptttm  latK,  ftrnw  than  oi 


mil  It  ap  Into  tbe  farm  of  a  nnatM ; 
■rap  It  In  a  daQi,  tie  it  Hgbt,  and  boU  it 
In  stock,  with  h^r  a  pint  of  white  wine, 
a  boncfa  of  iwcM  heiM.a  rewcanotiand 
onloni  elieed.    When  aoDe,terTe  It  with 

ll»{tcgif}s!aped  mlA  Petar.— 
Tika  a  leu  of  I»um  lamb,  and  atew  it  hi 
aoBMUMkor  beef  bndae.  Vben  nicely 
dona,lBl(eltout,putitina«low  oran ,  and 
■laie  It  three  or  bar  ttmei ;  then  baya 
aooiegixid  young  p(aM,welI  stewed,  with 
some  good  McAfnuOr  aance ;  pour  them 
on  the  diab,  and  lay  the  leg  on  the  top, 
andcnt  the  loin  Into  enrieti,  and  do  them 
on  the  die  with  wme  butter  and  soma 
strong  gravy;  when  nearly  done,  sbaka 
tliem  well  In  their  ^bk,  dUi  roand  tha 
hunb  over  tbe  pease,  audserre  Ibem  hot 
to  table. 
LrfHB'B  £Aen.*'-HBm  two  lamba' 

Surks,  eat  tha  llahta  into  dice,  and  tbe 
rer  into  tbin  alleea)  fry  then  lightly 
orar  a  aondi  dre  In  butler  i  the*  tbould 
be  toaraely  meia  ihan  brswned  i  diain 
away  hair  the  botMr;  add  a  little  panley 
aiidatt«niiMhioam«i^i«d  aaMl;  sea> 
son tben irith  call,  papper^and  lemon' 


LAM 


(3M) 


LAM 


Lamb  (  Loin  t/)dla  Ptrig&rd.—VtBjay 
trim  a  loin  of  Umb:  warm  it  over  the 
fire  in  a  etewpan,  with  a  little  oil.  mixed 
with  some  green  onions  and  mashroome 
chopped,  salt,  and  pepper;  then  change 
the  jamb  into  another  stewpan,  well 
lined  with  iilioes  of  Tfal,  seanoned,  and 
■even  or  eight  trufBes  sliced,  covered 
with  thin  rashers  of  bacon,  and  half  a 
lemon,  cut  in  pieces ;  let  the  whole  stew 
over  a  slow  fire,  moistening  with  stock ; 
and  when  done,  skim  the  fat  from  the 
fauce,  pass  it  through  a  si^ve,  place  the 
]oin  on  a  dish  with  the  truffles,  and  po«r 
the  sauce  over. 

Lamb  (Ptucaline  qf),*  —  Sciid  four 
lambs'  heads,  bone  the  jaws,  and  cut  off 
the  ends  of  the  noses.  ScaM  also  the 
feet,  singe  them,  and  then  cook  them  all 
together  tn  a  blane;  when  done,  drain 
them,  lay  the  heads  in  a  dish;  frvyour 
fieet  lightly  in  a  little  butter,  with  the 
yolks  of  four  eggs,  a  little  parslev,  and 
a  few  mushrooms.    Have  ready  a  lamb's 

{lock,  dressed  as  directed,  (nee  Lamb's 
livers) ;  and  having  laid  the  feet,  with 
their  sauce,  in  the  dish  with  tlie  heads, 
place  the  rest  round  them,  and  serve 

Lamb  Pos^if.— Bone  the  lamh,  cut  it 
into  four  pieces;  lay  beef  suet  at  the 
iMttom  of  the  pasty ;  seaaon  the  lamb 
with  pepper,  salt,  thyme  chopped, 
nutmeg,  cloves,  and  mace ;  lay  It  U|>on 
the  suet,  making  a  high  border  about  it; 
then  turn  over  your  sheet  of  paste,  close 
it  up,  and  bake  it :  whenjt  is  naked,  put 
in  vinegar,  the  yolks  of  ^gs  well  bnten, 
and  some  good  gravv. 

Limb  Pie,  the  German  fVay ^^Cviih 
quarter  of  lamb  into  pieces,  and  lard 
them  with  small  lardons  of  bacon,  sea- 
soned with  salt,  pepper,  cloves,  nutmeg, 
and  a  bey-leaf;  add  fat  bacon  pounded, 
■mall  onions,  nutmeg,  and  sweet  herbs ; 
pnt  tliese  into  the  pie,  and  let  it  bake  for 
three  hours;  when  baked,  cut  it  open, 
■kim  off  all  the  fat,  pour  in  a  rago&t  of 
oysters,  and  serve  hot. 

Lamb  Pie  {a  Savourp  one). — Cut  the 
lamb  into  pieces,  and  seaMin  ft  with  pep* 
^r,  salt,  mace,  cloves,  and  nutmeg, 
finely  beaten.  Make  a  good  puff-paste 
crust,  put  the  meat  into  it,  with  a  few 
lamb's  stones  and  sweetbreads,  seasoned 
the  same  as  the  meat.  Then  put  in  some 
oysters  and  forcemeat  balls,  tne  yolks  of 
hard  eggs^  and  the  tOM  of  asparagus, 
about  two  inches  long,  first  boiled  green. 
Put  butter  all  over  the  pie,  put  on  the 
lid,  and  let  it  bake  (or  an  bonr  and  a 
half  in  a  quick  oven.  In  the  mean  time, 
take  a  pint  of  gravy,  the  oyster  Ikiuor, 
a  gill  of  red  wine,  and  a  little  grated 
nutmeg.    Mix  all  together  with  the  J 


yolks  of  two  or  three  eggs,  finely  bealm, 
and  keep  stirring  it  the  same  wav  all  the 
time.  When  it  boils,  podr  It  into  the 
pie,  put  on  tha  lid  agaiB>  -and  serve  tt  to 
table. 

Lamb  Pie  (Sweet).-^  Cut  jomr  lamb 
into  pieces,  and  season  with  pepper,  aslt. 
cloves,  maee,  and  nutmeg,  all  well 
beaten :  make  a  good  poff-paste  crosi, 
line  a  dish  with  it,  then  lay  to  vov 
meat;  strew  on  it  some  stoned  niisiM 
and  currants,  nicely  washed,  and  aoiiit 
sugar ;  then  lay  on  some  forcemeat  balls 
made  sweet,  and,  in  the  nummer^  some 
artichoke  bottoms  boiled,  and  in  the 
winter  scalded  grape^;  add  boiled  Sp^ 
nish  potatoes,  cut  in  pieces,  cnndied 
citron,  candied  orange  and  lemon.-peel, 
a  few  blades  of  mace ;  put  butter  on  the 
top,  close  your  pie,  and  l>ake  it.  Have 
readv  against  it  comes  out  of  the  oven^  ■ 
cawdle made  thus:  take  a  pint  of  whtte 
wine^  and  mix  in  the  yolks  of  three  eggs; 
stir  It  well  together  over  the  fire  one 
way,  till  it  is  thick ;  thru  tske  it  off,  stir 
in  a  sufficient  quantity  of  supar,  to 
nweetrn  it,  and  squeeze  m  the  juice  of  a 
lemon  }  pour  it  liot  into  the  pie ;  close  H 
up  again.    Send  it  hot  to  table. 

Lamb  (Quarter  tf)  en  Crepine.^-OaX 
three  onions  into  dice,  and  fry  them  la 
lard ;  when  nearly  done,  add  a  few  sha- 
fts and  parsley,  shred  smnll,  basil,  salf, 
spice,  four  pg«R»  two  spooHsfuI  of  cream, 
and  half  a  pint  of  lamb's  blood ;  simmer 
tliese  over  the  fire  till* pretty  thick :  have 
ready  a  quarter  of  lamb,  boned,  taking 
care  not  to  injure  the  skin ;  put  the  alNwe 
farce  in  the  place  of  the  bone,  n»ll  it  up 
in  a  caul,  and  roast  it,  basting  with  but- 
ter and  bread  crumbs ;  pass  a  salamander 
over,  to  colour  it ;  serve  it  with  a  duck 
sance. 

Laub (Quarter cf)  with  //erAf.^RoTl 
a  bit  of  butter  in  flour,  and  boil  It  a  mo- 
ment with  a  few  bread  crumbs,  chof^ped 
parsley,  shalots,  grfcn  thyme,  salt,  and 
pepper,  a  glass  of  white  wine,  and  stock 
in  proportion  ;  the  lamb  being  roasted, 
take  up  the  shoulder,  apd  pour  this  sauce 
between,  in  the  same  manner  as  )*ou 
generally  do  Seviiie  orange,  and  peppor 
and  salt. 

Lamb  (Quarter  of)  RonsteH  and  Lard" 
e«/.— Take  a  f«re  quarter  of  lamb,  lard 
the  upper  side  of  the  joint  with  lean 
bacon,  and  sprlfrkle  the  other  side  thick 
with  bread  crumbs ;  then  cover  with 
paper  to  prevent  the  meat  from  being 
burnt,  and  roa«t  it.  When  nearly  done, 
taice  it  from  the  fire,  and  cover  the  part 
that  has  not  been  larded,  a  second  time, 
with  broad  crumbs,  seasoned  with  salt, 
and  parsley  chopped  very  fine ;  then  put 
the  lamb  again  before  a  bright  fire  to 


n  it.    Serrc  wltb  ■  litUc  Tuiegir 

jtHJtago^l  qTi—Cat  the  knockle 
I  dff  a  fore  quarter  of  knb,  Inrd  '' 

]itll«  thio  pieces  of  bacon  l  flour  I 
IbcD  put  it  Into  ■  it«wpui,  iiltli  .. 
tofMDckor  ^ood  gravy,  A  bun  die  of 
f,  a  tittle  miux,  two  or  three  clo*~~ 
1  little  whole  pepper.  Coveritcin 

let  it  >tcw  pretty  Cast  for  lulr 
'.  Pour  off  all  the  liquor,  Mrain  . . 
'  the  iunb  bot  in  tlie  pot  till  the 
t  ii  ready.  Tkke  hall  *  pint  ot 
>n.  flour  tliem.  (ry  Ihfin  bronn, 
)  off'  clenr  all  the  ht  that  tliey  irrre 

In,  and  tkim  oil  all  the  Tit  Tioni  llie 
jr.    Thrn  pour  ii  to  the  oyiteiii.  put 

anchory.and  twaipoonilul  afeiluer 
ir  white  wine.  Uoil  all  io«ether  till 
rcdiieed  to  jiiet  euflident  fumuce  ; 
Mine  (reaii  muslirooini,  and  aome 
led,  and  the  jnlce  of  hall  ■  lemon,  or 
lonful  of  pickle.  Liy  the  Iamb  in 
diih,^  nur  ttie  wuce  over  It,  and 

IB,  la  Rvat  or  Boil. — A  qoarler  of 


id  of 


generally  allowed   _   

leat;  a  leg  of  lamb  ol  Ave 
ill  iheielbre  take  an  lisur  and  a 


ICf  to  roait  or  boil,  Ihr  other  julnuli 
ime  pioportion;  Mrve  eitlier  wltb'a- 
picldci,  bracoli,  cauliaonen,  Fiench 
«,   pease,  potatoei,  or  cucumbera, 

Ml  &««.— Roll  a  piece  of  butter 
vaJ  cruinbi,  ahred  parsley  and  aha- 
anJ  boil  it  in  d  litile  utock  and 
B  vine,  (riiual  iiiianlilieB),  a  lew 
Ilea  are  aulficient ;  iqueeze  in  a  little 

MB  (S4«KUer(  nf)  and  Cicenmirrt.* 
IDS  tbe  ihouldera  to  the  knuckle, 
tha  Inner  part  with  bacon  rolled  In 
•r,  alt,  ajMl  apice* ;  tie  tiiem  up  ]n 
•r  a  jona  Ibna,  and  braiw  then  the 
I  M  A  Ja  iVnumae;  diain  Uiem 
idoae,  uitie  and  glaBetbemj  pre- 

1  cBcumbct*  i  to  erimt,  an 

-    ■      ■        ■       rt.    BnJiT«, 


hUr  the  lamb.  Mild 
•a  MMc,  DT  anr  « 
ckMM,  U  cqully 


■  diah, 


i)  LAii 

them ;  when  done,  put  them  ij . 

and  pour  over  them  melted  butler  ;  then 
put  a  little  flour  into  a  aancepan,  with 
Bome  berl  alock,  and  a  little  walnut 
let  thla  boil,  and  keep  all rring. 
ot  lambin  tbii  uuce,  and 


Se^el\ie'itin 


I  »  ^- -— —  ■: 

tki  t»t  lifm,  .  _._. 
pad  •mall),  sraued  ... 
auntffi  aad  two  yolkti 
Ma  (lie  cfaootdBT,  aiut  I" 
lamck,alew>)MM«rl 
■lie  vine,  ■  bunch  ut 
pr   and  mJi.     Su^t 


iltered 

paper*.  eiiDer  witli  crnmoa  ana  herbs, 
or  aithout,  aeconlinR  ta  tasle. 

Laud's  SlBHei,  Fncaitet  qf  IBrauH).— 
Skin  thcnt.  dip  thnn  in  yolk  of  eiKor 
flour,  fry  them ;  lliickeii  tome  gravy 
wiihflonr,  musliroom  powder,  sail,  grat- 
ed nutmrs,  while  pepper,  (rated  lemon- 
peel  ;  boil  thii  up,  put  In  the  lamb'a 
stones,  beat  them  through  ',  add  force- 
meat Inl  Is  fried,  and  p!ckled  muehroomt, 
01'  lemon-juice. 

LtKB'»  S/OHti,  Fricaine^,  {Ifhite). 
—Skin  ihem,  and  ste^r  theia  in  Mme 
veal  gravy ;  when  they  are  nearly  done. 
add  to  tliem  H  Uitle  cream,  some  stewed 
brcenieat  bSLlla,  morels,  and  a  bit  of 
butter  rolled  in  floui';  ju&t  betoie  they 
are  taken  up,  add  a  few  pickled  muah- 

Laiib'b  Slant!  anil  SiKeibreaJt  Fri- 
auared. — Ifavc  readf  some  lamb's  stonea 
hianched,  parlioiled,  anti  sliced.  Then 
lake  two  or  three  sweetbreads,  flour 
them,  and  if  very  thick,  cut  them  in 
Iwn.  Fry  all  together  ivitli  a  few  oys- 
ters, of  a  fine  yellow  brown.  F<mr  the 
butler  off,  and  add  a  pint  of  goDil  gravy, 
some  aaparaeus  lops,  about  an  inch  long, 
a  little  nutmeg,  pepper,  salt,  a  cauple  of 
abaiato  ihreU  ttre,  and  a  glaas  of  white 
wine.  Simmer  for  ten  minutes;  then 
put  B  little  ol  the  gravy  to  the  yolkc  ol 
thr«e  eggs  well  beaten,  and  by  delrrees 
mix  tlie  whole.  Turn  the  gravy  back 
into  th«  pan,  and  stir  It  till  of  a  good 
UitekBMi,  wIllMMit  beUlng.  Oamlshwiih 

LuiB  Saeelinadt.  *  —  Th«ie  parts 

K  rally  dte«sed  the  same 
da:  tbe  following,  bow- 
belondinii   to  tliote  ot 

,  pnt  in  tbe 

Os^Int  Jelly; 
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cn'onfi,  and  •  blade  of  nuice.  Stir  in  a 
bit  of  butter,  with  flome  flour»  and  stew 
half  an  boar.  Have  ready  two  or  tbree 
epgs  beaten  in  cream,  with  a  little  minc- 
ed parsley  and  grated  nutmeg.  Put  in 
■ome  boiled  asparagus  tops,  and  add 
them  to  the  oloer  things.  It  must  not 
boil  after  tbe  cream  is  put  In ;  but  make 
it  hrt,  and  stir  it  well  all  tlie  time,  fie 
very  careful  that  it  does  not  curdle.  Add 
some  lemon  or  orange- juice,  then  serve. 
You  may  if  tou  choose,  add  young  pease 
or  French  beans,  boiled  of  a  beautiful 
colour. 

Lamb  Sweetbreads '{Hot  Pie  o/").*— 
Take  eight  lamb  sweetbrfads,  soak  out 
all  the  blood,  and  cut  them  into  small 
thin  pieces ;  trim  them  all  to  the  same 
size  and  shape.  Take  a  quarter  of  a  pound 
of  butter,  the  same  of  grated  bacon,  a 
df  ssert-spoooful  of  parsley,  two  of  mush- 
rooms, four  of  truffles,  and  one  shalot, 
sll  mincfd  small,  salt, nutmogsnd spice; 
i>ut  the  sweetbreads  into  thin,  (when  the 
butter  is  melted),  and  simmer  them 
twenty  minutes  over  a  moderate  fire, 
turning  them  frequently,  that  both  sides 
may  lie  equally  done.  Make  a  good 
raised  crust,  at  the  bottom  and  round 
the  sides  of  which  put  some  good/ffrce  or 
godireau ;  lav  the  sweetbreads  cold  on 
this ;  pour  the  herbe,  &c..  they  were 
fookedT  in  over  them,  with  two  bay- 
leaves,  and  some  slices  of  bacon.  Lay 
tlip  top  crust  on  the  pie.  and  having 
oMiainented  it,  dorez^  ana  put  it  in  a 
brihk  oven ;  as  soon  as  the  top  is  of  a 
It^ht  colour,  cut  round  the  edge,  and 
i-over  it  with  a  large  piece  of  paper  folded 
four  times.  An  hour  and  a  naif  will  be 
sufticirnt  to  bake  it,  then  take  oil'  the 
lid,  the  bay-leaves  and  baron  ;  drain 
away  the  fat,  and  pour  in  some  espagnole 
and  truffles. 

Iamb's  TaiTf.— Braise  or  l>oil  the  tails, 
and  make  a  light  hatter  of  floor,  one  egg, 
a  little  salt,  f^hite  wine,  and  a  little  oil. 
Fry  them  of  a  nice  brown  colour,  and 
serve  them,  gaminhed  witii  fried  parsley. 
You  may  serve  them  with  what  sauce 
you  think  prop<>r. 

Lamb's  Tendons  with  Asparagus.*-^ 
Take  two  breasts  of  lamb,  braiae  them, 
and  when  done,  lay  them  between  two 
dishes,  with  a  weight  on  tlie  top ;  ast>oon 
as  they  are  cold,  cut  them  in  nieces,  leav  • 
ing  on  the  end  of  the  bone,  like  cutlets ; 
put  them  into  a  to6iting-i>an,  with  a  piece 
of  glaze  and  a  spoonful  of  consmntnt  ; 
simmer  them  till  they  are  completely 
covered  with  the  glaze.  Have  ready  a 
bundle  of  asparagus,  choose  the  most  ten- 
der heads ;  boil  them  in  the  usual  way, 
in  salt  and  water,  for  about  ten  minutes  ; 
skim,  and  when  done,  drain  them  on  a 


sieve ;  then  fry  tbcm  lightly  in  a  Utile 
butter,  allemande^  and  a  ainall  qaaotity 
of  sugar ;  dish  the  tendiiiia  en  csuraaar, 
with  the  asparagM  henda  in  tbeceatrt; 
glaze  and  serve  them. 

Lamb  TknmU  (Cofuilki  ^.*Smk 
some  lamb's  throat  aweetbrms,  tbe 
same  as  those  of  a  calf;  put  them  iaio 
a  stewpan,  with  a  little  batter  and  leBsen* 
juicf ;  Dianch,  and  let  them  ttand ;  whn 
cold,  cut  them  in  thin  alicea  m  for  Mi»- 
V«e/fef ,add  some  mashrooma  and  trufflss, 
nUo  sliced.  Boil  a  piece  of  glaze,  abeat 
the  size  of  a  walnut,  with  a  little  ailt' 
mande  and  a  spoonful  of  c^fMonusie  ;  mis 
the  whole  together,  add  a  small  quaniity 
of  buttsr,  and  some  lemon-juice;  pnl 
this  preparation  intoseolkipahells,  strew 
bread  crumba,  and  j^rated  Parmesan 
cheese ;  put  a  small  piece  of  butter  on 
each,  and  brown  them  in  a  Dutch  oven. 
Serve  tlicm  hot. 

Lamb*s  7bif^e«*— Areldresaed  in  the 
same  mannerasslteep's  tongues;  they  are 
considered  as  a  greater  delicacy. 

I/AMBd  la  /^'tV/erey.*— Take  two  breasts 
of  lamb,  braise  them,  and  when  done 
lay  them  between  two  diahea  to  keep 
them  flat  whilst  cooling.  As  soon  as 
they  are  quite  cold,  cut  each  breast  into 
five  pieces ;  take  off  all  tlie  skin  and 
trim  them,  soak  them  in  some  ailemande; 
let  them  get  quite  cold  again,  and  then 
bread  them;  dip  them  in  an  omelet; 
bread  ihem  a  second  time,  and  fry  them 
of  a  nice  colour.  Place  them  on  your 
dish,  tn  cmfrotine,  w'<th  a  clear  aspic 

LAMPR£YS. —  lampreys  re^emMe 
eels ;  there  are  river  and  sea  lampreys; 
they  must  be  scaled  in  the  same  manner 
SB  tench,  and  cut  into  pieces;  then 
floured  ami  fried.  They  may  al!>o  be 
!  broiled  and  sfrved  with  capers;  or  if 
you  serve  them  as  a  side-dish,  mix  some 
oil,  vinegar,  nalr,  ps pper,  and  mustard, 
together  over  the  fire ;  and  serve  it  as 
sauce  for  the  lampreys.  Lampreys  army 
al^'e  be  stewed  like  carp,  and  served,  tn 
matelotte^  as  a  (•ide-di!*h. 

Lampbet.*— The  lamprey  is  a  species 
of  eel,  but  thicker,  shorter,  and  less 
brown  than  that  fish ;  they  are  seldom  to 
be  had  in  London,  and  are  not  very 
plenty  in  any  part  of  England.  They 
should  be  choi^mfat,  ard  are  generally 
cooked  in  the  snme  manner  as  eels. 

Lamprevh.  Bniied.—Wiu^h  them  very 
clean  in  warm  water;  cut  them  into 
pieces ;  melt  ^ome  butter,  and  roll  them 
in  it;  make  a  seasoning  with  bread- 
crumbs grated,  some  pepper,  salt,  nut-' 
meg,  and  sweet  heibs  chopped  very  fine ; 
after  the  fish  has  been  well  rubbed  in 
the  hutter,  dip  it  into  the  seasoning, 
and  broil  it  over  a  clear,   gentle  fire. 


Suce :— talM  nme  GolooiiaR  lor  mom, 
BM  noalOD  cut  aDWU,  panlrjti  iBiuh- 
tfttmt,  capan,  mi  •nchory,  minced  fin«i 
fOM«  pCBper  BBil  Htlt  i  aod  a  littla  fitb- 
bmtb,  ud  thicken  ft  iritb  tmm  Bth 
cuUia;  boU  it,  and  atnia  it  owr  ifa«  fiab. 

LaMPBCT,  Bniled. — Cnt  a  lampreT 
ialo  iJue«  piccn,  and  put  it  into  a  pan 
wllh  while  or  red  wine,  ■  lillle  butter, 
rtola  pepper,  lalt,  aUced  oaioai,  car- 
rott,  pMsnipa,  thyme,  bay-leaf,  and 
■lorn.  BeMre  the  &ah  ia  quite  done, 
dii^nBDil  dtp  it  in  batter;  cover  it  with 
braad-crumba,  and  broil  it  ibnrly,  bMle 
Kwllh  aril  or  butler.    Serreitdrr. 

lauiruva,  ra  />>.— Cut  off  the  hcada, 
and  Mve  the  biood,  that  nnilroni  them ; 
then  waili  tbem  well  in  warm  water,  lirj 
them  in  adoth,  Iry  them  in  a  Utile  treab 
butter  till  hair  done)  pour  off  the  Im, 
and  pat  bi  a  liltle  while  wine;  ihakethe 
pan  round,  put  in  a  liule  whole  pepper, 
Mitawg.  aalt,  aweet  berlw,  and  a  bny- 
laaf,  a  few  eapen,  a  piece  or  butter 
rolled  In  dour,  and  tlie  blood ;  ihake  ihe 
pan  round  frequently,  and  cnver  tbem 
dgae.  When  tley  are  done,  lalie  them 
oat;  ■trainod'tbeaauee;  eqneeie  in  the 
jalee  ot  a  lemon,  and  pour  It  over  the  fith. 

L^Mnii  i  elMittme.  —  Put  two 
oaioiM,  chopped  very  amalJ,  intoaatew- 
pan.  with  M  piece  al  butler,  ■  npionful 
•r  two  ol  oil,  a  bunch  ol  aweet  herb*,  twD 
ekKea  o(  tpicr,  teo  oF  garlic,  the  fish 
eat  In  piecea,  the  blDod.  anil  a  pintot 
red  wine;  act  [lie«e  on  a  briik  bre,  and 
bcril  till  the  liquor  ia  reduced  i  inke  out 
the  faerbs,  and  then  keep  it  on  till  done. 
Squecie  onnge  or  lemon  juice  oier,  and 

LoMPitn,  Atalelote  tf*.*— Take  two 
lampTcyi,  put  them  Into  boMing  walrr ; 
late  out  the  ei^lrwlB,  and  cut  the  tiali 
inia  pletet.  Make  >  rmur,  into  which 
put  the  lanpreyi  (except  the  bradi  and 
ndl*}i(lTe  Ihemalew  tuine;  then  add 
white  wine,  Kmatl  onion',  {previoutly 
toMed  up  in  •  little  butter),  aoiue  miwli- 
raow^,  a  bunch  0(  aweet  lierbaiesBoned, 
•altwid  pciiper;  aiewtlieae,  akimmtng 
fcamently.  Wlirn  ready  lor  tobte.  put 
the  oioododhe  lamprey*  to  ilie  tnaltlote, 
wd  aarre  it;  garniah  with  Tried  brcnd 
and  cny-Ath< 


cnlintbin  aliceti  when  thay  nre nearliy 
done,  addred  winr,«Ut,pepper,abllB[ 
BU§ar  about  the  titt  of  an  almond,  and 
wme  fried  bread;  finilh  the  dreaaing, 
and  •erra  ibem  in  tlieir  iravy. 

La>rREn,  Stevtd.  —  Cltni  the  fiah 
very  carefully,  then  remore  the  carti- 
Use  which  mna  down  the  back,  and  aea- 
lon  with  a  few  chnea,  mace,  nutmes, 
pepper,  Bndallipiee;  putit intoaimall 
Blewpan,  with  very  strong  beef  gravy, 
port,  and  BD  equal  quantitr  of  Madeira 
oraherryj  carer  it  cltwe,  and  letitatew 
till  tender;  (hen  tike  out  the  Inrnprry 
and  keep  hot;  while  you  boil  up  ihe 
liquor  wiUi  two  or  three  Bnchoviea  chop- 
ped, and  Kitne  flour  and  butler,  atraia 
til e  a ravy  through  a  aievc;  add  lemon- 
inn  Bome  made  muatard.  Serrs 
' 'irrad  and  hone-radiih. 
—Tlieyahouldbe  routed 


tMke  them  in  a  slow  ovrn ;  when  tliey 
aia  dene,  lake  them  out  of  thit  gmy, 
pat  tbem  in  a  deiui  pan,  and  cover  tliem 
with  clarified  buiter. 

LaMFita*  SK  AcMMawfc*— Cut  y^ur 
■ah  hi  pieeei.  putiifaitottaMwimn  with 
•ome  malted  buttu   tiufllea  miU  morela. 


LARD  (Hi,g't).-~Tht  lard  ohouid  be 
oiretully  melted  in  a  jar,  put  into  a  kcUlb 
at  water,  and  b<nledi  run  it  into  blnddera 
Ibat  have  been  particuhuly  well  denned. 
It  is  beat  to  have  the  bladders  amiill,  as 
Uie  lard  will  keep  better,  for,  after  the 
a>rreaebe*lt,it  becnmeerank.  Whllft 
it  i*  melting,  put  in  a  apriv  of  memary. 

Thii  lieinit  a  *ery  oaeiul  Hrticle  in  fry- 
ing fiili,  Itilinuld  be  prepared  with  great 
care.    Mixed  wltb  bitter,  ilntakeaafloe 

LARKS.— The«e  delicate  liltle  birds 
:  are  in  iiigh  i«iaon  in  November.  When 
,  they  are  Iboroiigiily  picked,  gultrd,  and 
.'  cleanned,  irui*  uiem ;  do  them  over  with 
\  the  yolk  of  egg,  and  then  roll  them  in 
bread-crumbs;  apit  them  on  a  lark  spit, 
and  fatten  tliat  on  to  a  larger  apit,  ten 
or  Glcren  minutes  will  be  aullicipnt  time 
to  roiut  them  in    before    a  quick   fire ; 

(reih  butter,  and  sprinkle  them  willi 
bread-crumbs  till  they  are  wril  ciivpreil 
■itb  tbem.  Fry  ionic  grated  bread  in 
buller,  set  it  to  drain  before  tlie  fire, 
tlmt  it  may  harden.  Serve  the  crumbs 
in  tiic  (lisli  imdi>i  the  Isrks,  and  gsmltb 

LiRia.— Roaat  tbem,  Inrded  and  co- 
vered with  bacon ;  or  you  may  o"ly  cover 
one  lialf  with  bacoa,  and  lard  the  other. 
Leave  in  ihe  mill,  and  put  under  them 
ro>*ted  breud  to  receive  whatMln.  For 
a  side-dish,  tbeymxy  beserTedavnriely 

I,.>aaa  en  Caiitri. — Plrk,  bonr,  and 
Sliif)  your  larka  ;  have  ready  some  small 
pancr  cases,  dip  them  Ir "   ' 


_    .        .  ball*,  and  (>ut  .     . 
farer  underneath,  intoearh 


»,  covered  wllb.i 


LAR  (30 

.  bulterrdHper,  to  pieTMt  tbetr  dning 
wbiltt  luldng.  When  doiu,  ntoce  Umid 
in  B  dista,  drmin  off  all  the  bt,  equMie 
l«n]on- juice,  vid  pour  t.  little  apafntU 
over  tbeni. 

Liua  M  OUpfla'a-'—  Hare  ready 
•ome  roHled  cbcenute,  inMbraoaM,  «bu- 
wei,  Hitl  ellcei  at  Mreaked  buoo  ]  b>*e 
B  nttle  butUr  Id  ■  nucrpan,  put  In  tbe 
bac«n,  uid  when  Uterbare  had  &  tew 
tarni,  put  In  the  noMme;  u  non  m 
ibeTaradone,  put  In  elghtu'ten  tuk*; 
when  thei  ue  pretlr  firm,  tike  all  three 
vtlclea  out,  pour  twar  hnlf  the  buUer, 
kiulput  in  the  tniuhroami,  pvt  Ibem  • 
tevboilij  theuatlrlnaipoontulorflour, 
pour  on  them  t  gl*u  o[  white' wine,  half 
mglui  of  water,  a  liula  pepper,  and  a 
very  soul]  quantity  of  lalt;  give  tben 
a  ttw  boili,  and  then  replace  tbe  bacon, 
■aueagei,  and  larki,  with  the  cbeauuii; 
theae  muat  only  boil  oaee  ;  then  take 
them  out,  and  irrve  Ihem. 

LtBMaa  fa  GAtan;.*— Tou  upalew 
dry  maataruonu  In  a  litlle  lard.  moiUen 
them  with  atock,  real  grsTy,  and  a  glaii 
a[  champMnei  limnier  your  latki  In 
thb  br  an  iwur,  and  then  let  Ibem  cnil. 
Grate  a  litlle  Parmeaui  efaetee  on  *  dlih 
that  will  bear  the  fire  ;  nix  a  unallquan- 
illy  of  grated  bread  with  it,  and  place 
your  larlfi  on  tbla  layer  o[  cbeece ;  pour 
OTcrlbemtbe  nueethey  weredreued  in, 
■trew  grated  cheeM  and  bread  on  it.  and 
Mt  it  in  a  gende  ovtn  Tor  aquaiter  olau 

Lark  oh  Oraliii.~Pick  and  bone  a 
doien  nods  bajforiat  lirkt;  sewon them 
with  nit  and  pepp«r,  *tun  tbem  with  a 
Jarce,  putaame  of  tbe/orce  In  a  dieb,  lay  i 
the  lartn  on  i(  with  fried  bread  between  ' 
each,  lay  slicea  of  bBoin  over  Ibe  whole, 
and  put  it  inio  iheovi-n  for  twenty  mi- 
nutea;  Ihen  dnin  offche  tRt.  nnd  eerve 
with  a  well-ieaaoned  etpagnole. 

'  ■— »i»AK|i.— Put  aevetal  Int-'"-- 


ter,  aliceanr  itreaked  bacon,  unil  a  lew 
eatiBage*.  inlo  a  flewoan ;  when  quite 
hoi,  putinelehtorlenlflrki;  uke tliem 
out  agxin  aa  Mon  a*  tbey  are  Grin ;  pou  r 
awny  halt  the  butter,  and  put  into  tbe 
pan  a  fewmuihrooms:  iiive  tbem  a  bolt  ' 
Up,  and  then  add  a  little  flour,  aglawof 
wliite  wine,  a  little  water,  very  amall 
quantitiMofpepprrandaaltlina  Fewmi- 
nulei"  put  the  latl<a  in  again  ;  aive  the 
whole  one  boil,  and  then  serve  tbem. 

Labi  Pie  d  la  PUAivieri.'—Ttkt  6n 
or  bIz  doMO  of  laika,  pii'k   and  (iage 


if  nod  fitret,  and  bav* 
lAnet  with  It,  naawi, 
iwilhlt.   HakaaralMd 


ing  pounded  tha 

and  stuffihelaAi  with 
cmat,  at  the  botlmi  of  wfaleb  pat  • 
layer  of  the/oree;  wnpeacb  tarkiaB 
Ihin  alice  of  bam,  and  place  IbMn  oa  iti 
with  a  Ut  oTbotter;  cover  Oe  wbok 
with  aliceB  ol  baeot,  tod  ba*-le«*Ml 
puton  the  top^^ruH,  and  hake  tba  pla  kr 
two  or  three  hour^  then  lake  U  oat,  and 
let  it  lumd  till  cold. 

LiBKH  aibrPoirM.— Pick  tbe  larln,  and 
tnua  themaa  clonly  ai  poailble  ;  cntcff 
one  teg;  aeaaon  them  with  pepper  Md 
■alt)  make  a  forcemeat  aa  follows^— 
Take  a  teal  ewaelbivad,  at  much  BUM, 
Mme  muihraoma,  and  aoaie  noorela^  a 
little  lentoB- pee),  aodaomeaweet  betas  t 
chop  Ibem  rtrj  fine ;  mix  tbem  with  the 
folic  <rfaa  egg  (wrap  every  lark  tnaoBBol 


111  egg,  mad  itreo 


tpem  UTcr  wiiu  preaa-crumos .  oajr* 
them  Id  ■  moderata  oven  of  a  fine  brawa, 
aud  aeiwe  tliem  without  nnoe. 

Liua  dAiA<»envaie<*— Pick, singe, 
and  empty  the  larka ;  mince  a  few  truf- 
flesand  moreU,  put  tbem  inloaatewpan 
with  a  glass  of  MKnmmi,  half  agiawol 
wbi  ta  wine,  salt,  and  pepper ;  bi^  tbae 
tor  about  a  quarter  of  an  hour,  then  put 


few  trUfflea  uid   nmshr ,    , 

the  fat,  and  shake  over  tbem  ■    little 
flour.     Pui  to  tliem  some  good  gravy,  and 


butter  worked  with  flour 
quently  to  thicken  it. 
Labm  iltafo4t  efh~Vrf  your  laria 
:.i.  —  — : ....1.  _:.L  elorea,  and  a 

■    little 

i-  im],  Ut'tktm  Tt  off;  put  to  it 
monjuice,  and  pepper  and  salt 

I,  Itasoitl  1^. — I^ck,  aingp,  and 
lai'ka  ;  (lut  tbem  into  a  slewpan 

in-e  ol  hiitler,  some  mashrooms, 
or  iisriletF,  aod  scallion*,  asliee 


It  do. , , 

Ibe  ham,  pataley,  and  scalliotis. 

Sei-ve  tbem  with  any  stewed  greensora 

Larks  Saind  Pie,  ^f .— Make  a  raised 
crust  In  Ibe  uausl  way,  lay  toata  farce  at 
the  bottom  oflhikM  some  larks(boned) 

anit.GiliiriaiBllbh  tt 

and  Uke  hWIPH  due 


B  dque,  lake  off  tba 
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to  Uie  ttfnt,  and  three  qnaiti  ef  nllk 
made  boiling  hot;  mix  it  wall  togetber, 
and  pour  tbrouMh  m  >ellf-bM  till  parfKt- 
ly  cleir. 
Luo»Di  tAal  Atu  Me  /nMir  wd 
■  tf  Jtliv.—Vm     -  -■'-     - 

Uld    a  COUDIL    ..  — 


vtlle  oruigei,  and  itMp  tben 
of  hot  nter  for  bur  bour* ' 

pound  MidafUirleroflaafsuL 

jdotaof  watrriUidakiiD  iti  add  ibe  liquor 
MtbvdilemMU,  andoltfie 


■unr  Id  three 
add  It    " 
:  IcniMia,  and  o\  tli 
..   _ie  juice  of  lii  CbiDk  onmsa, 
lirelve  lemon*,  itir  the  vim''  "^'i 


(aio)  LB  a 

LnoH   C»kM.  —  Quarter   m   nvt 

..raoM  ai  ion  tbldk  ptApn*,  tbey  moI 

bne  ■Odd  rlnda.aAd  boU  item  In  tvn  or 

!  «■(«%  till  th«r  are  tendar,  anl 

loat  t£rir  bittmiMa;   then  rida 

tbttn,  and  puttlan  in  ■  napkfai  to  tn\ 

«ltfa  a  knife  take  all  the  aUiu  airf  act* 

'  tbe  pulp,  ihred  the  peck  Bne,  pat 

to  tM  pulp,  wcicb  tbem,  and  art 

r  more  than  their  vei|i1)i   oC  tm 


n  through  a  jellr-bag  till  dear;  (hen 
■ud  a  little  oreogeiTBUr  if  you  II he  tbe 
SaTOiir,  and  i[  necMnry,  add  Aioie  lugar. 
It  will  keep  well  if  properly  eorked. 

Lekonadc  mid  fViHt,*— Pat  the  prel 
—  -■■-■-«  of  two  lemon*  Into — -■ 


pour  on  them  a  pint  of  boiling  traler,  a 

Biundofeugar,  and  (wo  Inttlea  of  good 
iirgundy  ;  let  theae  itaod  half  an  hour, 


then 

LEMON    Beubau.   •  —  Taki 

Kuixdi  of  the  beat  lumpinnr,  clarify  and 
11  It  to  canauli  but  jutl  beiore  U 
reuhea  that  point,  grate  the  rind  of  a 
lemon  and  put  in  it;  In  tbe  meaowhile 
mrit  a  little  butter;  akim,  and  pour  it 
ofT clear;  takft  a  ■poonful  at  thlt  iHitter, 
and  rub  It  with  your  band  over*  oopper- 
plaU  or  marble  alab,  on  whtch  pour  tbe 
earamel  Kom;  thvn  ban  a  awoid  blade, 
take  an  end  in  eacb  liand,  and  Impttai 
line*  in  ibe  siiKar  nbout  an  iucbapAtti 
then  iuipresi  eimilnr  lioei  (ctm*  tlie 
* —  —  --  to  form  amatl  cake*;  Ibie 
QultTbe  peiformed  ai  quickly 


then  by  degree*  pnl  Id  the  peel  and  pidH| 
■tir  them  well  before  yoo  aet  tliem  oa  aa 
fire,  boll  ityery  grntly  till  It  lookid 


and  tliick,  and  then  pat  it  Into  flat  ka* 
tomed  alaawa;  set  mem  in  a  *tOTa,aDd 


the  lugarabauld  cool  be-  '  bake  it 
on  ine  wnoifl  IS  maiked;  *hen  however 
ill  i>  done,  paia  the  blade  carefully  be- 


■tralner;  wetiouienigar,b^l ., , 

belght;  tbea  tskeitoffiind  imt  In  tha 
greted  lemoQ-peel ;  aet  it  on  tbe  An 
again,  aod  let  itboii  up,>queece  iDallttk 
lemon-juice,  and  drop  them  on  bnttartfl 
pl*(e«  oi- paper. 

Lkmoh  QLh*.— Take  tbe  white* oftoi 
eggt,  add  three  spoooiful  of  ra*a  or 
orange-flower  water,  and  beat  tbem  aa 
hour  with  a  whiih  l  then  pat  in  ■  pMui 
of  eined  augar,  and  grate  in  tit*  rind  •(• 
ieinoo  ;  when  well  mixed,  add  the  Jlka 
of  half  B  lemon,  and  ihe  yolktotten  «mfc 
beaie*  smontii;  stir  in  tbiee  quarteaal 


stir  in  tbieequarteaal 
— .  i  tlien  butter  a  pan,  aad 
I  K  innderale  oven  fOr  an  hoar.    . 
I  CAeeieeaJtet.— Boil  the  peal  af 


tween  the  augar  and  the  alab,  jay  ii 


Inutfv.— Put  tbe  peel  of  ...    , „ , 

~  Mttle  of  brandy,  let   it    naate  in  •ome  pitty-piui*.  Oil 
^   ■     -■     '        1,  then    rull,  and  bake  tlicm  oirefully. 


—   —    and   twenty  boun, 

•train  it;  boil  twoounceaolloaf  aut_ 
a  quarter  of  a  pint  of  water ;  then  akii 


wiih  (our  or  fire  ouocet  of  loaf  augar.  tha 

Eolki  of  all  eggs  half  a  pound  A  Mh 
ulEcT,  and  •  httte  cunl  beaten  Am: 
pound  and  mix  al(age(lif  r,  lay  a  ricb  paf 


Ltltow  CAeetixttii.. „__ 

of  nfled  lump-iugar,  and  buroiinee*  at 

_ _.. , buttertogetber,and  gentN  melt  It;  thaa 

It  with  Ihe  brandy.  add  tbe  yolka o(  two,  and  (lie  white  olMW 

LiHo>   Butltr   tcith    StctttwKOit.  —    egg,  tha  riad  of  three  lemon*  ahredfla*^ 

Blanch  and  pound  very  fine  an  ounce  oi    and  the  Jiiicecd one  lemon  and  a  half,  ana 

■WW!  •imnn^i,  put  thom  to  s  quut  ol    Savoy  l)i*ciiit,  aame  blanched  almaada, 

-    *'''  ihe  white*  of  three    pounded,  three  ipoantifulofbrandys  mfi 

lltJe  oraofc-flowei  !  ibe  whole  well  together,  and   put  it  ta 

» —  ._  .....    ,  p^(,  cMie  -'■''-  "--  '-" — '■ —  = " 


boHIng  cream,  add  the 

agga  well  beaten,  a  litL 

water,  and  iweeten  aceordlng  to  taite, 
Then  take  a  lemon,  ^ra(e  tha  rfnd  Inic 


•ome  lemon -juice,  add  it  to  the  cieam  and 
make  tt  boil;  (ben  put  it  Into  a  hair  ^*e, 
and  when  well  drained,  beat  It  together, 
and  hy  it  In  a  high  ditb,  with :  -  -  - 
or  rataAa  cake*  all  round. 


tbe  following  ingrfdk- 
eou :  TiRui  uuiLtci  of  flour,  all  ouimh  of 
butter,  two-ibiida  of  wbicb  muat  be  nataad 
wlUi  the  flour  flrat  >  then  wet  It  witk  *fat 
•poontful  ■  water,  and  roll  in  tha  re- 
mainder oTUn  batter. 
LtMoK   Cbjw,  (Jrillttt  ^.— Pare  aff 
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the  rindi  of  yoar  lemons  a«  thin  m  poMl- 
Ue«  wnA  put  tbem  into  double  the  qunn* 
tity  of  tOKar,  boiled  to  la  grande  plume  ; 
Mir  them  well,  vqueeie  a  little  lemon- 
jalce  over,  and  then  lay  them  on  a  bulling 
plate,  previoutiy  rubbed  with  oil ;  strew 
powder-sugar  orer,  and  dry  them  in  a 
•love. 

Lemoxs  CmmpSie  o^.*— Cut  them  in 
mail  pieces,  and  boil  them  in  water  till 
thtv  arc  tender,  then  change  them  into 
eoM  water;  then  malce  a  syrup  with  a 
glass  of  water,  and  a  quarter  of  a  pound  of 
aBgar»  and  put  in  the  fruit ;  let  it  simmer 
•ratiy  over  a  slow  fire  for  half  an  hour, 
■id  serve  cold. 

Lnojr  C<Mi«erve.*— Grate  the  rind  of 
a  lemon  on  a  piece  of  sugar  (about  a 
ponnd),  scrape  off  the  surface  of  the  su- 
gar as  the  lemon  adhem  to  it,  until 
yoa  have  raaped  tlie  whole  of  the  rind ; 
squeete  half  the  juice  on  the  scraped  su- 
gar, and  tlen  boil  the  rest  to  la  grange 
pimme  ;  talce  ii  from  the  fire  when  at  this 
degree,  and  let  itvtand  a  little;  stir  in 
the  lemon  gently,  and  when  it  forme  a 
sort  of  glace  on  the  top  of  the  sugar, 
poor  the  conierve  into  moulds;  being 
earefnl,  however,  that  it  is  not  too  hot . 

Lemon  rVfam.^Take  a  pint  of  thick 
cream,  and  put  to  it  the  yolks  c»f  two 
eggs,  well  beaten, a  quarter  of  a  pound  of 
me  so^r,  and  tlie  rind  of  a  lemon,  cut 
very  th^n ;  boil  it  op,  then  stir  it  till 
almost  cold  ;  put  the  juice  of  a  lemon  into 
a  dish  or  bsisin,  and  pour  the  cieam  apon 
It,  stirring  till  quite  oohi. 

Lbhox  Cream  ( r/ccrr.)— Tske  a  little 
hartshorn  jelly,  and  put  into  it  the  peel 
of  two  lemons,  taking  care  that  there  is 
none  of  the  wliite;  set  it  ovfrthe  fire, 
let  it  boil ;  take  the  whites  of  six  eggs, 
and  beat  tliem  well ;  take  tlie  juice  of 
fser  lemons,  grste  in  the  peel  to  the 
joSee,  and  let  it  soak  a  liitle  while,  and 
afterwards  i>nt  the  juice  and  eggs  toge- 
ther:  put  in  a  sufficient  quantity  of 
double-refined  sugar  to  sweeten  it ;  let  it 
boil  very  fast  near  a  Quarter  of  an  hour. 
then  strain  it  thi-ougli  a  jelly-hag,  and 
ae  it  mnfl  through  put  it  m  sgaln,  till  it 
y  quite  elear ;  after  which,  take  the  peels 
of  the  lemons  boiled  in  it,  and  cut  them 
intocech  glaw;  stir  it  till  it  is  half  cold, 
and   then  pour  It  on  the  peel  In  the 


Imuow  rreaai(  l>//oie).~Grate  off  the 
peel  of  four  lemons,  squeeze  the  juice 
«•  Itf  let  it  steep  four  or  five  hours,  strain 
k.  put  to  it  the  whites  of  eight  ens,  and 
tM  yolln  of  two,  well  beaten  and  strain- 
ed; add  thereto  a  pound  of  double-refined 
■nwr,  a  quarter  of  a  pint  of  row-waier, 
ami  a  pint  of  smrlng-water,  stir  these 
all  together ;  aetU  oo  a  quick  fire,  but 


let  it  noC  boil ;  it  is  done  sufficiently  when 
it  creams. 

Lbmom  Cmm  (leet)  *— Take  two  fine 
large  leoMms,  nib  their  rind  on  a  piece 
ef  sugar,  and  scrape  it  oil;  and  put  on 
paper :  set  two  quarts  of  cream  on  the 
fire  to  boil ;  in  the  meanwhile  whi»k  the 
whites  of  twelve  eggs  to  a  snonr,  thea 
add  to  it  the  twelve  yolkr,  and  a  pound 
of  fine  sifted  soger ;  when  well  roixf^,  put 
them  a  little  at  a  time  to  the  bo-liog 
cream,  with  the  scimped  sugar ;  boil  up 
the  whole  two  or  three  times,  stirring 
eoDStantly,  and  poor  it  throu^ fa  a  sieve 
into  a  basin,  when  cold,  put  it  into  the 
mould  and  ice  it,  according  to  the  direc- 
tions. 

Luioir  Coitard.  —  Beat  the  yolks  ol 
ten  eggs,  strain  them,  beat  them  with  a 

I»int  of  cream :  sweeten  the  juice  of  two 
emons,  boil  It  with  the  peel  of  one; 
strain  it;  when  cold,  stir  it  to  the  cream 
and  eggs  till  it  neariv  b-.i]s,  or  put  it  into 
a  dish,  grate  over  the  rind  of  a  lemon, 
and  brown  it  with  a  salamander. 

Lbmov  Dte^. — Grare  tltree  large  le- 
mons, with  a  large  piece  of  double  refined 
sugar ;  then  scrape  the  supra r  into  a  plate, 
add  half  a  tea-spoonful  of  flour ;  mix  well 
toycether,  and  beat  it  into  a  light  paste, 
with  the  while  of  an  egg.  Drop  it  upon 
white  paper,  put  them  on  a  tin-plate« 
and  set  tnem  m  a  moderate  oven. 

Lemox  Eisettee,  —  Rasp  >'our  lemons 
all  round,  verv  thin. and  f^r  eve.y  quar- 
ter of  a  pouna  of  rind,  allcw  one  pound 
of  sugar:  mix  itwell  withalsri^spvddle 
till  you  find  it  is  all  of  the  same  colour, 
and  that  the  rind  is  well  mixed  :  put  it 
into  a  stone  jar,  and  press  it  down  as 
hard  as  you  can  ;  put  a  bUdder  over  the 
paper  you  cover  with,  and  tie  it  ov^r 
q^uite  tight;  put  it  by,  and  in  a  montl/d 
time  it  will  be  fit  for  use. 

LsMOK-FLOWBas,  C'oM«erre  ^.*— Tftkc 
six  ounces  of  lemon-flowers,  picked ;  dis- 
solve two  i^o.mds  of  »ugar,  boil  it  to 
petit  caMM^;  then  throw  in  the  flowers, 
let  tliem  boil  up  tovetber  of:c<*,  and  »rir 
them  till  the  sugar  bubble :< ;  finish  the 
conserve  as  usual. 

Lemo5  {Green)  Pmerrc'/.*  —  Split 
some  small  green  lemons  on  one  idde 
that  they  may  take  the  sugar  inside  as 
well  as  outside  ;  put  them  into  rold 
water,  and  set  them  on  the  fire,  and  keep 
them  from  boiling  by  pouring  cold  ira:er 
on  them  frequently ;  as  soon,  however, 
as  they  rise  above  it,  take  them  from  the 
fire,  and  throw  them  into  cold  water ; 
after  they  have  lain  a  short  time  in  it, 
put  them  on  the  fire,  and  boil  slowly  till 
the  fruit  is  quite  tender,  when  they  mutt 
again  be  put  into  oold  water,  i  Urify 
some  sugar,  pat  the  lemoas  to  it.  and 
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having  let  it  boil  up  icven  or  elgjit 
liine^,  put  the  whole  into  a  pan  till  troe 
next  day ;  then  drain  off  tlie  ayrup,  boil 
it  up  tventy  or  thirty  timea*  having 
aidded  a  little  fresh  sugar,  pour  it  over 
your  Icmona.  and  repeat  this  procest  for 
three  fcuccffsive  daya*  increasing  the 
boiling  point  of  the  augar  each  day,  ao 
that  on  the  last  it  will  be  to perle;  when 
the  fruit  must  he  boiled  with  it  once,  and 
then  it  may  be  put  intopQts. 

If  you  wish  the  preserve  to  be  dry^  lay 
the  fruit  on  slates,  and  place  them  m  a 
atove  or  oven  to  dry. 

Lemon  Honeycomb*— Tvkt  the  Juice 
of  one  lemon,  and  sweeten  it  according 
to  ^our  taste,  and  put  it  in  the  dish  in 
«hu:h  you  intend  to  serve  it.  Beat  up 
the  white  of  an  egg,  then  mix  it  with  a 
pint  of  rich  cream,  and  a  little  sugar ; 
whisk  it,  and  as  the  froth  riKes,  put  it  on 
the  leinon-juioc.  It  sliould  be  made  the 
day  belore  it  is  wanted. 

Lemon  Ice  Cream. — Take  the  juieeof 
three  or  four  lemons,  and  grate  tiie  peel 
of  one  lemon  ;  add  two  gills  of  syrup,  and 
one  pint  of  creamy  mix  it  all  together, 
pass  it  through  a  sieve,  and  ireeze  it. 

Lemon,  Ice  uith  /l^iiie.*— Squeeze  the 
juice  from  a^  many  lemons  aa  will  yield 
half  a  pimnd,  which  filter  through  blot- 
ting paper.  Put  a  pound  and  half  of  fine 
auaar,  with  a  bottle  of  white  wine,  and 
half  the  quantity  of  water  on  the  fire; 
when  it  has  bailed  up  three  or  four 
times,  add  the  juice  to  it,  and  having 
boilra  that  also  the  same  number  of 
times  ptit  in  as  much  tincture  of  saffron 
as  will  tingle  it  of  a  fine  yellow;  strain, 
and  finish  the  ice  as  usual. 

Lemon  Jelly, — Set  a  pint  and  a  half  of 
clarified  sugar  on  the  fire,  and  dilute  it 
with  a  little  nater;  when  it  boi1%  and 
has  been  well  skimme<l,  put  in  two 
ounces  of  clarified  isinglass,  with  a  little 
lemon-peel  cut  very  thin ;  let  thebe  boil 
till  you  have  squeezed  through  a  sieve, 
into  a  basin,  the  juice  of  six  lemons ; 
then  pass  your  sugar  and  isinglass  to  it, 
and  set  it  in  a  mould,  as  any  other  jelly : 
wli^n  turned  out,  gamiith  it  with  dried 
jellies. 
Lbmon  •/e//y.*— Take  five  large  lemons, 
aqueeze  out  the  juice  from  them,  ana 
add  to  it  the  whitrs  of  six  eggs,  well 
beaten,  ten  ounces  of  double  ^refined  su- 
gar, beaten  very  fine,  twenty  npoonsful 
of  spring-water ;  mix  all  well  toother, 
atrain  it  through  a  jelly-bag ;  set  it  over 
a  gentle  fire,  flcim  it  well,  and  when  it 
ia  hot  (it  must  not  boil)  tske  it  00,  and 
po«r  it  into  glasses,  with  shreds  of  lemon 
peel. 

Lemon-juice,  Conserve  €f,*—9q\ittwd 
the  juice  ot  thiee  lemoni  into  a  silver 


diaii,  sat  it  on  a  moderate  fire,  aodlet 
it  atand  till  reduced  to  half;  then  add 
a  pound  of  aoiar  boiled  to  «a«s^,  aad 
finish  the  censerfie  in  the  usual  way. 

Lemov-jvicb,  /o  Keep,  —  Keep  the 
lemons  for  two  or  three  daya  in  a  oool 
place ;  if  too  unripe  to  soueexe  readily, 
cut  the  peel  off  some,  and  roll  thens  va- 
der  your  band,  they  will  then  part  with 
their  juice  man  readily ;  other*  you  iHiy 
leave  unpared  for  gratingr*  when  Uiepalp 
has  been  taken  out.  and  Uiey  ttava  oHn 
dried.  Squeexe  tne  Juice  into  a  ddaa 
basin;  then  strain  It  through  aome 


lin,  taking  care  that  none  of  tkie  piilo 
passes  through.  Have  some  half  mm. 
quarter  of  ounce  phiala^  Im  careful  Ihet 
they  are  perliectly  drv,  and  fill  them  with 
tlie  lemon-juice;  fill  them  eo  near  tke 
top  as  only  to  admit  half  a  tea-apoonfulef 
sweet  oil  into  each ;  eork  the  IxHUes, 
and  set  them  upright  in  a  cool  place.  If 
you  make  use  of  larger  phiala,  you  mmt 
put  in  rather  mort  than  naif  a  tea  apoott- 
fttl  of  sweet  oil* 

When  you  want  lemoUf  Juice,  open  aiicii 
a  sized  iMttle  a«  vou  wul  use  in  twoer 
three  days;  wind  aoroe  clean  cotton 
round  a  skewer,  and  dipping  it  in,  tiK 
oil  will  be  attracted ;  and  wlien  all  Is 
removed,  the  jnice  will  be  aa  good  « 
when  first  bottled. 

Hang  the  peela  up  to  drr,  and  keep 
them  in  a  place  free  from  duet. 

Lemons,  to  Keep/or  PtuUiaga.'^Whin 
you  aqueeze  the  fruit,  throw  ua  ouliMe 
in  water,  without  the  pnip:  let  them  i^ 
main  in  the  same  a  fofftnight,  adding  no 
more;  boil  them  in  the  aame  till  tendor; 
strain  it  from  them,  and  when  they  are 
nearly  dry,  throw  them  into  any  jar  of 
candy  you  may  have  remaining  from  old 
sweetmeats }  or,  if  you  liave  none,  boil  a 
amali  quantity  of  syrup,  of  common  loaf- 
sugar  and  water,  and  poor  over  them  %  In 
a  week  or  ten  daye,  boil  them  aently  in 
it  till  they  look  clear;  and  that  Umr  < 


l>e  covered  with  it  in  the  jarv  yon  may 
cut  each  half  of  the  fruit  in  two,  and 
they  will  occupy  a  smal-er  apaoe. 

Lemon  X/caoet.— Cut  the  fruit  in  Intfti, 
squeeze  them,  and  pieetiva  tim  liqoiw, 
take  out  the  pulp,  boil  the  peela  tiH  Ae 
bi  tter  is  extracted ;  then  lap  tbem  in  aynp 
for  two  daya ;  then  lN»il  tne  aynip  thty 
have  laid  in.  till  It  is  of  a  good  consbiaBcy, 
add  the  peela,  and  put  tnem  into  finnm 
for  use;  when  tliey  art  wanted,  Inlie  what 
quantity  iaaufBcientforadlaiMmdtiltiMB 
with  aome  pudding  mixture,  either  ma^ 
row,  bread,  plum,  &c.  or  with  a  cnstardt 
and  bake  them  with  thearcateat  ewe. 

Lkmon  JisrmaMir.-^TViiEehalfadoaai 
lemons,  grate  offtwoafthorindt;  tin 
cut  them  all,  aadpickMit  tiM  inaidefc— 


LBU 


■teM  tbtMikimmer,  uid  holdii 


•bout  halt  <  . 

tbe  *aaie  vciKht  ol  lagK  m  ' 
._    .  •.  Mi  the  lugar  to  ■  TViy 
•mmHii  tb«]  pul  U  lo  the  Snddc, 
U  aH  very  quick,  till  it  hxvtnra  a 
trlaiiKd  by  dip- 
id  holding  it  up 
^ienllf  jcilici),  il 

.'immer  in  Bak». 

UMti  U  will  run  offin  littleitmtDt; 

i^Hee  Piet — Sqiut 


Ibl  JiiM  ef  Ili(  Irnwn,  mid  uldcan^cd 
*^tb*MM)MkriidwrplM.  ItoluA 

NMTt  onct,  ind  Ul  tha  f«Ur^)aa  In  dw 

^BHW  P»te.— Cvt  off  ^  ndi  of  tbe 
tmoM.  Had  raa  Umb  thrauKh  and 
■femoth  with  a  liMB  pin ;  pM  tbao  m 

S*n  to  wuer.^d  boll  t£cm  till  Im. 
t  IhM  Wn  ibeM  out,  lay  tbaoi  In  «aM 
««Hr  a  «iaiita,  put  tbtmiataaclalk, 
Wd  pi«HMttlia«aUrt  povadaiidnib 
ttNM  <kMB^  a  lUm,  mix  tlim  with 
8mU«  dN  anaatlt*  af  laffar  boiltd  lo 
fcfvn^yJbM.    Set  tha  wfaoU  M  Ika 

61  toriauwr,  itinriu  coHUuillr.ud 
M  the  M«l«  u  aaiuJ. 
LnwM  n«b'tfr.— Onle  tlic  rind  of  a 
Inhii  vlthaM  anr  of  the  vhlta,  Infuw 
ltlaa^Ba«of>aUr,  witk  haltuiouaca 
a(  |Bw  ill  ■nun  i  wbtn  ^  latter  <«  com- 
■Malr  diMolvad,  picw  li  tlutmch  a 
dadi,  ant  Uinloa  mortar,  and  work  i> 
M  wuE  auaar  la  the  proper  CDDilitaace : 

iMBfamftaeeordiat-— ' 

rinlfatMhtbaoraa. 


^ffiaabcM  all  papfu  and  cover  it  wttli 


tlll*oa 
I  baiu,  u  Uwt 
life;  tbcn     ' 


I  >  aocK  gi  paprr,  ana  cner  ii  witn 
li  nntd  and  bt  Aopa,  about  the  alaa 


^■a    n  fOH  piWCf    ■OOH  w  UIB  pcvi 

■d.  bat  not  «bipfM] ;  lor,  a*  It  U  a 
Jat panU,  Mme otiba  bMa would  re- 
ill!  tilt  nHUtfa. 

mmtm  Pml  Cmditd.* —  Taku  aona 
|fc  iladii  leBMoa,  ran  off  tb*  yellow 
tpU  Ihiow  U Into  hilMDc  water  tijl 
-*-—  U  DHNtbe  put  iaUcold  water. 
,JM  ftM  Mgar,  and  boU  it  n 
f.aadterfa*  dndncd  tlMknoM- 


peel,  pour  on  it  the  erriip  (nhiltt  hw)  ; 
the  next  day  boil  the  «yrup  B^in,'  and 
reluru  it  to  the  peel ;  Ihi-  third  andtunrtli 
dayi  proceed  in  tlie  nme  manner,  add- 
ing >  small  qiMDtlly  of  cinri&ed  tugar; 
Ibc  laat  time  Itie  syrup  i>  b.iiled,  ■■  nan 
Halt  riM*  tiipfftf,  pulin  [be  peel ,  cover 
and  boil  the  mIhIc  tugelb^r  once,  and 
vhrnmld,  drain  end  dry  them  in  a  ttove. 

Lemoii  Prei  CandieJ,  w  Dried— 
Take  aome  praaerred  lemoU'  peeln,  wash 
them  in  warin  water,  and  put  thfm  on  • 
sieve  lo  drain;  boil  niine  •yruponlbe 
Are  till  It  cDDiM  to  a  blow,  and  put  your 
petU  ia  1  Bi  Mon  la  they  are  covered 
with  (uear  laka  tbea  out  aipiin,  put 
ibCDOBwIna  Im- all  tbe  MgaT  to  drop 
tbrouffa,  then  hi  tbMa  Mand  till  cold, 
and  pot  them  lain  boMi. 

tjiMoit  Petti  t»  Oaidbr.— Take  iCMiie 
lemon-peel*,  and  «!«•■  ibcmwall  tna 
the  puis,  and  let  thes  by  two  dan  hi 
■alt  and  KBlerj  Oea  wM  aad  drain 
them  dry,  ihaa  bofi  tba«  la  a  Ifala  avrap 
till  they  louh  qolla  dear.  Alter  wSWi, 
take  t&em  onC  and  have  ready  a  thick 
tTTup  made  wllb  flaa  Inpl  tngar:  pat 
lliem  kiBi  h,  and  elmiaer  tbetn  till  the 
BUfir- candle*  abont  Iba  pan  and  peel*. 
Then  lay  tbcai  (epaiauty  on  a  hair  aieie 
to  diata,  itnw  wled  MBar  over  tbem, 
and  wt  UicaiMdrT  la  a  no*  oven. 

LxKOHPaefm  tkroaef.*— Take  aome 
veiy  dry  piiaei  wd  lemon-peel,  and  cut 
It  into  Hvaral  naall  aqnare  piecaa ;  put 
ibeie  plecei  Meh  en  the  point  al  little 
sticks  for  this  purpoae,  and  dip  them 
into  conFDtef  (oitBr u  dtrecled.  ScerAea- 


*  n  turn  lEiaBBH  qt  oivam,  \wo 
s(fraalibuttcr,and  a  p^notnlt; 
Get  tbeaa  ever  a  awderata  ilove,  ■iljlin 
cDnUaatly  i  In  about  aigbt  mhiutea  pour 
■■  into  another  laiicapao,  t— '  — ' ■-■■ 


'Xt! 


itaaiianerotapMind       ,_    -»— , 

(hnWiu  previoDity  orated  ea  ft  tbe  rin^ 
iiri.wotenion(),Mdnraen*i  Mlrtheai 
to|jftlierBminatP,andtfaenaddtheyo)k« 
ol  rm  t  take  two  down  flat  ruitard 
mcinlda,  line  tbem  with  puff  paate,  pour 
tlip  preparation  Into  them,  and  bake 
them  in  n  nuuteiate  oven  ;  when  done 
ulnie  them  with  Bne  tugar,  and  serve 


irn  filter  and  bottle  U. 


Lehoh  Ptel  Sump  ly'.*— Take  Atb 
ounce!  of  freth  lemon-pecI,  putitiolna 
gliiM  cucurbile.  itliich  faai  been  gntdn- 
ally  heated ;  pour  on  thein  two  pounda 
of  neailT  bilmg  iratar ;  clow  tbe  vhmI 
ven  tifht,  anc<  place  it  on  bat  aihes  (or 
twelTe  houn;  after  xblch,  let  the  in- 
rn^n  run  out  gently  irlthoat  prtaaing 
the  peel ;  add  t"o  pounda  of  powder 
augar,  and  then  boil  the  whole  to  grimil 
prrli,  when  about  half  cold,  put  ih  a  few 
(trap*  of  ipirlt  uf  lemnn* 

LEHoMi>(/i/i  Soiiffietiif.'—Puthiit% 

rundof  aUlrd  augar  intaa  pan,  and  mix 
vith  the  white  of  an  rggi  raiptbe  rind 
oTafineaound  lemon  on  a  piece  of  augar, 
■crapa  off  ih«  aurGwf,  and  add  it  to  the 
kbuve;  wlien  it  haa  beoome  a  pretty  Brm 
paile,  roll  it  out,  aprlnkle  fine  oigar 
mti,  and  cut  It  into  Danda  about  an  Incb 
wide ;  cul  IheaeagainintOMiUftrea,  which 
roll  in  the  hnllow  of  your  hand'',  wet- 
ting Ibem  ilialitlir  forthat  purpose;  the 
— *-»  being  formed,  put  each  in  a  >>pu1] 


Sunil  of  fail,  six  largp  cU<rei>  of  g«rlic, 
oounceaof  horae-radlah  iiliced  tliin.  a 
qoarlrr  of  an  ouoce  of  cloven,  the  ume 

Soanllty  of  mace,  the  nine  of  nuimrn. 
lllo  of  cavennr,  and  tvo  oudcm  of  fluur 
ofDiultard)  (o  tbeaa  put  two  quart*  of 
Tinegar,  putftin  aatronijar.tn  a  kettle 
of  boiling  water ;  orMt  tlie  jarona  l>ot- 
liwrthtllldoBP.  Stttbejarbr,andatir 
It  dally  for  *i>  weeks ;  ke«  the  jar  close 
eOTCrtd.    Putitintoamalllxittlra. 

LxHOM  to  Pic*to."— Take  Iwelye  le- 
nioni>,  and  rub  them  well  with  a  piece  of 
■annci ;  then  rub  them  over  with  buy 
salt,  and  iHy  them  on  an  earthrn  pan, 
turning  them  every  daf ,  far  three  dayi ; 
then  iliM  an  nance  of  ginger,  and  salt  )i 
weJl,  and  let  it  lay  in  aalt  fat  three  riaya  ; 
parboil  twelve  dovea  of  garlic,  well  wlt- 
ed,  lor  thte^  day*.  A  ainall  hnndfol  of 
must  aril -KrdbrHlwd,  some  cayenne  pep- 
per, and  one  clove  of  garlic  ahauld 
)«  put  to  each  lemon  ;  take  your 
leamna  out  nf  the  salt,  squeeie  them, 
pat  them  into  a  jar  irith  Ike  apice,  and 
eavcr  Ibem  with  ih*  be-t  while  wine 

month'*'  Ikpe  iIi't  will  l>e  flt  kw  uar. 
LENomTa  Picile.~Tbty  abould  b« 


snuJl,  and  with  thick  rindu  \  rub  Ibeta 
witb  pieces  of  flannel,  tlien  hI  it  them  hall 
I,  but  not  throogl) 


vinegar,  the  brine  of  the  lemona,  Jamatea 
pepper,  and  ginger  i  bcMl  and  »kim  i(  ; 
when  cold,  put  it  10  thr  lennns,  with  two 
of  mustard-seed,  aod  tmi  elovtaof 


..  like  ayrup,  add  •  little  brandy;  boll 
on«  pint  of  cmm  with  a  bit  of  orange> 
peel ;  take  out  the  peel ;  wbrn  roM,  put 
llie  cream  Into  a  leapol,  pour  it  to  the 
tyrup,  holding  it  hith.    Make  it  tbc  day 

I^MOHS  PrtMtncd,  Ligttid  and  Dn/.' 


■"TX 


o  boiling  water  over  a  moidemle  Hk  : 
and  when  yon  can  insert  a  pia'a  lind 
with  aa*n.  throw  them  again  into  cold 
water.  Boll  some  >ugar  to  Ut^,  then 
put  in  the  lemons,  g^ve  them  a  law  boih 
{ogetbFr,tkim,Bnd  put  tlirinintoapan; 
the  next  day  drain  off  tbe  aagar,  boil  it 
several  limea,  aud  ihrn  pour  it  over  the 
lemona  again  ;  tliC  third  diay  boil  the 
o  /attain,  adding  treah  sugar  to 
.!._.__.  -  -  coTer  the  pan,  and 
D  this  finr  two  days 
:  rail,  however,  buil 
. ,  and  when  rou  bare 
•,  put  tbem  liy  In  t>n(a. 
-g. —  Peel  four  lemoc~ 
II  they  arc  lender ;  n 
n  iiair  sieve,  and  praarm 
TaheapoundofNaptca 
•■  grated  nutmeg,  and  two 


boiled.  H'heii  co1<l,  mix  with  them  tli* 
pulp  of  the  lemon^  and  eiglit  esgs  well 
b™ten  )  sweeten  according  to  taste,  and 
if  ynu  ehonse.  add  brandy.  Erige  a  dish 
with  Kood  puflr-pa>le, pill  m  the  mixture; 

girniih  the  tiip  with  rttings  of  paste,  as 
r  lartleu,  and  bake  it  in  a  modctately 

LKMoa  P^ing.—Pm  half  K  Mnad  o( 
firsb  butter  with  half  a  pound^of  kat- 
■ugar,  into  a  saucepan,  and  kerp  k 
stirrinaover  ihf  fire  till  It  boils  i  nut  it 
aithen  pan,  and  grate  tl 


LSM  [> 

4toJ>tMortlitteiiic«M(kmt  Bilxlkt 
MHTUid  tmna  »llb  tbemipMHoH 

.HA  paCfMle  t  tte  bottoB  of  ft  dtah. 
■hn  pat  to  Hm  fcspandM,  add  Uh  at 

^MiM  l«Moii  put  wliea  yw*  bn«  pat 

,taUn  mpanuioa.     B*ka  wtUi  stMt 

-LnwNM  <RmA  ^)  JfonMAnb.*  — 
BmwtME  •qoMxed  Um  joioe  from  jonr 
■iMicii  cntoni  ili  thcwhiu  put,  ud 
ifmt  iIm  riadi  Into  MlinB  mtar  {  wmsb 
-M  Iher  basin  ta  lalten,  take  tbam  tarn 
tM  >rt, and  thrairUMB  lata  coldaatar: 
than  Liv  theni  oa  a  ilave  ta  dnln,  aiu 
.■mIm  Iham  ialo  oarta^adt^  in  Ifaa  mma 
111— w  u  urieoti.  Uiann  riada  ara 
ftiMtbiany. 
tMMom  Sme*.*— Put  Im  slanM  of 

•a  aaoa  m  It  boitaTadd  iIumI  parkier. 
Mit,  papper,  a  pleoa  of  bmiar,  and  ibe 
JtdM  irf  tva  lemsM;  mJu  Ibe  whole 
taka  bat,  and  in  about  S*e  mlanta*  the 
iMwewILl  ba  reujy  for  table. 


>} 


LfeM 


^ora-,  bke  a 


■etnalttilennivy, 

,  pal  in  theltver,  occ 

ri  adds  )Ude  of  the  pf  el,  dinppcd  Hor 


bnUii; 

— ^  — ■•  bnttar,  pal  in  the 

ialUdeoftbepfcl,  diii|>pTui 

m  SoKM  fir  B»ilFd  Fmeli—  .— 

ttia  •licN  of  tnaon  into  VMV  Binall  dice, 
aad  pat  tbem  Into  aieltfd  butter;  give 
It  aaa  baU,  and  piwr  It  ovpr  boiled  (awl«. 

LaM«K  SaMee  {tVfiUe)  for  Bailed 
Amb.— Patthe  peri  of  a,  boiiII  lemon, 
cMWBreawly  tbin.  Into  a  nint  o'  Kvect, 
*M  (Maah  iritb  a  apris  of  lenoB-thrne, 
aad  ten  abJte  pepper-coma ;  riatater  It 

Stlp  till  )t  tattra  well  of  the  lemon ; 
I  ttrwo  it,  and  ihieken  It  with  aquar- 
Mrefapoundofbulter,  nlbbediQBdea• 
■a(t••aaMruloraour.  Buil  it  up,  then 
Mar  (be  jnke  of  the  limoa  attained  iolo 
«l,Mirriapltwell.  Dlab  the  hrnla,  and 
diw  atbi  a  little  white  gnv*,  quite  bot, 
vhh  the  enam,  but  do  not  boil  them 
taiilhtr  :  add  lalt  accordini  to  roar 
taale. 

■  Lama  Stcrkf.*— Diawlve  a  poand 
•ad  a  bair  of  white  rumr  in  a  quart  of 
4d(ar«ater ;  take  nine  large  lemona,  wipe 
Ibiai  perlectlTi  cut  each  acioia,  and 
laitaa  the  jntee  into  the  dliMTcd 
aapr;  pluaie  ibe  lemona  into  the  augar^ 
aj  water,  and  preaathrm.MHtoestnet 
-■•imilvtbe  juire.  but  the  oil  contained 
la  the  riad.  Mix  tlie  whole  toaetber, 
and  ttnin  It  through  a  elote  b*lr  ilerc. 
Mar  tbe  Itqaid  Into  a  torietiirt,  an<L 


iprrad  the  puCe  willi  a  laib|  add  felt 
>  aulHcienl  quantity  of  fTklM  laBOn- 
.icel  to  impart  the  flnvour  reqaind.  Tlie 
•rliole  being  irell  mixerl.  imt  aome  ritaev 
inper  into  tui'li  ficnrea  a*  yita 
dictate,  and  spraad  the  pam 
.  .  ..,  about  a  ijiiarter  of  ao  Incfa  la 
ihicknesH ;  place  ihe:n  on  papen  and 
iKilte  them  in  a  m^'derBte  Oven,  iffoa 
wish  Co  glase  four  aweeimeati,  boil  tame 
Bugar  witb  orange  flower  water  to  fa 
plume,  and  when  tbe]t  are  taken  oat  tt 
tlie  oven.  wB<h  ihem  oecr  with  the  ayrap, 
whicii  dries  alaioat  ImmedlatHy. 

SnHabuU.—  Ttiif   a   pint  at 
lint  ol  wlilte  wine,  the  peel  Ot 

-   - .,B grated,  and  ciie  juice;  augBT 

according  to  las'e;  let  it  s:nnd  aona 
time;  mill  or  wbir>  it,  lay  ilie  froth  ona 
lifVBJ  put  the  reinafn>tpr  into  tiliuaM, 
md  lay  on  the  froth.  Tliry  (Lnuld  be 
made  the  day  befrre  they  me  'viinCOd. 
|[  you  should  wish  tlietn  i>i  iiibIp  very 
iCrung  oC  tlie  lemon,  you  miMt  make  nae 
of  the  j  nice  of  ail  lemnna,  and  nearly  a 
~  lund  of  sugar;  tliey  will  keep  (unr  or 


a  (S| 


e  of  thei 


ound  of  juice,  taking  per- 
il theperlofeyeryreaioa 
jund,  and  that  tfa<T  *^ 


Set  your  juire  In  the  cellar  tor  tour  day*, 
and  then  filler  It  IbroUKliblotting-Mper. 
Bceakn  pa<tnd  and  a  half ot  doubler»- 
Hned  ani^ar  into  piecei  about  an  inch 
Bqiiare;  put  them Inioa  gallon  matrasa, 
tlie  lemon-juice  ever  It,  i-loae  the 


he  matrBsa  cnol  aradually  :  wben 
,  add  two  apoon'ftil  of  aptrit  of  le- 
a,  then  bottleli,  keep  It  well  corked. 


I.EWOK  7<irr.— Rub  a 


lemonii  well 

fith  aalt,  put  tliem  into  (rater  with  a 
ilile  aaltin  it  for  Iwodaya  ;  then  change 
hem  every  day  with  freih  water  wiibout 
»lt.  for  a  tortniuht.  Boil  them  till  ihey 
ire  lender,  BniT  then  cut  them  Into  half 


niiartet*,  rornerwiiw,  wi  tbin  aa  poaatble. 
Takehaifadnea  plpplna,  pared,  cored, 
and  quartered,  ana  put  Ibetn  Into  a  pint 
of  water.    Let  thcmlwil  tilt  thej  btttk ; 
then  pat  the  llqiHW  to  the  lemwM,  halt 
the  pnip  of  the  piprfna  well  btnhen,  and 
a  poundottngar.    Boll  thne  together 
fjuarter  ot  an  boor;  then  put  It  Into 
pot,  Rttd  aquaeae  Into  It  the  juice  of 
lemon}  two  tpoonAl  will  be  anflldei 


Take  a  poand 

laiefapana  paMe,  and  mix  It  wtik  a*  I 
\j  Toik*  of  tgga  aa  will  enable  yoa  IB  | 


LBK  (316) 

bruih  uid  rub  thei 


Uka  a  (rUb«r  or 
OT«>  irith  nrlltd   Intttrr,  lUitl  1 
inrer  Umbi  mmw  doublc^reAned 
\mta»f^tien. — Sdu«ii«  the 
risIaoMD*  into  _ 
•Mne  doubla-rfGnrd 


Btd  airKla  tbecvIlN,  vbidi  Hart  Mlba 

lilt    too  thick, 
r.  Lbwtiu,  /ncawMrf.*-^i(ake  m  Hgfat 

«of    rnur,  in  vbleb  pntHnw  iwect  bRta,ar 
...  I  -_.         . .  Indlie;  gin  them  a  fcwtwn 


rfGnrd  lugnr,  and  mix  it  in  thenw;  to  which  uld 
m-juioc  1  put  rhe  shite  of  or  w^ter ;  vhen  mJI  niii 
It,  kiid  mix  the  xholtmll  I  l«ntili  wkh  alt  u<  peppu 


£mtli 


itotasoodeonaldiMiceilBiie  aome  ehrt 
irf  wafM^paper,  and  puconv  «herl  o( 
•n  a  peirter  likiMI  or  lin  plntt' ;  iiut  on 
~  ipooBhll'trf  tbe  prepantion,  and  aprr. 


It  all  orer  ttie  paper  wiih 
inbitvclTe  ptecti 


.Et'.l 


!.G 


Uer  *>U  curii  wii 

take  them  off  v> 

tltemDp,endwav_.  

■HIT  aland  up;  irt  ibfin 

•to*a  0D«  dar,  and  yon  viil  find  Ihry 
wUl  b«  all  curltd,  and  tbcD  Ibeji  ore 
**»••       _ 

I.ZNOa^a/er.— Paltwatliceaorihltily 
pared  lemonlatOBienput.ilitil*  bit  of  111? 
peel,  and  a  hit «( sugar,  or  a  larpe  oponn- 
liJa(caplllaii«;Hurin  a  pint  of  bailing 
waur,  and  Mop  it  clow  lor  two  huura. 

Lsiiaa  ffkitr  Ice.  — To  a  pint  of 
laman-iuioe.  put  a  pint  of  water,  hall  a 
fill  ot  braoay,  ameten  it  irith  cWified 

Bie.  andaqnreM  into  It  the  Juioc  ol  one 
lemon  at  dlflrrent  tlnm,  MurlDit  con- 
llntiallr  >  ''  *■"  make  tlic  miau  u  *bi<e 
•milk  l[  properlr  donej  take  care  not 
to  dropanroT  the  (red*  lata  il ;  worli  it 
wdl  IDKetber,  and  when  ilia  of  an  equal 
■ub*taiiee(»hicbpTovein  tbraatne  man- 
ner ai  any  otticr  jelly),  p«ur  It  into  ■ 
maald.  Lemon  coDaerrc  it  made  In  the 
■MM  manner,  oolr  that  tbr  vtgir  miut 
be  boiled  ts  a  creater  height  than  lur 


LENlllA*— ChTO»  tbem  h 
white,   and,    aftrr    tjuvinit  vjuii 

SEked  them,  boil  in  water :  •r)if 
eaure  them  lil<e  nbitt^  kidnci 
There  1>  a  amall  »urt  uI  Jenlil  r 
lint  much  uied  tn  IricAurr,  bu 


beat  to  make  ol..  , 
bains  Gner,  and  ibc  llivoij 
Lektil  CHUii.-Mnkt 
with  veal,hain,ariionB,  pii 
tmi  gIotti,  and  Fomr  win 
tbeae  on  the  fiii',  and  w 
calcbea,  add  aame  slocli 
tin  done.  R»ii  '>-  i-- 
pound  andri 


bctlei 


,_ aood  bit  of  batter,  ihicd  pa^ 

■lerand  ecalliaDa,  aall,  and  prpper;  tlj 
tbcm  lifhtly,  and  acTTe  them  verr  bM. 
Laimia  d  k  JHrf'r*  d'Htlel.^-9dX 
aaoie  leatila  in  *aJt  and  water ;  then  diriB 
them,  and  put  them  lata  a  aaacepaa, 
with  a  larfepieeeof butler;  ahtadnai^ 
— leMlt,  aad  pepper;  toaa  Acs 
.  .-J re  them  hot     flai>- 


■tewpan,  and  aerve  ti 


wdM 


ith  cniita  of  braad  round. 

X.BIITILB,  P^rit  «:■— Take  tww  piBii 
tt  lentil*,  and  do  ibem  In  the  eane  ma*- 
nrr  ai  dry  peae ;  when  doof,  take  eat 
the  TTcelabha,  bacon,  and  beef)  ainia 
tbe  lentil*,  and  puttbeminloaaiewpan, 
with  three  or  fonr  tadlctfal  of  ««■«>■>■• 
Thie  rmrit  icquirea  more  liouM  t 
tbe  praa,  aa  It  will  tdw  a  t*MBi 

loecMur;  ridm  it  well,  aiKl  Iw  « 

a«t  to  make  it  loo  Utiek.  Whea  ign- 
parir  i«daeed,  put  it  Inw  another  www 
paa,  and  aet  H  by  till  wanted. 

LE1TUCES  d  eEmtjnHjt'—'WtA 
aaiae  leUoor-bearta;  bni  tt«w  about 
tweotiF  mlnutfa  in  plenty  otwatar  witb 
•akin  It)  ibeo  pre**  outall  diawatirl 
pM  pepper  and  aall  iniidc  tb*  lettueHb 
and  tie  tbem  up.    Lay  alieeaof  <u1_bm 

Sf  th?  U        .  ,       . 
BMrialcil  with  aloch  and  the  n 
bioth;   when  they  have  a* 
boor,  put  tbe  Ictlucea  In  a 
out  all  tiie  mn' 

tbem.     Dl>b  t .. 

entUau,  nearly  the  aime  aine.  8(r«a  n 
etpogimit  fauce  under  tbem. 

Lnroraa,  A)«l.*— Cbaoae  ya«r  let- 
tuce* anall  and  roood;  trim  aad  tla 
tbem  U|^  pat  them  Into  a  itew|mn  wHb 
alicea  oi  Daean,  atrota,  onlona.  aal^ 
pepper,  nutmey.abiuKbotawretbcrta^ 
andHork;  braite  Iben  in  thbtillscarly 
doae;  take  tbem  out,  pren  tbem  (aa 
cloth  i  wben  euld,  dip  tliem  la  baUW 
aad  fry  theai. 

laiTueca,  flnriare  ^.*'— Pot  aboat 
thirty  letloce*  mto  boUing  water,  anl 
blanch  them  br  half  an  lm«r;  tbM  IM 
tbem  cool:  preta  out  all  tbe  water,  tie 
tbem  up,  flna  a  Mtwpaw  witb  aUcea  o( 
teal  aBatMcae ;  lajriMlMtuaeaan  tbK 


LET 


witb  two  or  tliree  enrol*,  thiee  onkiw, 
Kid  two  clovu;  CDrarthcin  witfa  bMnn, 
piNir  In  wnu  good  >tiiek,  aod  umnwr 
UMBiD  bouruidahdt:  thendraJotbe 
MtBCM,  cut  them  In  illen,  langwiae. 
PbIi  alteTnately,  layenof  bre*d-crumbi 
and  IcttHce*,  nntil  ill  the  latter  are 
■Md ;  pour  the  mum  over  tbem  (biTing 
Mniiifd  it) ;  ttt  the  difih  uver  the  fin, 
■ad  atmnitT  thr  whole  tor  ionic  time. 
Put«camlran]rMittothii(artiir«,  but 
Mi««  prpper  batneen  each  layer. 

iMTtvcta,  OanalHTt  q^.*— Take  ■«• 
mm]  fine  lettuon,  pick  off  the  ffreen 
iMTfl :  wMh  tiiemwell  In  cold  irattT; 
•nd  baring  blanched  thrm  in  bailing, 
Ara*  them  again  f nto  eold  water ;  dnin, 
fi«M,  and  tie  them  up.  Pal  the  letluceii 
!•»  a  Hewpan  with  liicea  of  bacon  and 
na].  aalt,  ptpprr,  •cailiom,  thyme, 
baaii,  punier,  UT-letf,  clovn,  oalona, 
■nd  camti,  a  gtisi  of  white  wine,  and  a 
Nffictent  qustitfty  of  eltlier  itock  or 
«mter  to  cover  them ;  bratxe  them  in  tlil* 
bTMrerml  hiuraoTcraflow  lire.  When 
wanted,  drain  tliem  wpII,  and  if  large, 
cat  then  <n  two,  lemnhTrisr. 

LrrTircM  with  (irarir.*— Wiieh  and 
bail  them  Id  boiling  vnter,  with  aoaw 
•alt ;  when  done,  pccaianU  chop  them  up, 
■ad  ptit  tbem  intoB  Murritan  wiih  ■  litile 
flour,  dripping,  or  butler,  itnd  gravy; 
mojiten  witb  nock,  and  serve. 

IxTTVcaa,  Afinwrf.*— Tahe  u  manv 
letluce-bearla  aa  you  mav  require;  wait 
tbem  well,  and  bUnch  i^rm  in  u  little 
aalt  water;  whrn  done,  put  thrm  Into 
cold  water;  when  tbey  are  luflrciently 
ewded,  put  them  into  n  cullender,  nnd 
Bllthemtlor  with  your  Imnci; 


317) 
I  pan  of  clear  * 


Stand  round  It. 

LnrccE  Seup 

.'-Havln 

pi 

kedand 

waahed  the  Ictt. 

ce",  put  tl 

em 

nto  boil- 

Iiia«ater,«ith. 

hardlul  of  m!t 

Far  half 

aa  hour:   then 
water;  the  letlu 

Ihr-w    the 

nto  eold 

tei  being 

BXll 

d,  prCM 

gat  tba  water,  ar 

d  tie  il.em 

'p; 

lOkeaof  rral    n 

^^«s"IS 

bacon;   place 

9'  on  them. 

■am-  tl*m  wit 

111*  tnrnf 

pu 

inaome 

anla>aand  cam 

filicedi 

ni.tf 

en  them 

with  itock.  and 

joit   thcni 

n  gentle 

be  bran  h.tur 

r  lonjer. 

nf 

roMiiry ; 

Toaa  In  tbree  otecea, and  patln  a  loup 

«  with  a  little  ingar  and  nit]  iilllt 
i](iwi>)i  i!i>odeoiuniim/,and>et  iiby  the 
»<uve  10  boil  gently;  skim  it  well,  and 
ciarify  it  (he  lame  M  other  aoupi. 

LirrTL'tKfl  Imiiierd)  5mp.*— Pick  off 
all  ilie  .TCin  leave*  Of  the  IfttuceB,  chop 
til?  li'Tit"  'itialljand  to«8  them  np  In  a 
lilll-'  liiir  IT.  till  they  Hre  reduced  to  a 
pulp  ;  tlir'ii  >dd  yourbroih  or  stock,  and 
hoi!  ih-iTi  Nil  an  hour!  soak  your  bread 
aa  u^ii^il,  Eind  then  linith  your  soup.  Cot 
lettuces  ore  done  in  the  ume  manner. 

LcTTCci*  Stvffttl~'t\i\»  dish  is  pre- 
pared, drewed.  and  served  in  the  same 
manner  aa  eaiiaga  ituffed. 

LEVERET—fSeeHnre.) 

LEVturrd  /'.^ngtoie,*— Skin  a  leve- 
ret witliout  taking  off  ihe  paws,  which 
must  also  be  ikinned,  leave  on  the  nnila ; 
then  take  out  the  internal  parts  cxretully  ^ 
I  acald  the  ear*  in  Iha  same  manner  a* 
tboM  of  a  pig ;  lemove  the  hitler  parts 
from  the  liver,  pound  it  with  equal  qtiin- 
'  lilies  uf  butter  and  panada;  mix  these 
with  the  yolk*  of  four  egg*,  salt,  prpper, 
I  apices ;  cut  a  large  onion  into  dice,  tots 
it  up  in  a  little  hutter ;  when  cold,  add  it, 
with  a  small  quantity  of  dry  sage  rubbed 
into  powder,  to  your  fsrce,  and  fill  tlie 
leveret;  sew  It  up,  and  trutsit  ;  fsslen  it 
on  the  spit,  tie  slire*  ofhacon,  and  n  but- 
tered paper  over  it;  roast  it  about  an 
hour  and  a  quarter  ;  lake  off  the  paiiiT, 
and  the  bacon,  before  it  is  quite  dune: 
serve  it  with  viavy  anil  curiam  jelly,  and 
melted  butter  if  you  like. 

Ij:vEarTenCaiHr.*— Take  two  small, 
oronc  good-aiied  leveret,  cut  in  pierc, 
as  lor  civtl ;  put  into  a  slcwpjn  «  quar- 
ter of  a  pound  of  butter,  two  ounces  of 
grated  dscon,  a  dozen  shalots,  as  many 
muahronms,  and  some  parsley,  all  chop- 
ped amall;  teaeOn  It  »iih  imll,  pepper, 
nutmeg,  and  other  spice,  a  clove  of  gar- 
lic pounded,  nnd  abay-lcaf ;  put  Ir  "~'~ 
.bottle     '    "■  --*    --■- 


the  I 


la  give  out  the  bi 


pn|>are  your  hreail  as  uaual,  and  place 
tha  letlueea  on  ir. 

Lbttiice  Soup  —Take  two  dnz'n  fine 
ciMnge  lettuces,  well  waihed  and  bUnch- 
•it  in  aalt  and  water  ;  when  done,  take  a 
cnllcnder spoon,  and  put  them  in  a  slew- 


ilecea  of  hair,  and  stew  it  with 
hreovrand  under  for  half  an  hour,  tii'H 
lake  them  out,  and  lav  them  on  a  diab  ; 
put  tworpoonaiul  of  reduced  eipagaole  10 
the  hrrha,  and  when  pieity  thick,  pourit 

the  meanwhile  oil  mi  >hceta  ut  paper,  on 
one  of  which  lay  thin  sllre*  of  baron  ; 
llirn  put  the  cold  leveret  in  as  .viunre  a 
furm  SH  you  can,  with  all  the  scasiinipg, 
cover  it  with  bacon, and  the  five  iheeO 
of  paper,  so  (aided,  over  the  ediret  fatill 
I  preserving  Ihe  square  ahipe)  t! 


a  hour  beCorc  Siaut  put  U 


LIV 


B  ibteiot  tin  iMiiwr;  ir.tke  «  •m«ll 
(^usre  openintc,  into  ■hich  pour  a  r»- 

LEVFiwr  in   C«u/.— Bone  •  lewrtt, 

«nd  fill  it  wilh  aaood  torceroeat,  wrap,  li 
in  •  «au),  Inltra  il  on  the  >pn,  b««ie  with 
Initter,  «nd  "hen  done,  terve  it  iiui  « 

t-..iy ....  fl. .f  _«lnn.  •  mmrf. 


cr«'*s-.-,. . , , 

cIOTu;  f»>i«D  It  on  ilie  »pil,  put  it  to  tlie 
firo,  bailing  it  with  the  aWe  Djannaiie  i 
■train  wbat  reiiiBlntoC  it,  lai  a  Utile  cal- 
lis,  and  aeive  In  a  boat,  when  tbe  levetal 

L^vVam,  tb/&(«  i/.-- Tike  the 
meal  troni  tbr  bonei  Ota  cold  roBit  lf»e- 
rel,  mlore  It  ai  fine  ai  poMible,  wuh  ■ 
■lice  of  tauib  or  leal  blnncbed;  put  it 
into  a  aluccpui,  with  a  piece  of  butter 
rolled  in  flour,  and  a  tiule  vtfll  graTy, 
fin  It  atew.  turoa 
— "  ~x\ 

in'oiie  bait  trf  the  miinbai 
llUleotlbe  above  preparation  on 
and  c»ver  ihem  with  the  remtdniog  hall 
«( tbe  piecea ;  balen  the  edge*  Ugcther 
and  fry  them  either  in  Urd  or  butler. 

LzTEKET,  (Vibff  i/.—Take  the  Rlleta 
Irom  a  le«ei*t,  cut  out  ai  many  rlba  a> 
you  have  flileti,  and  lUck  a  bone  in 
eacb  i  lar  them  on  a  dtih  that  will  bear 
the  fire,  with  a  tittle  broth,  iweet  berbi, 
muhnMnw,  pepper,  ull,  and  a  piece  of 
butter;caver,snd  act  ihc  dUh  on  tb« 
fire ;  itV  tkem  two  or  three  times  wben 
done,  aerfc  them  with  a  rich  ruUI*. 
Lcvaarr  Pitltlt  Bigarri.'—TtVe  right 
leveret  fiUeto,  trim  and  braad  the  four 
•malieat ;  have  aome  breaati  or  Ibwl  cut 
in  aemicindei,  allt  the  four  larser  61Iet«, 
and  pat  one  a  Ibe  aemtdrdei  In  each,  >o 
aa  to  lorm  a  J  ;  broil  the  bat  breaded 
aileti.and  trirthe  bur  olbcn  liahilr  In 
tntter:  dinh  them  allemalelr  «n  cmi- 
raRju.wlthapur'e  odnuihroomdn  the 
middle ;  Rlaie,  and  aene  them. 

fillet!  of  leveret,  cut  each  in'o  three 
piec«a,aad  theaeagunln  two,  br  ■<i><^b 
iDualll  have  cisbteen  pleeea :  make  a 
brce  the  aame  aa  for  Mre;  aplit  each 
piece  in  half :  beat  Ihem  with  the  hanille 
e(  a  knife ;  aeaion  with  nJi  and  pepper ; 
apread  tbe  brce  over,  anil  roll  Ihem  up, 
toaboutlbcaiceolafinfer;  bmdUiMn 


:>ke,  tha  laat  li^  witt  en,  and  At 
them ;  drain,  and  atiw  ibaia  «iUi  a  ehir 

'^Siam\pHUIt)Ttmrieif.-Cttm 
meal  off  tbe  le*erei  inu  bbbU  ttaem, 
each  ofwbkkraU  is  crated  baeoa.aili 
and  pepper  i  preaar*  panr  enul,  lay  ■ 
little  butler  oa  It ;  ihau  pat  tbe  mmt 
■ith  more  battar,  a  ilice  of  Iwd,  a  bB* 
of  iweot  barba,  aad  lay  altrea  of  haaw 
over  the  whole;  cover  and  baka  dN 
lanrte ;  wbm  done,  opea  It,  toke  oat  Ite 
buan.  ham,  and  hecbi :  make  a  aaaee 
wilh  ihe  bonea  and  toa\e  cullia,  poer  K 
.lay  on  the  toporthefnvWr,  andeHvf 

LE»Efi«f,  CrOHf  ((/■.•— Ciii  lomehBiBn 
jiu  dice, put  il  ill  tna  •aucepao  whh  anna 
tmall  onioni,  miifbraomi.  pwaley,  Ifcti 
elieca  d[  veal,  n  liltle  pepper  and  Mit,  ■ 
glu*  el  atoeb,  Ihe  ume  uf  white  wtae, 
two  UrragiKi  leaves,  and  n  Utile  l*aNa| 


Uy  « 


II  tbe  leveret,  «i  tha  ateai 
-'I,  preta  oat  all  the  aravy 


DOibing  remaini  but  the  dr7  AbrM-,  lake 
off  whatever  bt  may  be  o«  it,  and  lUala 
Ibe  iravy  for  nar. 

lTaiSON.— nibtMtar  U  la  naaallr 
done  with  theyolkaofegfa. 

LIQUORICE  Poilt.  ~  Scrapa  aad 
braiae  •  quarltr  of  a  pound  •!  liqaMlae- 
mt.  and  boil  It  In  a  little  •rater  lUI  It  it 
mnen  reduced  [let  il  itand  to  wMr,  aad 
pour  it  dear  off,  anddlMolve  in  It  half  aa 
ounce  of  Rum-dragoa:  when  thonNifklv 
diMolved,  lift  It  in  a  linen  bair,  aad 
m\t  ausar  with  It  till  It  i*  broofht  M 

Sa  un^atence  of  a  paate  i  then  cut  ll 
to  whM  Bowcn  or  deaifDa  you  tlibh 

^VERS  m  Caul.  ~  Take  tbe  Wm 
'  liven  of  pullet*,  eapeni,  (ceae,  tarUea, 
'  k>,wlth  marrow,  and  bacon,  veal  awaat- 
l^aidn,  muihrooma.  and  tmfflea,  aoatt 
lean  dreaacd  bam,  lome  onion  and  aar- 
ilev;  when  ilia  well  nhtcvd,  mix  it  wHk 
TOlkaetenotobtnditi  take  Ihecanlal 
a  calf  or  aheep,  and  cut  it  Into  plicm, 
aoeordtns  (o  the  a>ze  you  would  haia 
Uwmi  layaameodheEarceon  thepkia 
of  caul,  and  a  fat  liver  upon  that,  tfaaa 
aome  more  fOTcemeat,  then  another  llvar, 
then  breemeai,  and  n  on  till  yon  hav* 
bid  Kill  pnltliecaulonaiheetitf  paper, 
and  fry  it  in  bmlbiB  lard,  or  bake  them  in 
an  oven  In  •  paaly.pan :  when  Ibey  n* 
dotw,  drtUn  awav  ihe  bt,  lay  tbmn  in  a 
diah,  warm  a  little  gravy,  ■oaaon  with 
•Mt  and  pepper,  and  pour  ll  o*or  the 
livara;  addaafuetaaororanceorlamoa 
Julot,aMll»rvo. 
UnMlFmh  CW%t  «;*— tamdaome 


LI  V 
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hi  Uvm  vfith  be«f  manow,  fine  kerbs, 
tkn4 emaU*  mlu  aad  epieet;  mix  tbem 
tMitliir  with  creMB,  or  yoUcs  pfewij 
roU  oat  eoiae  puff-patte*  ctttt  fill,  ana 
fiaUh  tbe  oollopt  in  the  aeme  mtanerM 
eaUopeoCleT«*ffpt. 

LiTBM  (Fai)  Gmrmtvre.*^T%kt  tiz 
fU  UterVt  ^>oni  vhich  talce  tbe  Htler 
pertly  irlm  them  oireftilly,  eo  thtki  tbey 
do  Doibunt;  then  lay  them  in  irater  to 
fie  rid  of  the  blood,  and  teald  them  the 
maM  aa  coclca'HDomba ;  ateir  the  llTeie 
belwieen  alicea  of  haoon«  ia  a  rich  mirf 
pmg;  when  done,  lay  them  aiide  till 
waated  UffgarmUtrt. 

UwmtkiPii)  Lo^^-^WOgh  a  pound 
of  te  liven,  ten  ounces  of  panada,  and 
eifhtof  Ireah  butter,  or  gmted  baoon; 
pound  the  panada>then  add  tbe  bottnr  to 
It,  anil  pound  them  together ;  talce  them 
out  of  the  morlar,  ia  which  pound  the 
UfOTa,  alter  a  time  put  the  other  ingre* 
die&ts  to  iL  and  beat  the  whole  weJl  for 
A  qnarteroian  hoar,  mixing  with  it  by 
degraea.  tbe  yollca  of  five  cgga,  an  ounce 
of  apieed  salt,  two  apoonaftil  of  fine  herbs* 
disne  -up  in  butter,  and  one  of  ffekmti  ; 
rub  this  Cvee  through  a  quenelle  sieve 
fans  a  pan;  add  to  it  two  ounces  of  csifs 
udder,  two  of  tongue,  d  Viearlate,  and 
two  ai  trufles  all  cut  into  dice ;  line  a 
plain  cireuku'  mould  with  thin  slices  of 
Da(QDD«  malce  them  very  smooth,  and  put 
the  Csres  into  it. 

LnrxA  (Fmi)  7Va«<#.  — Make  a  hrct 
with  soma,  bread  soalced  in  cream,  truf- 


flea,  one  or  two  fat  livers,  marrow,  shalots, 
all  wall  paunded,  and  mixed  with  shred 
panley,  pepper,  salt  and  ega ;  cut  vome 
illces  01  eriimb  of  bread,  about  half  an 
inch  thieic ;  spread  the  Carce  on,  of  the 
saoM  thielmess  as  the  bread,  smooth 
tfaea  with  A  Imife  dipped  in  whites  of 
cags,  strew  bread  crumM  over,  and  fry 
tBm ;  serve  with  any  dear  lauce  under 
them. 

laraMB(Flat)  Tourle  oA^?ut  the  crust 
Bpon  a  pie-dish  in  the  usual  manner,  snd 
ley  poanded  becon  st  the  bottom ;  sesion 
tim  livers  and  place  them  on  the  bacon  ; 
ccMrer  them  with  butter,  a  bunch  of  tweet 
hvbef  one  slice  of  ham,  and  a  few  of 
bacon  I  eover,  and  iMke  it.  The  ham, 
hMon.  aadlterbs  mu*!  be  tslcen  out  when 
it  Is  done,  drain  off  the  (at,  and  pour  a 
nmont  of  coclcVcombs  in,  and  serve. 

Liwaa  (Fith)  7o«i<#.— Mince  the 
livees  of  any  Itind  of  fish,  and  haviag 
mixed  them  with  shred  parsley,,  shalots 
and  eapers.  pepper  and  salt,  set  it  on  tlie 
5re  vHh  a  mt  of  btittrr,  and  let  it  simmer 
lBriaaMtinae;in  the  mean  timstalcesome 
alieas  of  erumb  of  breati,  cut  them  into 
vhat  shape  you  please,  fry  them  in  but- 
iMr.  aad  when  tbe  livers  are  cold,  spread 


the  preparation  on  the  bread  with  filiets 
of  aocboviee  kid  in  cross-bars  over  II; 
baste  them  with  melted  butter,  strew 
bread  crumbs  over,  piece  them  on  a 
baidng  plate,  and  babe  them  for  half  an 
hour,  nerve  the  toasts  with  melted  but- 
ter and  lemon  iuioe. 

Livxas  wiiM  JAishrommM^^TtkB  the 
livers  of  any  sort  of  tame  IbwlB,  and 
when  they  ere  cleared  from  the  galls, 
ptit  bards  of  bacon  at  the  bottom  of  a 
baking-pan,  and  lay  the  livers  upon 
them ;  season  the  livers  and  cover  them 
with  bards  of  bacon ;  bake  them  in  a 
asodemtely  heated  oven ;  wash  and  pick 
some  mushrooms,  dry  them  over  a  stove, 
then  lay  them  in  a  dish  with  a  little 
bacon  and  vine^tar ;  then  torn  some  slices 
of  ham  in  bolliog  lard,  with  a  bunch  of 
savory,  and  a  pinch  of  flour ;  moisten  it 
with  some  veal  gravy ;  when  tlie  mush- 
rooms and  livers  sre  well  drained,  boll 
them  in  the  same  ssuoe,  skim  off  the  ftit, 
and  serve  them  up  hot. 

Lnrxa  and  Partleif  &moew— Wash  the 
liver  (which  should  be. quite  fresh)  of  a 
ISdwI  or  rabbit,  and  boil  it  lor  ten  minutes. 
In  five  table  spoonsful  of  water ;  chop  It 
fine*  or  pound  or  bruise  It  in  a  small 
quantity  of  the  liouor  it  was  boiled  in, 
and  rub  it  through  a  sieve ;  wash  atMwt 
one-thinl  its  bulk  of  paisley  leavea.  boil 
them  in  a  little  boiling  water  with  a  tea 
spoonful  of  sslt  in  it ;  lay  it  on  a  hair 
sieve  to  drain,  and  chop  it  very  fine;  mix 
it  with  the  liver,  and  put  it  into  a  quarter 
of  a  pint  of  melted  butter,  and  warm  it 
up ;  do  not  let  it  boil. 

LiFSas  OM  Bagodi.'^Takt  the  liver  of 
a  turkey  and  the  livers  of  half  a  dosen 
fowls,  Clean  them,  and  take  the  greatest 
care  not  to  break  the  galls,  for  if  the 
livers  are  bitter  the  dish  will  be  spoiled ; 
put  them  into  cold  water,  and  then  put 
the  livers  of  the  fowls  into  a  saucepan, 
with  rather  more  than  a  quarter  of  a  pint 
of  gravy,  a  spoonful  of  catsup,  a  spoonful 
ofpicikird  mushrooms,  a  piere  of  butter 
roiled  in  flour,  and  some  sslt  and  pep- 
per ;  stew  them  gently  ten  or  twelve 
minutes  ;  nicelv  broil  the  turkey's  liver, 
lay  it  in  tlie  middle  of  the  dish,  place  tbe 
stewed  liver  round  It^  and  pour  the  sauce 
over. 

Lives  &nrce.— Take  the  livers  of  poul- 
try, or  game,  cliop  them  very  small,  with 
parsley,  scallions,  tairagon-leaves,  and 
ihaloti*.  Soak  them  in  a  little  butler 
over  the  fire,  and  then  pound  them,  add 
cullis  ftock,  i^pper  and  salt:  gi?s  the 
whole  a  boll  «iih  two  glasses  of  red  wine, 
corUnder,  cinnamon,  sod  sugar ;  reduce 
and  strain  it.  Thicken  with  a  bit  of 
butter  rolled  in  floor.  Serve  it  in  a 
I  sauce-boat. 
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Lt*iH  Smetjar  BtiM  OUettat.— 
Boll  the  llrer*  till  tou  can  bruiK  ihem 
with  tfaa  back  ot  •  «p«an.  mb  them  In  ■ 
little  of  the  liquor  the;  were  boiled  In  t 
■neltioiM  butter  rery  imooUi  sad  pat 
to  tbem ;  add  ■  little  grmted  lemon  peel. 


MacidoiH*,  Dwde  with  Enngaole  initetd 
tiUcliaintUt ;  reduce ■  n« curota  »nd 
turnipi  loaglneiRodBdd  tbem  to  the 
HaagmAt,  taking  care  that  it  doe*  not 
ImU. 

LOAF  d  la  Dut^Anw.— Blanch  and 
pound  two  ounce*  of  [mtachio  nuu,  half 
m  pound  of  iwret  almond*,  two  ounce*  ol 
dried  lemon  cfaln,  and  half  a  pound  of 
■ugar:  when  all  the**are  reduoedtaa 
paale,  mix  It  with  the  jcW*  ol  >ii  cfgx, 
add  (he  whitn  well  braten  i  form  into 
the  dhape  of  a  loaf,  place  it  io  a  Lut- 
tcred  d<«h,  and  bake  it  <n  a  alow  oven : 
•hen  done,  g\»it,  and  •tien'  n'oinareilt 
over  it. 

Lo«F,  Sp^titi- — Scoop  out  thp  emmbi 
ftom  hati  a  dozen  crualy  roll*,  and  fill 
\htia  wilb  an  J  tort  of  cream  you  may 
lliink  proper  ;  aoak  them  <n  8panuh 
wine  tor  a  short  time  ;  ipHiikla  flour 
orer  and  fry  thrm ;  glaie  tliem  belbrc 


aur,  *Dd  keep  It  botltng  brithty  tram  half 
an  bour  to  ha  boar,  acooidlOK  to  the  mu 
of  tbe  kibater;  wipe  off  alt  the  aeam 
hvm  It,  and  r«b  the  thell  wiUi  a  very 
little  butler  or  *«cet  oU ;  bmk  off  the 
aroatcInwsiCiack  them  carefully  in  each 
jumi,  «o  that  they  may  nut  he  iifaatlaRd, 
and  yet  cume  ro  piccH  Faally  i  cut  th( 
tall  down  the  middle,  and  ««nd  up  the 
iMdr  whole. 

LnsiTEBS  BroileJ.—Wben  tbelobMKt 
are  boiled,  xplit  tbelr  taila  andcUnM. 
mck  the  ciswa,  pepper  and 
mkeoitl  their  bodie»,  and  *t  . 
Ilif  lady  :  then  put  them  nuaiii  in 
shell,  and   lln.'n  on  llie  Krioiroo  « 


^iiollel 


French  roll, 


tbe 


they  are  aenl  to  table. 

Lo/Lt  m   Surjm'i 
crumb  from  a  crui 


witi]  biancmaoge ;  put  It  on  Ice,  and 
when   the   blancmange   I*  quite   6rm, 

K'ice  it  on  aditb  for  Uble.    Thin  should 
done  cither  with  one  laige   Frrnch 
brick,  or  three  or  four  roil«. 

LOBSTERS,  (oC*owf.-Theheavie»t 
are  considered  tbe  be>t,  and  it  i*  prefer- 
able to  boil  them  at  home.  It  they  are 
quite  fret h,  the  clawa  will  haveaatrong 
motion  when  you  put  your  finger  on  the 
eyen  and  prew  them.  When  you  buy 
(hem  ready  boiled,  try  whelher  ilieir 
U'lt  nre  eiifT  and  pult  up  with  a  apring. 
otherniee  tbat  part  witi  be  flabby.  TI.e 
cock-lob-ter  may  be  dialinHuitbed  fnvn 
the  hen  by  tlie  narrow  back  part  ol  Ihe 
tail,  and  the  twouppermopi  lins  vltbin 
it  are  etilT  and  hard  ;  but  thow  of  the 
d  the  ittil  broader.  The 
"    the  amalleat.  hai 

—  ...„ e  fleth  Ib  firmer, 

and  the  colour  when  boiled  ie  a  deeper 
red.  Tbey  come  in  about  April,  and 
remain  In  aeaaon  till  tlieoyateri  return. 
Hen  lobsters  arc  preferred  (or  gaucei, 
on  account  of  their  coral. 

LoBSTEaa,  fD  Ati'J.— Putonaliah-ket- 
tJe,  with  water  aalled  in  Ihe  proportion 
Of  •  lahle-apoonful  of  aalt  to  a  quart  tf 
water,  and  when  it  bcnl*  put  in  uie  lob- 


LouiTEna  Butlereil.—Boii  them,  lake 
ut  Ihe  meal,  cut  it  inta  p)ece«,  putlalt 
a  little  grBTy,  the  inside  ot  the  lohatar, 
and  IliF  spawn  bruiaed  ;  add  a  veir  little 
ivhilc  wine,  pepper,  salt,  nutmen,  [eman- 
peel  grilled,  a  piece  at  butler  colled  in 
flour,  and  a  tittle  lemon-juice  ;  Hir  thl* 
tugelher,  let  it  boil  up  i  quarter  the 
chii^.Beainn  it  with  pepper  and  nlt,a»d 
broil  It ;  lay  it  on  Ihe  diah  on  tbe  i«*t. 
Qaraialiwlthaliced  lemon . 

LoBiTEK  Cnte.— Pound  the  meat  of 
two  bculed  lobaten  with  tbe  lean  of  raw 
bam,  aome  beef  marrow,  ihe  yolka  o(  bar 
egg*,  a  bit  of  bread  aoaked  in  cream,  a 
a  little  mace  pounded,  cayenne  pepper, 
and  aalt.  Colour  the  whole  with  loMcr 
■pawn  i  then  line  a  mould  with  thin 
aliceaof  lat  bacon,  presadown  the  mix- 
ture Into  it.  Gorer  with  baida  of  bacon, 
and  put  on  the  cover  of  tbe  mould  :  and 
then  put  It  Into  the  oren,  let  It  bake  an 
hour  and  a  hall,  and  let  il  aland  tillculd; 
turn  it  out  of  the  mould,  take  the  fM 
away,  and  lerie  Ihe  cake  up,  either  mo> 
delledpr  plain,  with  tome  Hvory  jelly 

LoBSTina.  Citrrn^, — Takethemfrom 
their  •hells,  and  lay  them  in  a  pan,  with 
a  amalt  piece  of  mace,  lour  apimnaful  ol 
veal  gniTy  and  Iburot  cream;  r  ' 
-   ---    -  joonaful  ot  curry-i 

of  butterj  aimmer  torai. 

bour ;  iqueeie  In  the  juice  ol   half  a 
lemon,  and  add  aalt. 

LoBiTEita  in  OK  llalian  SalaJ.~-TtiK 
two  lotwlerf,  cut  them  In  piecea  by  tak- 
inaofl'  the  clawa  and  tail,  each  of  which 
■pTit  in  two;  the  apawn  rub  tbroogha 
dry  sieve  lo  garnish  the  aalad,  oiade  in 
the  following  manner: — waah  two  or 
tliree  rabbage-leltucea,  lake  away  the 
ata1ka,cut  tiiem  in  Inive afat«da, alicea 
beet-root  and  a  cucumber;  waih.  ^tk, 
and  cut  into  long  ahicda,  four  anchoylu, 
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fltop  mum  temmi  tmd  ilwrfil,  two 
MM  r«i  the  yolki  aod  vfaUeiehoppcd 
MMlHf :  if  ymi  Imv«  any  caalUkNrert 
•r  finndi  mtm»^  boll  and  p«t  them  with 
ll»  Mhcr  things  to  imniial) :  haTinf 

^ thing  prepared,  niaet  the  lettocet 
centre  oi  the  dish  in  a  heap,  and 
the  lobster  and  other  things  ac- 
to  your  taste,  and  just  before 
ywntrve,  garnish  it  irith  Jtatian  ttiiad 

4MHS9* 

Lmnafl  ll»ifamMlff.~IIairboiltheiii, 
tikeMt  the  meat  and  lard  the  tails  with 
A  ahed  eel :  then  cut  the  tails  kmgwaTt, 
•ad  fry  them  in  oil ;  maice  a  sauce  with 
vkite  Tiaegaff  salt,  pepper,  doves,  mace, 
•Head  ginger,  parsley,  saget  winter  sa- 
vory, sweet  maijoram,  the  tops  of  rose- 
rand  thyme,  and  some  bay  leaves; 
the  lobsters,  and  pour  the  sauce 
thmn;  lay  upon  them  three  lemons 
mm  is  aliees,  and  run  It  all  over  with 
Irattsr. 

LoBBFtts  Fs/Aef^— Sheet  yosr  patty- 
fns  with  puff  psste,  and  put  a  small 
fisssofcrambor  brsad  Into  each  ;  then 
cover  them  with  more  paste,  trim  rooad 
ihopsnt  wash  the  tops  of  the  paste  with 
<■■»  sod  bake  tliem  of  s  lisiit  colour. 
Wbtn  they  are  to  be  served,  take  out 
tho  brsad  snd  fill  them  with  lobster 
chsppsd ;  add  to  them  a  little  strong 
mmmumi  of  veal,  a  small  quantity  of 
isor,  Ismon-juiee,  cayenne  pepper,  a  bit 
of  IcmoB-peel.  a  shalot  chopped  fine, 
.oo  sorhorf  mbbed  through  a  sieve,  and 
oiteed  over  the  fire  for  five  minutes. 
The  lobsters  should  be  half  boiled  before 
they  sre  chopped  lor  the  patties. 

Looorsa,  Petiti  PM9  qT.*— Take  some 
Ifht  pu^paste,  mil  it  out  thin,  and  cut 
II  lolo  pieoes  with  a  circular  pmte-cut* 
isr ;  lay  tliem  as  smoothly  as  possible  in 
oomll  eopper  drum-shaped  moulds ;  tske 
Iho  isiis  of  two  lobsters,  cut  the  meat 
ioto  small  piroes,  which  put  into  some 
"^  Of//  when  well  heated  fill  the 
pSiet^  cover,  dores,  and  bake 
_    As  soon  as  they  are  done,  take 

ontsf  the  moolds,  and  serve  them. 

Lsosroas  /•  PickU.'-BoW  your  k)b- 
iiHS  in  vinegar,  white-vine  and  salt; 
ttsB  take  them  up,  and  put  into  the 
Htoor  all  sorts  of  sweet  herbs,  ckivee, 
popper,  sod  mace ;  then  put  in  the  lob- 
olsffssfaln,  boil  them  all  together ;  when 
leteiy  done,  take  them  out  and  pnt 
Into  a  barrel  or  vessel  Just  Urge 
to  hold  them ;  poor  the  liquor 
MB,  and  set  them  oy  for  use. 
.  Pie, — lloil  two  or  three  lob- 

, tiie  meat  out  of  the  tails,  and 

col  ll  falls  pieces.  Then  take  out  all  the 
spasvo,  nod  tho  meat  Arom  the  daws ; 
Ml  It  well  In  a  mortar,  and  season  it 


with  popper,  salt,  two  spoonsfol  of  vino» 
tor.  and  a  little  aachovy  liquor.  Melt 
half  a  poood  of  frssh  butter  with  asao 
breod  crombs  gratsd  very  fise,  snd  tho 
yolks  of  ten  egffs.  Put  s  good  poflT  posio 
over  the  dish,  lay  in  the  Uils,  snd  then 
sdd  the  rest  of  tiie  mest  on  them.  Put 
on  the  lid,  snd  bake  it  in  a  slow  oven. 

LoosTSBS  Po/tei/.— Take  out  the  meat 
as  whole  as  yon  can,  split  the  tail,  and  re- 
move the  gut;  if  the  inside  is  not  watery, 
add  that.  Season  with  mace,  nutmeg, 
white  pepper,  salt,  and  one  or  two  cloves, 
in  the  finest  powder.  Put  a  little  butter 
at  the  bottom  of  the  nan.  and  the  lob- 
sters smooth  over  it.  with  bay-leaves  be» 
tween ;  cover  it  with  hotter,  and  bake  it 
gently.  When  done,  pour  the  wbde  00 
the  bottom  of  a  sieve,  and  with  a  fork 
lay  the  pieces  Into  potting^jars,  some  of 
each  sort,  with  the  seasoning  ainot  it. 
When  cold,  pour  darified  butter  over  it, 
but  not  hot ;  it  will  be  good  the  day  after 
it  is  done,  and  if  very  highly-seasoned 
and  thick-covered  with  butter,  will  keep 
some  time.  Pbtted  lobster  may  be  used 
cold,  or  as  a  fricassee,  with  cream  sauce. 

LoosTsa  d  la  Jtemoulade,  *  —  Break 
the  shell,  open  the  back,  take  out  all 
the  inside,  and  put  it  Into  a  china  ba- 
Bin,  mix  a  dessert  spoonful  of  mustard, 
parsley  and  shalots,  shred  small,  salt, 
pepper,  and  the  coral :  stir  these  tog^ 
ther  well,  with  some  oil  and  vinegar; 
put  your  lobster  on  a  dif  h,  and  the  above 
mixture  or  remoulade  in  a  sauce-boat. 

LoBSRS  Roatted.—Mort  than  lialf  boil 
it,  take  it  out  of  the  water ;  while  hot, 
rub  it  well  with  butter,  put  it  In  a  Dutch 
oven,  baste  it  well  till  nicely  frothed ; 
serve  with  melted  butter. 

LoBrrsn  Stnce.  —  Put  the  coral  or 
spawn  of  a  lobster  into  a  mortar,  with  a 
bit  of  butter,  and  well  pound  it ;  then  rub 
it  through  a  fine  hair  sieve ;  p«it  some 
butter  sauce  into  a  stewpan,  and  the 
coral  of  the  lobnter :  set  it  on  the  fire  till 
it  is  very  liot.  and  looks  perfectlv  smooch 
and  red,  if  not  smooth  pass  it  through  a 
tammy :  then  put  in  the  meat  of  the  lob- 
ster, cut  into  small  dice;  make  it  very 
hot,  8C[ueese  in  a  little  lemon- juice,  and 
serve  It  to  table.  ^    ^  , 

LossTxa  Sttuee.  •—  Pound  the  coral, 
pour  upon  it  two  spoonsful  of  gravy; 
strain  it  into  some  melted  butter;  then 
put  in  the  meat  of  the  lobster,  give  it  all 
one  boil,  and  add  the  squeeze  of  a  leomo. 
You  may,  if  vou  choose,  sdd  two  andio- 
vles  pounded. 

LoBSTsa  IS  a  Sao^nf  J'e/Af.— Make  n 
good  aspic  jelly,  being  very  clear,  and  the 
mouldToidv  in  ice,  half  fill  it  with  the 
jelly,  and  when  it  is  set,  lay  sonss  aosiO- 
vies,  shredded  fine,  hi  what  %a^  1^^ 
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please,  on  the  iellf.then  your  lobster, 
cut  the  SHDie  as  lor  salad,  over  it ;  fiU  the 
mould  with  the  remainder  of  the  jelly, 
and  when  set  serve  it  for  a  second  course, 
0iUriey  or  a  supper  dish. 

L0a8TBR(Ob/fa!pt^)  in  the  Shell.*— 
Cot  the  lobster  In  two,  without  breaking 
the  shell,  take  out  all  the  meat,  and  cut 
It  into  dice,  take  out  all  the  inside  of  the 
lobster  andf  clean  Uie  shell.  Put  two 
spoonsful  of  velouie,  a  little  butter,  salt, 
and  cayenne  pepper  into  a  saucepan,  and 
atlr  it  over  the  nre :  when  quite  not,  put 
in  the  minced  meat,  and  the  inside; 
and  pour  the  whole  togetiier  Into  the 
shell:  smooth  it  over  with  a  knife,  strew 
bread-crumbs  over,  baste  it  with  clarified 
butter,  make  it  very  hot,  and  colour  it 
with  a  salamander. 

Lobster,  l^nall  Tmhalei  fif,  —  Take 
the  white  meat  from  a  couple  of  small 
lobsters,  cut  it  into  dice ;  mix  two  spoons- 
ful of  bSchamel  with  a  quarter  of  a  pound 
of  fresh  butter,  a  little  slircd  parsley,  a 
tea-spoonful  of  cavice,  and  half  a  spoon- 
ful of  elder  vinegar ;  make  it  hot,  but  not 
boiling ;  put  in  the  lobster,  season  with 
pepper  and  salt,  fill  some  small  custard 
Moulds  with  this,  and  serve  hot. 

LoBSTBB  Soup  —Boil  three  fine  young 
hen  lobftters ;  when  cold,  split  the  tails, 
take  out  the  meat,  crack  the  claws,  and 
cut  the  meat  into  pieces ;  take  out  the 
coral  and  soft  parts  of  the  body,  bruise 
part  of  the  coral  |n  a  mortar,  pick  out 
the  meat  from  the  chines,  bruise  part  uf  it 
with  the  coral,  and  with  this  make  force- 
meat-balls, seasoned  with  mace  or  nut- 
meg, grated  lemon-peel,  anchovy,  and 
cayenne  ;  pound  these  with  the  yolk  of 
an  egg. 

Have  three  quarts  of  veal  stock ;  bruise 
the  small  legs  and  the  chine,  and  put 
them  int3  the  stock  to  boil  for  twenty 
minutes;  then  strain  it,  and  to  thicken 
it,  take  the  fresh  coral  and  bruise  it  in 
a  mortar  with  a  little  butter  and  flour, 
rub  it  through  a  sieve,  and  put  it  to  tlie 
Boup  with  the  meat  of  the  lobsters  and 
the  remaining  coral ;  let  it  simmer  verv 
gently  for  ten  minutes ;  do  not  let  it  boil, 
or  its  fine  red  colour  will  Immediately 
fade:  pour  it  into  a  tureen,  add  the  juice 
of  a  lemon,  and  a  little  essence  of  an- 
chovy. 

Lobsters,  to  Stew,— Put  the  lobster 
into  a  stewpan.  with  vinegar,  claret,  but- 
ter, suet,  and  nutmeg;  stew  it  rather 
dry,  and  then  take  it  up  and  lay  it  in  a 
dish ;  pour  butter  over  it,  and  garnish 
with  slices  of  lemon. 

LoBSTBH,  Stewed  (a  very  high  Relish). 
—Pick  the  lobster  from  the  shell,  and 
put  the  coral  into  a  dish  that  hat  a  lamp, 


and  rub  it  down  with  a  Ut  of  birttfr,  !«• 
spoonsful  of  any  sort  of  gravy,  one  of  soy, 
or  walnut  catsup,  a  small  quanltly  if 
salt  and  cayenne,  and  a  Bpooofui  of  port; 
stew  the  lobster,  cut  into  bits,  In  the 
gravy  as  above. 


M. 

MACARONI.*— Put  a  piece  ofbultef, 
half  a  pound  of  macaroni,  an  onkm  Blnck 
with  two  cloves,  and  a  little  sail  into 
hot  water,  boil  them  for  three  qnartefi 
of  an  hour,  and  then,  if  the  macanmlis 
flexible,  take  it  out  and  drain  k  wttt. 
Put  it  into  another  saucepan  with  tvs 
ounces  of  butter,  three  of  grated  Paimi 
san  cheese,  four  of  Gruyere,  also  ci*ted, 
a  little  pepper  and  Jiutmeg ;  Umb  up  the 
whole  together,  addinv  two  or  dint 
spoonsful  of  cream ;  and  when  done,  pot 
it  on  a  dish,  and  serve  it  very  hot. 

Macaboni,  dretted  5wer/.— Boil  two 
ounces  of  macaroni  in  a  pint  of  milk,  witk 
a  bit  of  lemon- peel^  and  a  good  bit  ef 
cinnamon,  till  the  pipes  are  swelled  to 
their  utmoet  size  without  breaking.  Lay 
them  on  a  custard-dish,  and  poor  a  cob* 
tard  over  them  hot.    Serve  cold. 

Macaroni,  au  Gratin,*  —  lay  fried 
bread  pretty  closely  round  a  dish,  boU 
your  macaroni  in  the  usual  wav,  and 
pour  it  into  the  dish  ;  smooth  it  all  over, 
and  strew  bread-crumbs  on  It,  then  a 
pretty  thick  layer  of  grated  PannfBBa. 
cheese ;  drop  a  little  rndted  butter  oa  It, 
and  colour  it  with  a  salamander* 

Macaroni  d  la  Napolitaine,*~-'BiM 
two  pounds  of  macaroni  for  half  an  hour. 
In  salt  and  water;  then  put  it  into  a  c«l- 
lender  to  drain.  Take  three  quarters  of 
a  pound  of  Parmesan  cheese  grated  ;  p«t 
a  layer  of  macaroni  in  a  deep  dish  or 
tureen,  and  on  it  a  layer  of  macaroal. 
the  cheese,  and  so  on,  alternately,  till 
both  are  used  up,  making  the  PtomesBB 
the  top:  pour  over  it  boom  gravy, 
d  Ntotiffade  ;  melt  half  a  pound  nf  ttmk 
butter,  and  put  on  the  whole.  Serve  it 
very  hot. 

MACARONI  and  Parmesan  Cheese  Smm, 
—Take  a  quarter  of  a  pound  of  maeaioiii, 
boil  it  till  tender  In  a  quart  of  veal  stock ; 
tlien  add  three  ounces  of  grated  Parmenn 
cheese,  a  little  pounded  mace,  five  phits 
more  cif  veal  stock :  boil  all  together  five 
minutes,  and  rub  it  ^Uirough  a  tamnoy ; 
then  boil  it  atwin  for  ten  minntes,  skim 
it,  season  it  with  salt  and  cayenne  pep- 
per to  the  palate ;  and  add  a  tiaisam  with 
the  yolks  of  four  eggs,  and  some  cream; 

Macaroni,  Poiafe  ^.*— Take  half  a 
pound  of  macBToni,  break  It  in  bbibII 
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piccrt,  boil  and  dra^n  it,  dreat  it  in  a 
ctuemme^  ■imtlar  to  that  for  mock  tur- 
tle MMip;  pour  it  into  yonr  tureen*  and 
Nrva  gratiNi  parmesan  separately. 

MACABom  Pmlding.'^'Tnke  an  ounce 
or  two  of  tlie  pipe  sort  of  macaroni,  aad 
simmer  it  in  a  pint  of  miik,  and  a  bit  ol 
lemon-peel  and  cinnamon*  till  tender; 

Kut  it  into  a  dish,  with  milk,  ihree  eggs 
utonly  one  white,  some  sugar,  nutmeg,  a 
ipoonliil  of  almond- water,  and  half  a  gUsa 
CI  raiain  wine  \  lay  a  nice  paste  round  the 
edae  of  the  dish,  and  put  it  in  the  oven 
tooafce. 

If  you  choo^  Tou  may  put  in  a  layer 
of  orange- nuumalade,  or  raspberry -jam : 
in  thin  case  you  mu»t  not  put  in  the  al- 
mond-water, or  ratafia,  you  would  other- 
wiae  add  to  flavour  it. 

MACAaoNi  (to  Serve). ^Simmer  it  in  a 
little  stock,  with  pounded  mace  and  salL 
When  quite  tender,  take  it  out  of  the 
liquor,  lay  it  in  a  dish,  grate  over  ii  a 
n»d  deal  of  cheese,  then  over  that  put 
Dread  grated  very  fine.  Warm  some  but- 
ler witboat  oiling,  and  pour  it  from  a 
boat  Uinnigb  a  little  earthen  cullender  all 
over  the  crumbs,  then  put  the  dish  in  a 
dntch  oven  to  roast  the  cheese,  and 
brown  the  l>read  of  a  fine  colour.  The 
bread  should  be  in  separate  crumb?,  and 
look  light. 

MAcaaoxi  (fo  Serve). — Wash  it  well, 
and  simmer  it  in  half  miik,  and  half  of 
veal  or  mutton  stock,  till  the  macaroni 
ia  tender;  then  take  a  spoonful  of  the 
liquor,  put  to  it  the  yolk  of  an  egg,  beaten 
in  a  spoonful  of  cream  :  just  make  it  hot 
to  thicken,  but  do  not  let  it  boil ;  pour  it 
over  the  mararon  i,  and  then  grate  one  ol  J 
cheese  all  over  ir,  and  add  hits  of  butter ; 
brown  it  nicely  with  tlie  salamander. 

MACAaoai  Stmp. — Boil  a  pound  of  the 
bfat  macaroni  in  a  qu^rt  ot  good  stock 
till  it  ia  9uite  tender ;  then  take  out  half, 
and  put  It  into  another  stewpan.  To  the 
remainder  add  some  more  stock,  and 
boil  it  till  you  can  pulp  all  the  macaroni 
throujrh  a  fine  sieve.  Then  put  it  to  the 
two  liquors,  adding  a  pint  or  more  of 
boiling  hot  cream,  the  macaroni  thst  was 
lint  taken  out,  and  half  a  pound  of  grated 
Bm  mtsan  cheeae;  make  it  hot,  but  do 
not  let  it  boil ;  serve  it  with  the  mist  of 
French  roll,  cut  into  small  pieces. 

MACAaoxi  Sieved  ^HoW  a  quarter  of 
a  pound  of  macaroni  in  beef  stuck,  till 
nearly  done;  then  strain  it,  and  add  a 
gill  or  cream,  two  ounces  of  butter,  a 
table  ipoonfiii  of  the  essence  of  ham, 
tbree  ounces  of  grated  Parmesan  cheese, 
aad  a  little cavenne  pepper  and  salt;  mix 
them  over  a  fire  for  nve  minutes,  then 
p«t  it  oo  »  diah,  atrew  grated  Parmemn 


cheese  over  it,  smooth  it  over  with  a 
knife,  and  colour  it  with  a  very  hot  sala* 
mander. 

MACARoitr,  Timhale  q/",*— Take  some 
puff  paste,  roll  it  thin,  and  cut  it  -into 
narrow  bands ;  twist  each  Into  a  kind  of 
cord,  which  place  round  the  innides  of 
buttered  moulds,  snail  fiasiiran  ;  fill  each 
mould  with  macaroni,  cover  the  tops 
witli  grated  bread,  aad  Parmesan  cheese 
f equal  quantitieaof  each);  put  the  iitm- 
hakt  into  a  warm  oven,  and  bake  them 
three  quarters  of  an  hour ;  then  turn 
them  on  a  dish,  and  serve. 
MACAaoai  Timbaleofau  CMaueMr.*-^ 
Prepare  the  macaroni  as  for  the  fxiw 
bale,  putting  fileU  of  larks,  dre»«ed  in 
espagHoie  Irarailti^  and  a  fum^i  of  game, 
instead  of  the  velottte  and  gravy.  The 
re«t  of  the  operation  is  the  same  «is  <«»- 
bale  ff  macaroni. 

MACiaoxi  Timbalei/.  m  la  Siartniere.* 

—Cut  the  Jileis  of  a  middling  s=xed  sofe« 

and  fry  them  lightly  in  butter ;  blanch 

I  two  carp  rves,  and  take  about  a  di  len 

very  red  cray-fish  tails;  prepare  your 

I  macaroni   as    directed  («ee    timbale  </ 

,  macaroni)^   with    tlie   addition   of   two 

j  spotmsful  of  bechamel  maigrct  and  four 

.  ounces  of  cray-fish  bulUr,  arid  or.ly  l.alf 

;  the  usuhI  qnantiy  of  pUiiu  butter,  w  lea 

•  done,  put  aboutm  quarter  of  it  in  tLe  tim- 
,  bale,  and  on  it  the  two  carp  ries,  half 
:  the  cray-fi«h  tailn,  and  as  mar.y  fiu.e 
;  white  mushrooms ;  'over  tbes?  with  a 
,  third  of  the  macaroni,  upo«i  wh'ch  Jay 

the  /iletM  of  ^ole,  the  reifiainder  of  the 
tails,  and  six  white  mushrooms.  Pour 
the  rest  of  ti.e  macaroni  en  thi«,  a&d 
finish  a*  directed.   See  the  recipe  abo\'c- 

•  mentioned. 

Macarusi  Toartc  au  Z'V«irr.— Sc^Id 
about  half  a  p)und  iA  macaroni ;  rir^'i.. 

■  and  then  boil  it  in  »oir.e  vrod  sr'Kk ; 
when  quite  tend<rr,  add  to  it  a  proper 
quantity  of  gratr:d  Parrr.ef  an  ch*^':.  arid 
veal  culli*,  put  it  into  a  tou.  ic  au  zephyr 
(*ee  the  srtirle),  tend  »*rve. 
MACAKOONS.  — Take  a   p^und  of 

'  sweet  almordu  blanrbed,  a-^d  r.icely 
pounded,  a'Jd  a  little  ro^^wdier  to  pre- 
vent their  oiling;  add;ip«und  <d  ciited 

.  sugar,  then  whirk  the  whiter  of  ten  eg^s 

;  to  a  solid  froth,  and  add  to  il.e  at^»ve; 
brat  all  together  for  some  tim^.  Have 
jeady  wafer  paper  on  tin  plates,  drop  the 
mixture  over  it  scparaieiy,  tbesiarofa 
shilling,  or  smaller ;  sift  over  them  a  lit- 
tle sugar,  and  bakr  them. 

MacAaooas  Bitter  Ice  Orem.*— Take 
a  quarter  of  a  pi'und  of  bitter  macarc^^n*, 
pound  them,  and  having  prepared  the 
cream,  eggs,  and  sugar,  m  the  a^u^l 
way  (see  ice  cream)  S  add  th«  mac^n  on 
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powder,  boil,  8tnb,Mid  finith,  as  therein 

Macaeoons  Ft7i(ft/.*— Taketomenweet 
macftroon  paite.  Mid  lay  the  oaket  on 
armfer,  quite  round ;  when  all  are  done, 
have  a  round  sticlc  (about  an  indi  in  dia- 
mtttrh  And  make  a  holkMr  in  tlie  centre 
of  each ;  bake  tbem  as  usual,  till  yellow, 
and  crisp ;  tl«en  lake  tbem  out,  and  put 
in  the  hollows  prtsenred  cherHes,  rasp- 
berries, or  soBAC  jelly ;  and  instead  of 
detaching  the  macaroons  from  the  paper, 
cut  it  dose  round  tlio  edges. 

Macaroon  {Filled)  Tmrt  qf.*^-Ctmeni 
together  as  many  sheets  of  wafer-p^per 
as  will  be  sufficwnt  tA  cut  a  piece  the 
■ixe  of  a  dish ;  spread  over  its  surface 
aweet  macaroon  paste,  about  a  quarter 
of  an  inch  thick ;  on  this  place  a  border 
of  almond-shaped  macaroons  round  the 
edge ;  tiien  lay  tkem  in  diagonal  lines 
orer  the  whole ;  crosa  these  again,  so  as 
Ip  form  a  treillis  orer  the  surface,  taking 
care  to  make  the  points  touch  neatly; 
when  tiie  wtiole  is  covered,  put  it  on 
•  tin  in  a  moderate  oven,  and  bake 
it  three  quarters  of  an  hour;  then  take  it 
out,  and  garnish  the  spaces  between  the 
macaroons  with  various  preserved  fruits. 

Macasoohs  tt  la  Permfoisf.*— Take 
six  ouiHres  of  potatoe  flour,  a  pound  of 
•weei  almonds,  a  pound  and  a  quarter  of 
sugar,  and  the  whites  of  twelve  eggs. 
Blanch  and  pound  the  almonds ;  beat 
the  eggs  to  a  snow,  then  mix  them  with 
the  almonds,  add  af:erwards  the  sugar 
and  flour ;  beat  the  whole  up  well,  and 
put  tlie  preparatkm  into  small  paper 
cases^  and  bake  them  like  other 
biscuits. 

Maca BOONS,  Sweet. *~'B\imch  a  pound 
of  sweet  almoads,  tlirow  them  into  cold 
water  for  a  few  minutes,  lay  them  in  a 
napkin  to  dry,  and  leave  them  for  twenty 
firar  hours;  at  the  end  of  that  time, 
Dound  them,  a  handful  at  a  time,  adding 
occasionally  some  white  of  egg,  till  the 
whole  is  reduced  to  a  fine  paste ;  then 
take  two  pounds  of  the  best  lump- sugar, 
pound  and  sift  it,  then  put  it  to  the  a)- 
moiid;*,  with  the  (prated  rinds  of  two 
lemons  *,  beat  the«e  ingredients  together 
in  the  mortar,  adding  one  at  a  time,  as 
many  eggs  as  you  find  necessary  to 
moisten  the  paste,  which  should  be  thin, 
but  not  too  much  so,  as  in  that  case  i^ 
would  run ;  your  paste  being  ready,  take 
out  a  little  in  a  spoon,  and  lay  the  osaca- 
roons  on  sheets  of  white  paper  either 
vmmd  or  oval,  as  you  please ;  lay  them 
at  least  an  inch  apart,  beeiause  they 
spread  in  baking,  and  if  put  Bearer  would 
teuch.  The  whole  of  your  paste  bring 
■ted,  place  the  aheets  of  paper  oa  Ihia 


in  a  moderate  oven  tor  three  ^vaileri  af 
an  hour. 

This  kind  of  cake  reqalrea  gieat  ( 
and  attention ;  it  will  be  well  then 
to  take  notice  of  the  Mowing  miss; 
1.  To  Blind  that  the  almooda  ai 
fectly  dry  before  yeu  begin  to 
them.  i.  Take  great  care  that 
particle  of  the  ^olk  is  rahied  with  tha 
white  of  egg,  which  would  entirtly  apell 
the  cokmr  oi  the  macaroons,  and  prtftat 
their  rising  in  the  oven ;  to  avoM  tMs, 
open  each  aeparately,  and  iff  Mfaellf 
fresh, divide  the  yolkand  whltewitlifytat 
care.  3.  The  oven  must  be  no  more  than 
moderately  heated,  nothing  behif  hmw 
liable  to  bum  than  dmonos  and  angari 
by  the  least  negliaeoee  in  this  resptct, 
the  surfsce  would  be  burned,  wbikt  the 
inside  would  remain  ualiakrd.  The  best 
method  to  obviate  any  miacMef  of  Ibli 
sort  :*—  put  two  or  three  macaroons  laio 
the  oven  to  try  it;  leave  tbeas  in  the 
usual  time;  and  if,  when  you  take  them 
out,  they  are  of  a  dear  yelfow.  the  aven 
is  propel  ly  heated,  and  the  whole  of  the 
nuicaroons  may  then  be  put  in. 

Macaboons  (&a«««0**— Take  a  ponnd 
of  sweet  almonds,  and  two  poun^  af 


sifted  sugar :  malce  your  naate  aa  nanal, 
to  which  add  a  spoonAil  of  powdered  dn* 
namon,  six  or  eight  doves,  alao  ponnded. 
some  preserved  levno  and  oraaga»>peel 
(of  each  a  spoonful),  chopped  saMul.  and 
the  grated  rind  m  two  leosons ;  mix 
them  all  together  in  the  mortar,  and 
tliea  lay  your  macaroons  aa  iisual«  and 
bake  them  with  equal  care. 

Macasoons  (Spiced)  TaHi/^^Mm 
together  as  many  sheets  off  waler^paper 
with  water  as  you  may  judnc  neoeasaryt 
to  cut  it  ta  the  size  of  a  dish ;  ky  it  oa  a 
sheet  of  white  paper,  cover  it  with  the 

aMced  macaroon  paite,  about  an  inch 
lick ;  out  it  hi  the  oven,  and  baka  it  of 
a  clear  Drown.  In  the  mean  wliila»  l»oU 
a  quarter  of  a  pound  ar  six  aancaa  off 
sugar  with  some  orange>flo>wer  «aler| 
until,  on  dipping  the  sktmmer  into,  and 
shaking  it  in  the  air,  the  sugar  flies  oflT 
In  small  bottle- shaped  pieces;  aa 
as  the  tart  ii  baked,  pour  tlia  snaar 
it  pretty  thickly ;  replace  it  in  Via 
to  dry  tbe  tuaar,  which  ahonld  fs- 
semble  icina ;  in  a  few  minutaa  take  it 
out  and  lay  it  in  a  large  diab. 
MACEDOINE.«-?raka  as  many 


rots  and  turnips  as  yon  think  naoessvy, 
cut  tliero  into  pieces,  blanch  and  bail 
them  in  a  little  cmuommi:  rednee  them 
to  a  jelly.  Take  the  folluwinfr  veaetables, 
youngr  peaa  and  beanK«  Ficnch  bemm, 
cut  into  foaenges.  cauliflowers,  artichoka 
bottoms*  cacttawota, 


twOI  Mriw,  Hii  wUM  MMhranui 
itaM*  dl  tktw MpMUely,  ani *«Mr- 
•wifMtowrbrfOndiMOT,  BHhibM 
«|a  bM,  nd  tbM  dnia  thM  m  ■ 

dlHMMi^  idd  w  It  Uw  iaOr  K  niMt 

'    InHaMilMUte«,»«i&ttMiaiWritBd 
MMMMh.wtUi  B  nuictafarandfraib 


na  d  <■  AMowttt.*— h«- 


■■I  ■■■iM.  Itnad,  and  Pr«a«)i  WMm, 
MSdSkatotMn,  eaoliiawen,  *c  As., 
la thB  MaM aaeaar  m  Iba  mnalMnt ; 
■feaa  tt«r  am  ^  dooB  ia  their  arBM- 

aw  Mamintt  faUn  tbMa  iwT  017, 
■at  timn  late  a  NMSBpan,  and  pour 
•a  WM  a  rodacad  Hekmmall  iiaka 
ttaa  aU  ap  iai«Aer,  Ibai  (ha  Maee  atay 
ha  thanMiUr  ttunrpanlad  •»!  the 
vMMMHt  hae»  U  hat,  but  da  aat  let  H 

dUtw  la  aa  arMuaniai  dM, 

a(  tnanarant  Mir,  wUh  Tai 

tahdaaaatliUMn;   HanBdouMluved 


with  ieDri  a«  Mad  u  the whola  b  cmi< 
feaM,  <Bp  laar  nanM  tnio  a  iMsa 
■Bimpan  d  bM  water,  and  than  Mm  It 


lata  B  dU  UitBotLr.  Tba  mmaUtimt 
tiay  lie  g>rni>h«d  in  Ihlii  maQuer  wilh 
iny  kind  o[  fruit  you  lliink  nroixr.  It 
nay  ulao  be  filltd  with  t*a  jdlita  u 
olloiri:  nhite  lecnon  jelly  in  tbc  large 
nouid,  and  finished  vitli  tlic  lame  Jelly, 
Jnmd  wltli  eitb<>r  ro«e-«olour  or  yello»  i 
indeed  the  moulda  may  be  varied  in  any 
-'ay  voiir  bnev  may  djetal«. 

MACKEREL,  lo  a«»e^Tbeir gilli 
ahoiild  be  ol  a  tine  red,  tUrir  eve«  full, 
and  ibc  wbolE  G>h  (tiff  and  bright  i  il 
the  eilli  are  Ht  a  Funi  colour,  tlia  fiah 
limber  and  wrliskled,  they  are  not  (reab. 
Tbey  are  in  Kaaon  In  May  and  June. 

" B<Hted^aM\  iJiem  in  lall 

,  liih  a  very  Jiltle  vinegBr. 
Seive    with  fennel   Fauoe    ^JiJ  tojjjed 


batter  Into  1 


U  oolr  bar  tneb*. 

laMi.  aad  tm  and  tbcae  qaattera  ht«h ; 
•a  at  latter  bate  fcur  handla,  btu  at 
the  Mid,  to  bans  tt  eiacllr  tn  the  centre 
or  tha  hfvtr  laould.  Fttpare  a  (tnw> 
tarrrtnaaparent  ielly,  plaee  tbe  liner 
•mM  aa  iualfht  a*  piaAble  In  pounded 
Ice,  fcav  the  ••nail  one  in  It,  aitd  penr 
tSi  Jdb  So  tbe  tOrnwri  irbllit  it  I* 
cnteallne,  pleh  aboat  tweatt  iaa  white 
Miaabeiilea,  tbe  aana  number  of  very 
ni  iBah  tbe  eune  tt  iriiila  ratpberriee. 
•4Mn  boiMheaor  red,  and  the 


laadl  tbeai  ai  lUile  a*  pMiiUe. 
tfwi  nay  net  loae  their  trcahneat ; 
Wm  iMi  b  aeifrct)*  eet,  aoar  aania  hot 
*M»  Ihto  S  mSx  nSnIdwhich  will 
aaaHayaatomaoeeitwIJiMet)  ra»e 
11  #tw  r*at  care,  w  that  tbe  apaee  m  ly 
i«  mSk  wHho?t  tba  allcbtert  Biw ; 

apbn  eo  the  ieHy  [<n  -the  centre  ol 
■fwe)  tew  buochea  «r  white  cuiraaia, 
Wiaaud  theae  with  a  rtoc  o(  whlie 
tWawbaiiie^,  and  tbe  Uttrr  with  a arown 
av  ihff  it  wUta  rMpbecrfee;  poorover 

afaryearafallv  t«o«r  three  epeonrfulol 
IS  ieOy,  Md  when  that  l^emfaakJ, 
gJarW  Ui*  aame  -ay  wtUlbe  reJ 
WRHib,  atiavbenlae,  eod  iBipberrte, 
tha  My,  aad  a«  on  allenaiely, 


t«A  tbam;  than  pat  a  pteoe  tt 
r  Into  a  trjint-  pan,  and  wMo  It  b 
hot,  fry  lonie  pariley  tn  II,  and 
pour  thaaorer  tbe  lab  i  beat  opaeme 
vtoegar,  aod  paw  that  over  alia. 

MAcnan  Brtihd  tr  Am^.— They 
may  be  broiled  or  tried,  aad  are  ez< 
tiemely  pood  either  way,  etaObd  whh 
enimhe  of  bread,  patiley  chopped,  lc> 
non-peel  (rated,  pewcr,  lalt,  and  imU 
met,  mbxd  with  yolk  01  an ;  anehovr 
•BDce  aod  tennel  woce. 

MicseaaL  «■  Cml^i  —  Cat  two  or 
three  Baoherel,  each  Into  three  ineee*, 
■Ite  them  a  few  tnrni  over  tbe  Sre  In 
butter,  with  pareley,  ibalotei  muab- 
Ttmu,  pepper  and  mit,  then  wrap  each 
piece  IB  a  vine  leaf,  with  a  piece  oTbaeon 
andtaaacDftha  •eMoaia^;  lay  them  oa 
a  baklna  diih,  pour  tbe  remainder  of  iha 
eeaaoalng  over,  pat  them  In  the  oven; 
when  nearly  done,  lake  them  out,  CiTrci 
tlwm  with  bread  erunba;  repbca  tha 
dbh  to  dnUb  tbe  baking.    Serve  with 


-peel, aBbnltuted  In  Itaplace. 

Huuaab  ra  Cnafafe.*— nepare  tba 
nacheicl,  cut  tf  tbe  taib,  and  pot  ibem 
intoeenallaaaceiian  well  buttered,  with 
any  CMamoa  Bah  yoa  may  have,  and 
aocbovy  and  white  wine ;  bniie  iheu) 
In  thb|  when  djoe,  eerva  tlum  with 
ibdrownliqaor. 

MaciBBBL,  <•  iUrT— They  muit  be 
very  tta*b.  Oat  aad  waafa  tbea  very 
clean,  cut  off  ihrir  be«^  epW  theai 


dovn  the  Iwek,  »ai  lar  tbam  qnite  BM ; 
Iiang  iliem  by  tbrlr  Ulli  to  drain ;  Iber 
■liould  ba  buns  in  a  vrir  cool  pUcc. 
Strtw  tome  olt  at  ibe  bottom  of  a  pan ; 
fprinhle  tba  flab  thoroairhtF  *ilb  )a]t, 
lavtbemin  the  pan,  bell;  lobellT,  ud 
back  to  badi ;  let  them  lie  in  tbe  nil 
tvelve  or  tMirteei]  boura.  then  mah  tht- 
nit  off  clean,  and  hang  them  up  la  drain 
lor  half  aa  hour,  prpp*r  the  iiwidai  ■ 
little,  and  lay  them  to  dry  on  stones  laiil 
aslnnl  towards  the  eun  ;  take  care  nevet 
to  let  them  be  out  Dhpn  tlie  son  is  ncii 
upon  tbem,  nor  till  the  dews  are  di) 
pertvd,  at  ttie  stones  tliey  are  laid  upo 
should  be  warm  and  dry.  They  will  k 
perFeetIr  cured  In  a  weclt  |  hang  Ihei 
U]i  bf  tbeir  tails,  putting  their  inside 
together,  in  a  dry  place,  out  not  In  any 

They  shnold  be  either  fried  In  boilli„ 
oil,  or  broiled  on  or  before  ■  very  clew 
fiip,  and  baited  with  oil  on  a  (eatlier. 
No  uuce  will  be  repaired,  for  it  they  an 
rood,  ibey  will  be  very  moist  and  mel- 
low; if  theyihould  be  dry,  you  may  serve 
with  a  little  melted  butler  and  parsley, 
or  ci'imped  pariley, 

MiciBaEL,  Exlrfe  ^,  —  Split  your 
mackerel  down  the  back,  seawn  with 
pemr  andsalt,  andlayaiprigoftennel 
In  them.  Bruil  them  genUy,  and  when 
teadf  tosenre,  lake  out  the  fennel,  and 
put  in  its  place  a  mixture,  made  with 
fresh  butter,  chopped  paisley;  green 
on  inns  pepper  and  salt}  add  plenty  of 

MxcKKRRL  ( Fillfttof)  Sauli. —Cal  the 
fillcca  the  whole  length  of  tbe  fish,  take 
ufl'tlie  nkin,  trim  and  put  tiiem  Into  a 
tOJslBg-Kin,  with  salt,  pepper,  parsley, 
and  sc-llions  stired  small;  pour  a  little 
melted  butter  over,  and  set  them  on  the 
Rre,  miiving  the  pTpce*  about,  lest  they 
should  adhere  to  the  pui,  turn  them 
refully,  and  do  the  olhi 


cirer  Ibnn  a  ra- 


il pmr  cirer  ll 
T  tbe*  may  be 


(chopped 


tbe  head,  cot  off  tbe  end  U 

iitdonotopenlhebadc.  Workap 
sbalota,  panley,  and  tomtans 
— ■'   rtry  iinall),  with  a  p^ -* 


OE  two  lemons,  salt,  whole  pepper,  a  Tuvi- 
«o«e  chopped  smult;  Mir  It  orerlhc  fire 
(but  without  boiling)  till  tbe  rlirht  Cdn- 
aistence,  then  pour  it  over  ihtfillrli, 

M:*CKEnei.  IFilkf>/)  Satift  d  lltali- 
eime.* — The  fillets  being  tnken  off,  cut 


..  ..b  clarified  butter,  a  little 
water,  the  juice  of  half  a  lemon,  and  a 
•prinkle  arialtlsauf^  them  over  a  moile- 
Tkte  fire,  and  when  dme.  put  them  be- 
tween two  plates,  to  drain  the  liquor 
from  tbeoi ;  place  tbem  on  the  dish  In 
the  form  of  a  star,  and  pouroTrrUiem 
some  good  Italienne  Mnce, 


-  sheet  of  buttered  paper,  tie  th* 

two  ends  tight,  rub  tlie  piper  wiiboil, 

—  -•■'-"---      '      three  q       '" 


,   butter  containedin 


I  to  a  bi-ai^K  pw>.  wlib 
I,  ham,  tquurquanttiiet 
e  wine  (let  itie  vtal  ba 


1  I erbi  i  when  the  fi>h 

UfL' ^.:  '  take  [heinout,stTBla 

and  reduce  tbe  sauce  in  a  gliue,  with 
which  do  the  laHed  side ;  put  a  little 
butter  to  the  remainder,  and  serve  it 
under  tbe  fish. 

MAciEaEi.fWrif. — Cut  yonr  mackerel, 
eacli  into  eifibt  pieces,  which  soak  fat 
half  an  hour  in  lemon-juice,  pepper,  and 
salt  i  wipe  them  perfectly  dry,  dip  earh 
piece  In  wine  batter,  and  fry  tbem  Jry| 
serve  with  fried  parsley. 

MaCEeaEL,  the  Qernuut  mjr.  —  Split 
tliem  dawn  the  hack,  snd  smion  ihcm 
niih  pepper  and  salt;  broil  them,  and 
serve  witli  the  following  sauce  ;  pick  and 
wash  some  fennel,  pirsley,  mint,  tbyow, 

and  green  onions  ;  out  use  only  a 

-insDIiiy  of  each.  Boll  them  tender  m  a 
title  vral  Slock;  then  chop  then  no,  and 
idd  tothemsomefresbtiutter,  tlieltqaer 
tliey  were  boiled  In,  some  gnted  Dntneg, 
the  Juice  o(  hair  a  lemon,  a  litile  cayenne 
pepper,  and  salt.  Let  It  bnti,  thkhen  It 
with  flour,  and  serve  in  a  aaacc  boat. 


bacon,  put  them  into  a  stewpan,  with  two 
ttices  of  vrsl,'  sweet  herbs,  pour  some 
Miirf  tffHiV/OTi  nn  them  ;st«w  them :  when 
dnnf,  take  them  out,  reduce  the  liquor, 
"id  flisie  your  flsh  with  It. 

MjlcaERBL  Grille.*  —  Clean,  empty, 
and  wipe  your  flib  at  usanl ;  split  tbea 


ISl 


MAC 
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MAG 


up  the  btck,  rnh  tliem  with  a  little  bot-  i  Take  the  anft  roes  fron  half  a      _ 
ter;  mil  SMne  breiul-cruinlw  and  ahred  i  broiled  iiiack<»rel.  pat  them  into  pAper- 
paraley,  cover  the  mackerel  with  tUa, :-»- -u— j  — — 1-_    _.  .   ^   t-- 

and  broil  them ;  wlien  of  a  alee  eoloar 
aerve  them  irith  the  flbltowing  nnee  :— 
Pat  aome  ahred  psirtleir,  a  small  qoaa- 
tityofoil,  naif,  pepper,  and  lemon-juiee 
into  melted  butter;  sfrthem  up  toge- 
ther* and  make  it  auitf^  hor. 

MacKEBEL  d  r/iatiemne.*  -—  PreMre 
sronr  mackerel  the  oame  aa  for  Ai  ra- 


with  ahred  paiaier.  raaoinA  bet- 
ter, salt,  aad  pepper.  Bske  theas.  aad 
whea  done,  aene  them  with  ■><»• 
jaiap. 

MacKEasL  (mfi  Hon  40  P^tt-^t^t. 
— Take  the  Hid  roea  from  ftmr  nuuim^r^i ; 
pnt  them  nttoa  pan  vich  clar&ed  tf^t<er« 
aaffident  tn  cor^  them :  thes  vet  the 
pan  intoan  otm ;  wh«a  done.  Mke  t.vci 


of  eoasosMie,  then  add  a  linle  butter  axid 
thick  creaoi,   seasoi  with 
aalt,  and  poaritinooite  bat. 

ftlacKEREi.,  Ss»Ww— TbotnoffhlywMh 
and  dean  th«m ;  tabe  oat  the  rem,  bail 
them  in  salt  ind  water :  when  they  ace 
done,  take  them  oot.  and  lay  them  in  a 


muimde;  put  them  into  a  atewpanwith  |  out*  dnun.  and   cut   ik^m  inta   d 

balf  a  bottle  of  white  wine,  aome  slioea  of )  which  pnt  into  peUU-pafU ;  keep  them 
onions,  and  oarrots,  parslef,  half  a  |  hot,  and  jiwt  befme  tbrTarefenttatabie 
bay-leaf,  and  salt  to  the  taste;  aiew  !  patintoearhMmeof  tfaefodvw^.n^faccp: 
them  in  this  till  done ;  th^n  diaia  and  Rednoe  two  spnon^fal  of  wlamte  lad  me 
aerre  them  with  a  white //aiiiniiie. 

MacKsaEL  d  la  A/aftre  d'HtUeL*^ 
Three  mackerel  are  quite  anflficient  lor 
this  dish;  take  out  the  entraila.  and 
bavinir  wiped  tlie  fish  with  a  wet  cloth, 
split  it  open  alon^  the  back,  from  head 
to  tail ;  lay  them  in  a  deep  dish  with  salt, 

whole  pepper,  acallwns,  and  pari^ley ;  J  deep  dish ;  poor  away  hoi'f  the  Ifqirr 
pour  a  saificient  quantity  of  oil  on  them  |  they  were  boiird  In,  and  add  to  the  r*^t 
toaoak  t^iem  well.  Half  an  boi/r  before  i  of  the  liquor  aa  nooch  vin^av  as  v:Il 
dinner^  place  them  on  a  gridiron  over  a  t  cnrer  tbem.  with  two  or  three  tMy-ieaie*. 
ventle  fire,  and  broil  them  on  both  sides.  |  They  should  lie  two  or  three  dayi  before 
pHt  a  pieoe  of  butt«^r  intn  a  saucepan  ;  they  are  ««ten. 

with  a  de«sert-«poonful  of  flour,  paralev  I  MADELAINES.*— Take  nine  eoa'^aa 
and  scalllons,  sored  small,  pepper,  and  !  of  powder-augar.  eight  of  flour,  the  jn'.ki 
aalt;  mil  them  well,  and  then  adda  |  of  four  and  six  whole  egga.  two«pocn«fal 
glass  of  water  and  the  juice  of  a  lemon;  ;  of  brandy,  and  a  grain  of  salt ;  pot  tfc«ae 
set  this  over  the  fire,  stirring  till  it  koils,  >  into  a  aaucepan,  stirnnff  ermtinaaUj* 
when  it  may  bepmired  over  the  mackerel.  {  until  the  paste  thickens;  after  whichv 

Mackbueu  PickUd,  —  Clean  and  di-  ;  stir  on! v  one  minole;  clarify  ten  o'ir.en 
vide  them ;  thf  n  cut  earh  side  into  three,  i  of  good  fresh  bntter.  with  which,  h:i'!er 
or,  leaving  ihem  undivided,  cut  each  side  •  aboat  two  and  thirty  madelaine  monldf, 
into  five  or  six  pieces.  To  six  large  |  poor  the  remainder  of  the  b'lttrr  ir.to 
mackerel,  take  near  an  ounce  of  pepper, 
two  nvtmega,  a  little  mace^  four  doves, 
and  a  liandfiil  of  salt,  all  in  the  finest 

Kwder;  mix  all  toicether,  and  muke 
lea  In  each  bit  of  fish,  and  put  the 
oeaanning  into  them ;  rub  each  piece  of 
teh  with  some  of  the  seasoning ;  then  fry 
tbem  brown  in  oil ;  let  them  stand  till 
eold,  then  put  tliem  into  a  stone  jar,  and 
eovcr  oith  vinegar;  if  y^u  intend  to  keep 
them  for  some  time,  pour  oil  on  the  top 
•f  the  jara.  In  this  manner  they  may  be 
nieseived  for  months. 

MAcnaB^  Poited.—Tbtj  are  potted 
la  the  same  manner  aa  eels. 
Macuaai,,    BaoMied.*  ^  Sotk  three 
skeral  in    a  marinade  of  oil,  with 


vaeicefai  in  a  nuinDwic  ui  uu,  wiui 
aoslUons,  paialey,  and  shalou.all  chop- 
ped; season  it  with  salt  and  pepim-; 
when  they  have  laid  in  this  for  half  an 
hoar,  fMten  the  mackerel  to  a  spit,  roast 
them  before  a  small  fire,  basting  with 
melted  batter ;  just  before  they  are  done. 
itfww  bread-cnimba  over;  finish    and 

rva  tliem  wliiisny  fiah-aauee  you  please. 

hUcKBftBfc  (s^ /loe#  ^)  en 


your  preparation;  set  it  oi  a  gentle 
Steve,  stir  till  it  begins  to  become  li*'^iid, 
take  it  oflT  befnre  ft  baa  time  to  get  too 
hot,  put  a  little  of  this  into  each  moald. 
and  Dske  them  in  a  nyvierate  oven. 

MaDELAixes  e*  SHrprUe.* —Make  yo  v 
madelaines  in  the  usual  way ;  when  cold, 
cut  a  Uiin  slice  from  the  hoifwi.  take  ocit 
nearly  all  the  in^de;  ponnd  f'rar  oanrea 
of  blanched  filber»,  mix  them  with  eight 
spoonsful  of  apricot  marmalMle.  which 
mixture  put  into  the  madelaine%  and 
place  the  slice  taken  from  the  bottoo^ 
and  serve  them. 

MAGNONH AISE  d  Im  Ramjf^iie.*^ 
Take  of  chervil,  tarragon,  pimperoeL 
each  a  handful,  and  a  little  cifov/e/te, 
and  having  picked  and  washed,  scald 
them  for  five  or  six  minutes  m  biilinn 
water  with  a  little  salt  in  it;  then  let 
them  cool,  drain  and  squeeze  out  all  the 
water,  and  pound  them  well,  moistening 
with  a  upoonful  M  the  ma^Mmjmite  r*ee 
Magmim/uuse,/f^Aite);  strain  ihiathrough 
a  silk  sieve,  and  mix  it  with  a  maf  a^a- 
ncfiae  mepared  M  above ;  If  it  be  not 


HAL  (3 

M'ence  of  ■piD»cb. 

MAOBOinui^Ei  tnUt.*  —  Pat  Into  i 
pun  the  T<^k>  Dtturocfg*,  acsod  pincti 
ot  Mil.  ■nd  the  qoutar  at  ■  doaert- 

tpoonful   o(  Mnmnn     — •-'-    - 

1 —  .-«._    .){r  ihi 

lienert-epotmful  nt  the  bcKoTireoir:  u 
the  Muce  continue)  to  thicken,  put  m  n 
ftir  drape  of  vinegKr,  then  oil,  end  •aim, 
Mill  npldlr  •tinink  and  rubbing  iIm 
(pDOn  miatt  the  ilori  of  the  pen.  In 
proportioa  ■•  the  nuce  RainiconiiMenreL 
increnie,  br  decreet,  the  qoMitlt?  of  oil 
kidTineger,  and  add  alUtleMpk  jellT  ; 
tonotttaat  etirriDg  until  ynuMTethui 
aiualganiated,  two  lUtaea  ot  oiL  faallt. 
glaN  of  BBplo-idlT,  Md,  M  ntach  vine- 
K>r  as  you  And  neceieerr  lo  render  the 
aauce  ptlauble ;  when  oooe,  it  aboulil 
beortbecDDslatenre  of  thick  cream,  and 

au&llv  amoQth)  iieeplt  inaeool  piece 
iyouwanltoueelt. 

MAIDS.—They  abould  hans  up  foi 
one  diiyt  at  teoit.  You  ma j  eitner  broil 
or  fry  tbem.  If  iher  ate  of  a  tolerable 
Mia,  you  may  boil  tne  middle  part,  end 
trj  the  fine.  They  abould  be  dipped  in 
en,  and  covend  artih  bread-erumba. 

MAITRED'HOTEL.  tWrf.'-Put  a 
quarter  of*  pound  of  butter  into  a  nuee' 
pan,    with  lome    paialer    tuid    ahalotru 


Put  ten  galloni  of  bdillng  water  Into  a 
lante  tub,  iiir  till  it  eoola  a  llule ;  then 
add  your  malt  (two  ihlrdi  barley,  aid 
one  third  wheat)  a  Utile  at  a  time,  WSk- 
nng  It  with  ■  Mick  until  thorwaiUr 
mixed  with  tbe  wMer;  oner  lb*  tak. 
Boil  Mnne  mnrewktn-,  take  the  BMfa 
from  the  botteoi  of  the  Inrse  tub,  pot  k 
inio  a  inMlIrr  one,  and  place  lliit  witMa 
a  larger  one,  eothat  there  may  be  two 
inchet  apace  between  the  bottDtM  tH 
each  tub;  let  anotberamall  tabonlba 
(Iiouldhave  hoieaplmcd 


ip:  iniBiaiirrBi, 
I  ft,   thniuitb  « 


|]  IsyM 


d'Hd/e/ either  ove 


under,  < 


•  it  ii  <r 


MAITRE  D-iiOTEL.,  Liie*~PaX. 
into  a  nucepan  >  quarter  of  ■  pound  ol 
bntCrr,  a  teA-npoonlul  o[  flour,  parniey, 
•ltd  uallion*,  chopped  nmsll,  ult,  whole 
'"'  "       ■■■-■-  .  ,j, 

__..  tTike  iwh'te'wncei'iMt  be  too 
thick,  pullnalitttele  nun-j  ulce  an  d  wa  ler. 

Thlmace  ihoutd  be  of  theaamecon- 
alMcnce  aa  IVkH»Simet. 

MALLOWS,  Srrwp qf.*— Take  halfa 
pound  of  mallawi  mot,  and  luiTint 
acraped  and  wa^ihed  It  well,  cut  <t  Into 
■null  pieeea,  which  let  on  the  fire  with 
three  pint*  of  water;  when  auSiciently 
bailed,   Ihe  water  will    be   glulinaua, 


ieaeeltfor  _.    

after  tliat  Hme,  drsw  aW  the  water  by 
meana  of  ■  cock  placed  between  the  two 
luba)  then  pour  treahbailinswatermer 
the  malt,  let  it  atdnd  again,  and  repeM 
thii  operation  aa  mjny  lime*  M  m 
think  neceaanry;  Ihe  preciae  nnnber 
muat  be  regulated  acOOTding  to  tbe  In- 
tended itrenKlb  uf  tbe  vinegar.  Four 
Ihe  liquor  into  caikl,  and  viiea  cold  aad 
fettled,  put  it  into  a  large  tiviel  with  a 
head  lo  it;  add  aome  beer-leca,  ceew 
and  leaeeillbr  ten  bourato  [rmwDli  a* 
•oon  aa  It  la  eleto',  pour  it  into  a  cMk, 
prer'tolMly  wMhed  witli  atrong  Tincgar, 
put  tolt  Booie  yeaatt  aklm  it  well,  aoa 
you  will  then  have  yineear  of  tbe  beM 

''"MAftASHHlNO.*  —Take  alzlecn 
pounda  or  fine  sharp  eherr)eat  atone  and 
tiike  aff  the  Klalka  i  pnt  them  into  Bye 

Siarta  of  brandy  to  inluie,  covered  dOK 
r  three  day*,  then  (iiatil  the  infUatoM  i 
diatil  alao  a  p'lund  of  ciierTy-leayea  la 
■ii  quaria  of  filtered  rirer  water,  fnm 
which  you  wilt  obtain  about  a  nlbat; 
iliainlye  in  thli  four  poiindaaaiTa  halt 
of  fine  augsr  ;  add  It  to  Ihejiqueor,  with 
two  pitita  and  ■  half  at  kirM^wnaraaaer, 
an  ounce  and  fuar  draebmaot  eplrlti  of 
roae,  the  axme  of  orange-flower*,  and 
three  drachma  ot  apirlta  of  jcMamioei 
mil  them  allogetbar,  run  it  ihrooth 
a  jelly-bag,  and  bottle  it;    cork  thrai 

*Mi«Afc 


•tnlDofftho  decoction,  aodpc 


. n,  and  pour  Ini 

four  pound*  ot  augari  clarify  It  in 
name  manner  as  caniUdre;  hoi)  it  m 
Awj.runit  tfaroughajelly-hagiaadwheB 
cold,  biHtle  it. 

MALT  yinegar»—\D  Oemany,  tbi* 
yinegar  ia  ma<)e  with  barley  and  wiieet 
■ult,  ot  both  uf  which  there  are  two  i 
■orti,  one  dned  in  anoyen  or  kiln,  the  ' 
other  dried  in  the  optu  air ;  of  tbe  latter  ' 
the  largeat  quaniitv  i*  generally  naed.      : 


Content    of.* — Pound 

in  with  aptnl  ofnaiM- 

., „,  „ ,ri  ot  the  conaialence  «f 

Inio  It  I  paatil  paotr ;  then  put  It  Into  •  akillet 
nverthefirr,  and  heat  it  gently,  etiiriac 
ilanily  (IkiI  without  leiUng  It  be'" 


-- - __ltboilS 

lill  very  liquid,  when  (t  may  be  pwitaa 
'■ahaped  tin  mould*;  pot 
I  on  iron  platea,  and  dry  the 


MaaucaiKO,  #Vom_„ 

Boil  a  pint  ot  double  cream,  tA  ■ 

add  ballap?undnfaNgarand  aizdrai 

of  darifled  lalnflaea;  run  it  tbroi^  ■ 
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tiewtt  aad  pbiee  it  on  iee ;  the  moment 
it  begiiM  to  congeal,  pour  in,  l»ir  degreee, 
haJd  R  ftlan  of  mar«ieliino;  then  tur  in 
the  whipped  cream,  nnd  fininh  as  utoal. 

Mabascrixo  Ice  Oeoai.*— Take  two 
qnam  of  cream,  twdw  em,  a  nmind  of 
oonUe-reftned  sugar,  and  three  glassee  of 
trae  BMraKhino;  put  the  cream  on  lo 
boU«  and  in  the  mean  time  whitk  the 
whitee  of  tlie  egjn  to  a  firm  tnoir,  then 
po«r  in  eight  yolkt,  and  the  sugar  Bound- 
ed and  sifted,  stir  them  together  liichilf , 
and  then  add  |yy  degrees  the  iioiling 
cream,  whipping  continuallr ;  set  it  on 
the  fire,  and  do  not  cease  whipping  until 
it  has  boiled  up  thrM  or  four  times ;  pour 
it  through  a  stere  into  a  basin,  stirrmg  a 
little  to  enable  it  to  run  more  freely ; 
when  cold  put  it  into  the  t^rbttiere  with 
the  maraschino ;  cover  it  instantly,  and 
ioe  it  aa  nsoal. 

Maajmcanio,  &>h^«,  Fnmom*  qf.*— 
Year  preparation  being  made  as  usual 
(aer  So^0les  Frmmeait),  when  the  whites 
ofjmi  are  put  In,  add  half  a  glass  of 
maraschmo* 

MARCHPANE.*— Tkke  fmir  pounds 
of  sweet  almonds,  throw  them  into  MU 
ing  water,  let  them  lay  till  the  skin 
lonoens,  tlien  put  them  into  cold  water, 
after  a  lew  minutes  blanch  and  throw 
them  again  into  cold  water  to  wash  them 
thoroughly.  Wlien  dry,  pound  them 
(a  handful  at  a  time)  to  a  very  fine  paste, 
moistening  each  handful  with  two  spoons- 
fhl  of  water ;  the  whole  quAntity  of  al- 
monds being  pounded,  put  the  paste  into 
a  large  preserving  pan,  with  four  pounds 
of  the  best  lump  sugar  finely  pounded 
and  sifted;  set  tl>e  pan  on  a  coal  fire, 
Htir  and  work  them  up  together  with  a 
laife  wooden  spatula,  rather  sharp  at  the 
bottom :  be  very  careful  that  none  of  the 
paste  adheres  to  the  pan ;  the  consequence 
of  SQch  neglect  would  be,  that  the  march- 
pane would  lie  spotted  with  yellow,  and 
would  smell  un  pfeamntl  v.  Whilst  work- 
■ttf  It  op.  the  paste,  which  when  put  In 
was  tolerably  firm,  will  become  rather 
liquid,  and  a  great  deal  of  vapour  may 
be  observed  ;  the  first  is  caused  by  tl»e 
engar  dissolved  by  the  heat  and  moisture, 
the  seeond  by  the  evaporation  of  the 
water.  Continue  to  stir  and  work  it  up 
In  this  manner  without  ceasing  for  two 
hours,  and  if  at  the  end  of  that  time,  you 
ean  iMcfa  the  paste  without  its  adhering 
lo  yonr  fingers.  It  is  suffi Gently  dried : 
hi  which  case  remove  it  all  to  one  side  of 
the  pan,  clean  tlie  bottom  and  side  of 
the  other,  sprinkle  it  well  with  flour, 
then  put  the  paste  to  that  part,  clean  and 
sprinkle  that  side  al»o;  then  take  the 
pan  by  tmth  ears  and  move  it  round  and 
imind,  no  that  the  pute  may  all  unite 


I  together :  as  soon  as  it  has  done  so,  put 
I  it  into  a  sheet  of  paper,  or,  if  you  want  to 
use  It  immedfaitely,  on  a  well  floored 
table.  This  paste,  if  the  almonds  be 
well  pounded  and  then  thoroughly  dried, 
will  keep  good  for  six  months ;  if  these 
two  precautions  are  not  properly  attend- 
ed to,  it  will  become  sour  in  ten  days. 

MAacRPANB  JtMtt/.*— Take  a  pound  of 
sweet  almonds,  blanch  and  throw  tliem 
into  cold  water,  drain  and  pound  them, 
moistening  with  omnge-flower  and  plain 
water,  but  take  care  not  to  put  too  much 
at  once.  The  almonds  being  reduced  to 
a  paste,  put  them  into  a  preserving  pan 
with  half  a  pound  of  powder  suffsr,  set 
the  pan  on  a  moderate  fire  to  dry  the 
patte,  which  will  be  sufficiently  so  if,  wlien 
ybu  touch  it,  it  no  longer  sticlcs  to  your 
finger,  then  take  it  out  and  place  it  on  a 
plate  or  wafer  paper,  previously  sprinkled 
with  sugar :  as  soon  as  it  is  cold  cut  it 
in  pieces,  which  roll  in  your  hand  to  the 
size  of  yonr  little  finger ;  form  them  into 
rings,  and  lay  them  on  iron  gratings, 
glaze  andjpat  tiiem  into  a  brisk  oven  to 
colour.  Tne  above  paste  may  also  be 
employed  as  follows :  roll  it  out  and  cut 
it  in  half,  spread  over  one  piece  apricot 
mamudade,  or  any  otiier  preserve  you 
please,  cover  it  with  the  other  piece,  cut 
It  into  lozenges,  crescents,  8bc.,  accord- 
ing to  your  fancy,  lav  them  on  the  grating 
as  above,  glaze  and  colour  them  in  a 
quick  oveiw 

MARIGOLDS,  Conserve  of.— Take 
four  ounces  of  marigold-flowers,  connerre 
of  hyacinth  and  hermes,  of  each  four 
drachms,  the  powder  ofpearl  two  ounces, 
and  as  much  syrup  of  citron  as  will 
make  them  into  a  conserve,  mixing  and 
bruising  them  together  with  refined 
sugar. 

MARIN  ADR  ruiftf.  •-Cut  three  car- 
rots and  four  onions  in  slices,  put  them 
into  a  stew*  pan  with  some  butter,  two 
bay-leaves,  a  little  thyme,  two  cloves ; 
set  these  on  the  fire  ;  when  the  carrots 
and  onions  are  done,  add  some  parsley 
and  scalltons,  a  dessert  SDOonfuloi  fkmij 
a  glass  of  vmegar,  two  of  stock,  salt,  and 
pepper.  Simmer  the  marinade  for  three 
quarters  of  an  hour,  then  strain  it  through 
a  hor«e-hair  sieve,  and  set  it  byfor  use. 

MARJORAM  Ctmterve. —  Ttikt  the 
tops  and  tenderest  part  of  sweet  mai:jo- 
ram,  bruioe  it  well  In  a  wooden  mortar 
or  bowl ;  take  double  its  weight  of  fine 
surar,  boil  it  with  marioram-water  till 
it  is  as  thick  as  syrup,  then  put  In  your 
beaten  marjoram. 

Marjoram,  EsMenee  i/.— Take  some 

marjoram,  pick  ofi^  the  leaves  and  lay 

them  to  drv  in  a  warm  place  for  about 

a  coiiple  of  hoort,  then  uke  a  large 
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moQtbMl  bottlf,  and  put  the  1eiiT«t  Into 
it ;  Wt  tbe  boiUe  be  filled  wiib  them,  end 
pour  up«n  them  wloe,  bmidr>  intxtr- 
■pirit,  or  vlnegtr,  and  let  tbem  itecp  tot 
borteen  dayi. 

MiuouH  Sieeel,  to  prettne.—'BtM 
up  Terr  veil  Iba  white  of  an  ta,  then 
beat  Ter;  fine  aad  alft  tome  double-re- 
fined (ugar:  take  tome  marjoram  and 
rub  iton  a  glaaa  that  ia  qiiile  clean,  and 
Uy  it  in  the  form  of  the  Rian ;  so  do  It 
wiUi  the  rag,  then  Ksr  it  irilh  the  lUgar 
on  it,  andlaT  it  on  paper  to  dnp. 

MARMALADE.*~-Marmalade  maj 
he compoaedofalmoataoT fruit*)  tfaebe«t| 
however,  lor  thla  purpow  are,  aprleola, 
peaches,  oranges,  q  ui  ncea,  (gg-pl  umi  >  ajp- 
pleai&c  Thpyareaiuallrmadebrbon- 
Ingthebultandiugar  toffther  tea  kind 
of  pulp,  atirrini  Ihem  conitantly  whilil 
onUeGra-  i-^i-— ■-—'-  -i-f~>- ■ 


hard ,  anim  tfarm  with  pepper,  lah,  ut- 
iMg,  and  aweet  berbi ;  whro  well  nlied 
rail  )t  up  Into  Ittlla  halla,  wimp  each  In 
1  hin  paite,  dtp  theoi  In  battar,  and  frr 

Miaaoir  RiHtrt.*—BoH  aona  beef- 
RuuTOv  with  a  glaMot  atock  till  redMed 
ta  a  thin  paate,  whicii  pour  into  IM 
wuceia  to  about  the  thKknea*  of  a  crowa 
p<e<«;  when  cool  turn  them  out,dlpMcii 
into  a  batter  made  of  ereain-cbecM, 
]«unded  with  a  little  milk,  two  handrial 
ol  flour  and  an  r^t ;  frr  the>«  frlttctl, 
rilherlnoil,  lard, or  butter;  whtct»e*et 
you  uae,  liowerer,  *bo«ld  be  boiling- 

MiiRaair  P(uft».— Take  the  manov 
Irem  three  marrow-boiics,  a  little  tbrtae, 
winter  aniory,  and  tweet  maijar«n,  the 
rolks  of  three  egsi,  a  quarter  of  •  povad 


t  be  covered 


"Si 


inpata,wh)cbmu«l 
the  —--—'•'*•  ■■ 


to  eaen  pound  of  iniit. 

VI  Ann  A  ha  If  E,      TrUtupOTtnl.  —  1»nc 

BOww  very  pale  Seville  orange*,  and  cut 
tbem  into  quartera,  take  oat  the  pulpi. 
put  it  Into  a  baion  and  take  nut  all  101- 
akin  and  teeda;  putlhepMltintoalitlk 
■alt  and  natcr,  «id  lean  Ihemtoaoak  in 
it  all  night,  then  bcdl  them  in  a  gao<^ 
quantity  ot  tpring  wkter  till  thcT  art: 
tender;  cut  them  in  extremely  thin 
•lice a  and  add  them  to  the  pulp*.  Te 
every  potind  of  the  marmalade,  put  t 
pnund  and  a  half  of  double-reflned  augar 
Bneljr  ained,  and  boil  ttiem  loffpilier 
gentlr  lor  twrmy  minute*.  II  it  l>  not 
■ufliciently  clear,  boll  or  aimmer  It  (o.- 
five  or  'ix  minute*  longer,  keep  ttirring 
it  gently  all  the  time,  and  take  great  car? 
you  do  nnt  break  the  idice*.  when  cold, 
put  it  inw  jplly  or  twretmeat  alaaaei. 
and  tie  them  dowp  cloaelf  with  orandv 

MARROV  £»■«.— Chop  the  bonen 


rover  the  lop  with  a  floured  clotb :  bo:l 
llicm,  and  Mrve  with  dry  toaat. 

MAKKoir  Cmna.*— PoiiDd  an  ounce  ol 
Bweet  almonde  with  >  little  milk,  pr«in 
out  the  milk  from  the  almond*,  whidi 
u4e  whillt  pounding  two  ounces  of  bee  • 
maiTOw,  and  iome  Temon-peel  ;  tieit  u  r' 
tlie  ynlkaof  til  eggt  in  warm  milk,  an<t 
add  them  tn  tlia  manow :  mit  tlie  w)io]<< 
wiih  a  quart  of  good  milk,  (train  ii  liit'> 
a  wDcrpiin,  net  it  on  the  Sic,  itlrriiu 
conalantlv  till  it  thlckeni,  then  pour  1 1 
Into  ■m*!!  cii|>*  or  mould*,  aad  put  theei 
.  in  a  cool  placf,  and  turn  them  out  wheii 
tobeeenttotablp. 

H«aaaw  withEti:—tii>»  (omebeer- 
munrn,  pouad  It  well  with  «ggi  boiled 


rose-watrrandaome  nutmeg:  work 

all  ihcTC  toaethcT,  and  put  thMn  Inloa 

-* --■ '  tir  then  ia  lard. 

....    _hred  •omeap^ei 

wiionnnc  iniirniw,add  a  Utlkaogar  tO 
thrm,  make  them  np  in  puff  patte,  and 
[ry  them  in  claiifiea  butter ;  wbea  Wed 
itrew  aome  sumr  over  thewi,  and  aerve. 

MiKUir,  PaWn  a^.*  —  Blanrh  and 
pound  lour  ounce*  o(  iwect  almonda, 
moiltenlng  them  with  orange-flower- 
water ;  when  reduced  to  a  |iatte,  mix  it 
with  a  handful  of  flour,  a  drop  of  warm 
water,  and  the  ynlka  of  tlii«e  egga ;  with 
Ihi*  linn  ■  number  of  riiallow  monld*, 
dam  and  bake  them  in  a  alow  ovro. 
When  done,  take  them  out  and  put  in 
each  a  little  crMm  made  witb  beM-mar- 
row,  leman-peet,  and  er«ani.  not  laid 
on  thicker  than  a  crown  pieca ;  cover  it 
with  a  apoonrul  of  white  «  egg  whipped 
to  a  mow  ;  alrcw  Billed  augar  over,  and 
aerve  them  very  hoi. 

Miiaiiow  PuddiHg. — Orate  the  oumb 
ol  a  French  roll,  pntu  it  a  |rinl  of  cream, 
-  pound  ot  t " — '    ' 


irra  of  an  hour  will  be  tufflctent  loMke 
,  It ;  you  may  add  cunanta,  if  yoa  think 


01  new  miiK,  cinnamon  ana  lemon-peei. 
and  (train  It  to  half  ■  pound  of  beef- 
marrow  finely  rhopped.  a  lew  eortast* 
wuhed  and  picked,  aomealiccaolcitraa 
and  aTanire-peel  candled,  a  little  grated 
DutRiFii.  brandy,  lyrup  of  dovca,  a  table 
■pnonrul  nt  each,  and  half  a  pound  of 
Niple*  Uacnlli.  When  the  niixtare  i* 
cold,  add  eight  eggs  beat  up,  01 
fire  of  the  while*,  and  bake  it  li 
with  puff-paate  round  iL 
I  MiiHiuw  FM^ing.'-Soak  bect.mar- 
I  iww  in  cold  water  Ibr  twelve  faoui*,  then 


littini 
a  did 
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If  AT 


dewOTrafalllbe 


MllldeMndbctthwitli 
in  a  little  oranM-isiier 


tiU  of  the  coDBblraes  of  thkk 
lUn  ■ooio  doable  deem*  mtz 
•9W  with  it,  add » little  aace, 
and  cinnamon,  and  boil  it. 
and  |Kmnd  eight  ounces  o(  tweet 
%  laoisfeening  them  with  cream, 
aiWi  the  milk  from  them,  and  mix  with 
it  tha  whites  of  three  eggs,  well  whipped, 
tta  yolks  of  ten  ;  beat  the  whole  well, 
then  pat  to  it  the  marrow  cream, 
a  pound  of  powder  su^,  a  little 
and  a  sufficient  quantity  of  sifted 
^  Id  make  it  of  the  proper  consistence ; 
A  It  fai  a  battered  ck>th,  and  put  it  into 
taUtaf  water.  When  done,  serve  it  with 
.  WiUia'  batter,  orange«flower^water»  and 
white  wine. 
llAajunr  Sausages.^ -^lAlnce  eqtial 
of  beef-marrow,  fresh  pork, 
••w*  of  teal :  season  the  mixture 
;  add  sweet  herbs,  if  you  like ;  tie 
■p  fai  sheep's  cauls,  andivake 
either  flat,  ow,  or  rouad, 


Kf aiding  to jroar  taste. 

Haaaow  TVostft.*— Kake  a  iarce  with 

(of  fowl  pounded  with  herbs. 

with  yolks  of  eggs  and  Yeal 

■«Mnf ;  boil  aoose  beef  marrow  In  stock, 

M  K  000I9  and  then  cut  it  in  pieces : 

SMad  layers  of  fture  on  some  slices  of 

.■M  farad,  place  the  pieces  of  marrow 

mm  k  (but  not  near  enough  to  touch  each 

r}  cofer  them  with  another  layer  of 

\  strew  bread  crumbs  over,  and 

ur  them  in  the  Dutch  oven. 

Mmaoit,  7oKrfe^.*~Take  a  quarter 

«f  a  pound  of  beef-marrow,  clear  away 

all  bones  and  fibres,  blanch  it  in  a  little 

r^  braise  and  mix  it  with  some 

tfrntty  and  finish  the  tourte  in  the 

asanner  as  teurie  <if  frangipane. 

iiaaaow  Tumklers.—Sft  on  the  fire 

.  a  pfaU  of  cream,  three  eg^  and  some 

.  aaadii  suaar ;  let  them  boil  for  half  an 

.  Mart  stimng  constantly,  then  add  some 

,fcealmsiinw  shred  very  small,  a  few 

•  pwiadiiil  macaroons,  a  litUe  grated  lemon- 
ipaelt  the  yolks  of  two  eggs,  and  the 

wbitea  of  four  whisked  to  a  froth,  and  a 

t&w  diupa  of  orange-flower  water,  still 

.Ufarlag  till  all  is  well  mixed;  then  have 

•  raidy  aome  small  plain  moulds  about  an 
tadiaad  half  deep,  butter  them  well,  put 
a  ^loonful  of  cream  in  each,  and  bake 
*■ either  plain  or  with  non- 


,  aatiMs.    The  same  preparation  may  also 
,  m  Mrved  as  a  tourte,  but  it  must  not  be 
kI  ;  when  baked,  strew  powder- 
over,  and  glaze  with  the  salaman- 

aMT 

IIARSEILLBS,  or  6ia^er.«-Take  a 
pound  and  a  half  of  double-refined  sugar, 
aad  boil  it  to  Mi  tm/jffle^  add  to  it  an 


ounee  of  finnr  in  powder,  remove  the 
pan  from  the  fire»  and  with  a  rooad  otkk 
f  like  a  plain  round  rule)  stir  the  augar, 
inclining  the  atkdc  towarda  the  aideaor 
the  pan.  then  with  a  spoon  take  the  angnr 
that  sticks  to  the  edges  and  put  It 
amongst  the  liquid,  then  work  it  np 
again  with  the  stick,  remove  the  solid 
sugar  as  before,  and  repeat  this  operatkm 
four  tioMS,  when  it  will  have  t>eoome  tole- 
rably thick  and  firm  ;  pour  it  into  paper 
cases,  about  lialf  an  inch  thick^  and  with 
a  fork  trace  on  its  surfaoe,  whilst  warm, 
loiengesof  what  siae  you  please  ;  after- 
wards, with  the  point  of  a  knife,  mark 
some  of  these  deeper  than  the  others ; 
when  quite  cold,  take  them  out  of  the 
papers,  and  separate  them,  wliere  the 
lines  are  deepest.  The  Marseilles,  if 
preserved  in  a  warm  or  dry  place,  will 
keep  gaod  for  a  louf  time. 

MaarEiLLES  Spiced,*— Tnin  a  poond 
and  a  half  of  fine  sugar,  boil  it  to  cmud: 
take  a  quarter  of  preaerved  orange-peei, 
the  same  of  candled  lemon-peel,  (or,  if 
yon  like  it  better,  two  ounces  of  bUncbed 
pistechio  nuts),  cut  them  into  dice,  and 
put  them  wltn  half  an  ounce  of  clovea, 
the  same  of  cinnamon  (both  pounded) 
into  the  sugar,  stir  them  in  gently,  con- 
tinue to  boil  your  syrup  to  forte  piutme ; 
then  beat  it  up,  poor  it  into  cases,  and 
finish  as  the  Moreeillee, 

MATELOTE  au  Bouilbm*  —  Take 
the  wirga  of  turkey-poults,  pheasants,  or 
partridges,  with  some  pieces  of  wild  rab- 
oits,  lamb,  and  slices  of  bacon ;  put  them 
into  a  stcwpan  with  equal  quantities  of 
stock  and  champagne,  half  a  glass  of 
olive-oil,  salt,  pepper,  and  garlic ;  cover 
the  pan  close,  and  stew  till  reduced  to 
court  bouillon  ;  then  lay  the  pieces  on  a 
dish,  and  pour  the  sauce  over  them.  If 
it  should  ue  too  thick,  add  a  glass  of  am- 
tomme. 

Matelote  t/ Butcher's  3/eaf.*~Take 
beef,  veal,  mutton,  and  pork,  a  large 
slice  of  each,  and  a  small  one  of  leg  of 
lamb ;  cut  toem  in  small  pieces,  which 
put  into  a  saucepan  with  equnl  quantities 
of  stock  and  cliampaign.  Fait  and  spices, 
cover  them  very  close,  and  set  them  un 
hot  ashes  for  six  hours,  then  serve  it. 

Matbluti:  d  la  Calonne,* — Take  six 
fowl  pinrans,  a  dozen  cray-fish,  some  veal 
sweetbread*,  pieces  of  rabbit,  and  a  ]ar|« 
eel,  stuck  with  ancliovies,  and  cot  in 
pieces,  three  inches  long,  small  onions, 
morels,  streaked  bacon,  pepper,  salt, 
and  a  glass  of  slock,  set  these,  except  the 
eel  and  pinions,  on  a  slow  fire  for  half  an 
hour;  then  add  a  pint  of  champaign, 
some  more  stock,  and  two  spoonsful  of 
oil,  and  keep  them  on  the  fire ;  put  the 
eel  and  pinions  bito  a  separate  saucepan, 


HBA                     (3S}  HBA 

■ndiriieii  three  parta done,  mii  them  to  Meid,  Uilait.*~To  CTCTrnlknd 

the  reit,  nndflDieb  iteiriDg;  m  •oon  u  water  put  lour  [iotn]ii«ofboAe)i,Mlh« 

the  matehlt  U  ■nSdently  thick,  take  boor.    Then  patitlnlom  tab  whhtDae 

the  pieces  out  with  m  btk,  omoKethem  rcaat  on  a  tOMt ;  cover  It  over.    Ifbto^ 

an  a  dl>h  auardlDs  lo  four  tute;  lay  menn  veil  aftn  three  or  four  da]«,  dn« 

fried  bread  roond,  aad  In  tte  centre  the  itoff'cleu',u)dputItlnto&Ail(,  •HhgM 

MUM  Md  eoyti  boaiUnt.  lemon  iliced  to  every  salton :  add  a  t<i- 

Matxldti  //e/iii«<MM.*~T>keaneck  tie  of  brandy  to  every  ten  Balluaa.    The 

ot  **al,  twu  yoong  plgeont,  a  (mill  foirl  rind  of  Seville  oraniie*  eat  very  tbn, 

or  capon,  and  come  lurkey'i  plnionij  auipended  In  tbe  banel,  i«  a  greUli^ 

pntihem  into  anucepwi  with  Bomerooo  provenient  to  the  flavour, 

nock ;   Ret  them  on  the  Are  tlJl  about  It  i*  beM  to  wMh  the  caak  roand  with 

hall  done,  thennddaqaarterorapound  part  of  tLo  brandy,  before  the  Uqnerh 

oC  Hoe;  cover  the  whole  very  close,  and  put  in. 

InltMeivoverannBlltirerarlirohoun,  Mcar  Frontimae.—TtlK  fitly  jwaaA 

then  titke  it  off,  poor  the  whole  into  a  of  hDni'f,  Hay  pound*  ef  fine  t«l*)iuk«ai 

diih,  and  Krve  It.  fifty  guLLons  □(  water;  buil  tlwM  Ma« 

MiTEun-E  ProteHfole.  *  —  Take   a    fiOf  cii  minmes, " 

leveret  and  a  brace  of  partridges,  baU  put  it.  in  a  lut 

raaat,  and  cnc  them  In  piecea;  uhealso    pintofnle  yeasi, _   . 

■ome  imall  aotea,  ■mtlM,  or  any  other  yrut  be^ns  to  Ml;  when  taken  aim 

kind  of  fi'h ;  pnt  them  all  into  a  nue-  oil,  lurn  it  with  the  raUloi,  and  tbfaw 

nan  togetheririth  aglauof  cltaaipnlBn,  intn  the  cn«k    ■  quart  of  wfahe  eUv 

two  of  Mock,  (alt,  pepper,  m\,  and  ai(  Ho'icrs;   take  care  to  attend  to  H  h 

dovet  ot  iiarilc  bruised;  boil  them  to  a  chuige  of  weather;    let  It  oontinoe  tn 

eaurl'iouillm,  aa  other  mQtehUii  diih  lip  ca<k  br  twelve  montlM,  and  thn 

tiKin,  ganilihM  with  veal  awEetbreada  fine  It  down  with  wine  flnliiB,  and  pU  It 

' '  inloboltlel. 

hundred  and  twenty  Meap  iSbciI.— ToereTTgalbaefwalK 

r  (the  ntter  the  bet-  pnt  four  pounda  ot  hooey,  and  boU  it 


es,  keeplMttwellaklMacdi 
tub  to  work,  and  pat  to  itft 
>aiil,  lettlnt It  work  aatll  tte 


MEAD.-TO  0 


galtonB  of  purR  water  (t —      , — , . 

ter),    pnt   fifteen   gnlloni    of   clarified  three   qaarten  of  a 

Imiey  ;  well  mix  the  honey  w<tfa    the  tkimminB  It.    To  every  nuon  anu  one 

water,  then  Gil  your  copper,  (it  ihould  ounce  ot  nop*;  then  boll  iilialfanhoar, 

bold  about  Rixt*  Kalian*),  and  ball  it  till  and  let  It  atand  till  the  tollowins  diyt 

It  !■  reduced  about  a  fourth  part ;  then  then  put  It  into  a  cask,  and  to  tHrteen 

drain  it  off.  and  boil  the  temaindcrot  the  nallona  of  the   liquar  add  a  quait  a( 

liquir  in  the  same  manner.    When  the  brandy.    Stop  Itligh^y till  tbe ftinocB- 

laat  I*  about  a  fourth  part  watted,  till  up  tation  fa  over,    and  then  alop  H  vety 

tbe  copper  with  aome  of  that  which  waa  clow.    If  yon  make  a  latiie  caak,  keep 

bailed  firit;  and  continue  boiling  and  It  in  the  caak  fbr  twelve  montba. 

Oiling  it  uu  till  the  copiier  cantaina  tlie  Mkao,  to  mate  tmall^-To  a  gallMiof 

whole  of  the  Kquor,  by  which  time  it  water  put  two  poundi  of  honey,  and  one 

will,  otcaurxe,  be  bait  evaporated.    The  poandof  lugar;  boil  It  bran  hoar,  pal 

scum  muM  nnt  be  taken  olf,  but  muat  (n  tlie  whitra  of  (our  egg*  to  raiae  the 

well  mix  with  the  liquor  whilit  balling,  acum;  akim  itqnitecleanwhilatbolUnf, 

by  means  nf  a  jet;  when  thii  ie  done,  then  put  it  into  a  clean  inh,  ud  Mit 

draw  it  off  into  under  beck»,  bv  a  cock  at  utand  kn'  a  week,  putting  In  a  lout  with 

the  bottom  of  the  copper,  and  let  It  te-  boncy,  to  make  It  work  :  then  torn  II, 

main  till  it  1*  only  n*  warm  aa  new  milk,  nnd  put  in  Ihe  peel*  Of  thi««  or  loar 

Then  turn  It  Qp,  and  auOer  It  to  temient  lemon*,  and  let  It  aland  •  month ;  and 

In  the  vetiel,  where  It  will  Ibrm  a  thick  then  if  It  1*  not  tuOiclenlly  fine,  pnt  In 

head.    A«  (oon  aa  It  haa  done  working,  more  honey,  and  Irt  it  atand  longer. 

Vtop  It  down  very  doae,  to  keep  the  air  MEAT  Orf«».— Take  whatever  MMI, 

!himitnamnchaapo*mb1e.    When  ilia  game,  or  ponlirv,  you  may  chance  la 

halt  a  year  old,  pnt  it  Into  bottle*,  have  have,  (it  li  Ihe  better  for  being  under 

it  well  worked,  and  keep  it  in  the  aame  donr) ;  mince  it  fine,  adding  a  Hltle  tat 

vault  It  atoodwMUl  in  the  caak.    Thoae  baron  or  ham,  or  anchovy  ;  ■eoaonvitha 

who  like  mead  to  have  an  aromaticfla-  linle  pepperandaaltimiithewholewcll 


vour.  may  mil  with  it  rider,  losemary,  together,  and  make  it  into  amall  cakea. 

__j    __!_.._     »ower»,anduie  cinnamon,  abantlliree  Ineheiin  lenatb,  aa  inch  and 

..-...„    „  - ,  pepper,  and  rardamuma,  a  half  in  width,  and  halt  an  Inch  thick; 

InTarlons  pnip3rtionB,aecorriii>gWtaite.  try  iLem  of  a  light  Inown,  and  acrre 


_ , .    abantllireelneheiinleniitb,  a 

clove*,  ginger,  pepper,  and  rardamuma,  a  half  in  width,  and  half  an  Inch  thick; 

InTarlons  pnip3rtionB,aecorriii>gWtaite.    try  iLem  of  a  light  Inown,  ant* 

OlheT*pnlinamlitureofthyme,eaIan-  themwithgnod  gcavv;  or  put  it 

tine,  naijoram,  and  roaemary,  with  *»-  mould,  and  boil  or  babe  it. 

liow  apiece.  Meat,  ta  i«tw  it  M.—lt  yoor  ■ 


MEL 


(») 


MIL 


done  before  pm  are  ready  to  terw^  Me 
U  up,  let  the  dish  over  a  pan  oC  bollhig 
waler*  irat  a  deep  cover  over  it,  to  as  not 
totOQcn  Che  meat,  and  then  pnt  a  doth 
over  that.  This  way  will  not  dry  op  the 
gravy. 

Mkat  PaUies,^  The  tins  sboald  be 
sibout  the  iiie  of  a  imall  teacup,  bat  not 
so  deep ;  lav  puff-paste  at  the  bottofii, 
pot  in  some  RR-cemeat,  and  cover  it  vith 
mkff'pt^le;  balce  them  a  light  brovn, 
tarn  them  oat ;  five  or  seven  asalce  a 
side'diKh* 

MELOX  Fritien.^Cnt  a  melmi  Into 
small  piec^p,  (remove  the  nerds  and 
r1nd)»  soalc  them  In  brandy  and  sa^ar  fin- 
half  an  boar;  then  drain  them  well,  dip 
each  piece  in  good  liatter,  and  fry  toem. 
Serve  them  with  tagar  sifted  over. 

Mmunt  Frtmage  Bavarois.^ — Cat  a 
moderate  vised  melon  into  slices,  from 
which  talce  the  rind  and  seeds ;  cat  the 
iirait  small,  and  redace  it  to  a  marma- 
lade with  lialf  a  pound  ot  clarified  sugar ; 
rob  it  throngh  a  fine  sieve,  add  to  it  six 
dracfains  of  clarifled  isinglssp,  stir  it  well, 
and  place  it  on  ice ;  as  soon  as  it  begins 
to  thicken,  mix  a  plate  of  whipped  cream 
with  It,  and  finish  as  usaal. 

MauHT  MttMgon, —  There  is  a  parti- 
cnlar  sort  tor  this  porpoee,  which  the 
gardeners  kn*nr.  Cut  a  square  shmU 
piece  oat  of  one  side,  and  tnrough  that 
take  oat  all  the  seeds,  mix  them  with 
mostard-seeds  and  shred  garlic,  stuff 
the  melon  with  them,  as  full  as  the  space 
will  allow,  and  replace  the  sqoare  piece. 
Bind  it  up  with  small  pack-thread.  Boil 
a  no  Acient  quaniily  of  vinegar  to  allow  ivr 
wastingi^^th  pepper. salt, and  ginger, and 
pour  it  boiling  hot  over  the  mangoes,  for 
irar  saecessive  dai'S ;  the  last  day  you 
poor  it  over,  add  flour  of  mustard,  and 
led  horse-mdtsh,  into  the  vine* 
ipr,  jost  as  ii  boils  up.  Stop  cloiie*  Be 
eareinl  there  is  plenty  of  vinegsr. 
All  pickles  are  spoiled  if  nut  kept  well 
covered  with  vinegar,  and  the  greater 
nnmber  of  times  the  boiling  vinegar  is 
poured  over  the  mangnes,  the  sooner  it 
will  be  rpady  for  u«e.  I^rge  cucumbers, 
called  green  Turley,  prepared  in  the 
•ame  manner  as  above,  are  very  good, 
and  eome  sormer  into  eatinir. 

MMM/mnfo  Preserve  for  Cbs^err.— Boil 
two  porta  of  water,  and  one  of  vinegar,  with 
«lt, doves  (and  other  spice  if  you  like),  in 
proportion ;  in  the  meanwhile  take  sooie 
amll  melons,  wipe  them  with  a  cloth, 
and  pot  them  into  a  saucepan ;  poor  the 
above  miztnre,  whilst  boiling,  over  them, 
aad  aet  them  on  ashes  till  the  next  day ; 
tbeo  renew  the  fire,  and  keep  them  tor 
oeveral  days,  nntil  the  melons  become 
qoilo  gfteo,  then  pnt  them  iato  pots. 


aad  when  odd,  cover  then  dose;  tibey 
shoold  be  kvpt  in  a  oo^I  place. 

MsLOors  (io  preserve  like  Ginger).^-- 
Haifa  ponnd  of  ginger  to  one  poaod  of 
mekiD ;  scrape  the  ginger,  and  save  the 
scrapings ;  poor  a  quart  of  bdling  water 
on  the  ginger,  let  it  ttaad  two  days: 
scald  the  melon  (with  the  scnpings  c  f 
the  ganger  in  the  water >,  taking  care  n^^t 
to  make  it  too  soft :  cut  it  into  ranJI 
pieces  resembling  ginger;  then  prepare 
a  syrup,  half  a  poond  of  si^ar  to  a  pint  cf 
water ;  boil  the  ginger  in  it ;  when  cold^ 
pat  in  the  mel  '.4i,  and  set  it  orrr  the  fire 
lor  a  short  tim^.  bat  rot  to  boil ;  M  lbs 
srrun,  with  the  ginger,  b*  boil*d  er^ry 
day  lor  a  fortnight,  but  not  poored  cpm 
the  melon  till  nearly  odd ;  then  btrj  a 
rich  srrup  to  ktep  ft  m. 

N.B.  — Carrot  is  equally  good  with 
melon. 

MBRlNGrES.— WhHk  the  whites  of 
nine  eg«s  to  a  «clid  froth ;  then  add  the 
rind  of  six  lemon*,  gratrd  extrrnnply  fi^ic, 

Sd  a  spoonfal  of  sifted  sajrar;  after 
lich,^  lay  a  sheet  of  wet  paper  €*n  a  tin. 
and  with  a  fpoon  drop  the  rebnoie  in 
little  lumps, fi^paratelT  apon  it.  rftia- 
gar  over,  and  p<3t  them  to  balce  a  a 
moderately  heated  oven,  tal^rr  eare  t^iat 
they  are  done  of  a  nice  colcmr.  T>i^a 
put  raspberry,  spricrt.  nr  viy  ^t^/er  Irnd 
of  jsm  between  two  of  tiic^  b'^tom*.  add 
them  together,  and  lay  tijem  in  a  warm 
place,  or  before  the  fire  to  dnr. 

Mrai-VGi-E*.*— Take  the  wK'te*  of 
twelve  e^»«,  "ix  ou»*cr«  *>(  tJ>e  b^st  !'-tc? 
sugar,  potirded  aMl  «^/ied,  ard  La'f  a 

Kund  of  ptstarLios  ;  b)arc'«  &*^d  beat  the 
ter  io  a  mrrtir,  with  a  ]?tt V  »l>it»  of 
tf^,  to  a  very  fine  paste.  WT.**',c  iLe 
whites  of  ^g^  to  a  enow,  tL*n  aidd  the 
•ujnr,  and  pistachio  prute.  r:^  li^tn 
well,  bat  v^  Jigtitly,  and  wK*^  i*i*t  are 
thoroughly  incorporate,  put^oroe  s»(«ts 
of  paper  on  t-n  p'a:ef.  Uy  yoor  pr^p* ra- 
tion on  the  paper,  viih  a  vym,  Uy  tlje 
meriuguet.  at  levt  an  inch  apart ; 
sprinkle  vlfted  luirar  over  them,  and  pet 
them  into  a  moderate  even  or  t^.ore; 
when  done,  detsch  them  g<^tJy  from  tt« 
paper  with  a  kntf^,  and  place  them  on  a 
sieve  in  a  dry  pla«^.  Jn*t  b^we  \\^ 
are  sent  to  Uble,  fill  each  with  a  little 
whipped  cream,  to  which  add  a  rmaB 
quantity  of  either  orange-flower,  rose,  or 
vanilla  water. 

MIGNONETTE.— A  mlanonetteeon- 
dsts  of  the  long  pepper,  ganger,  cinna- 
mon, doves,  coriander,  and  maee,  tied 
together,  in  a  bit  of  linen  cloHi. 

MILK-PORRIDGE Make  a   fini* 

gruel  of  hair  srit",  boiled  a  l«nr  tm.*r ; 
strain  off;  either  add  cold  milk,  or  warm 
It  with  milk :  serve  with  Uiaat. 


HIK 


Miu  Porridge  (frrJur4).~Slir  Mme 
oatmeal  and  mtrr  together,  Invt  il  to 
■Urd  till  It  i«  cle&r,  tbeu  poar  offihe 
UUar  ;  poor  btth  water  apon  it,  itir  it 
mll.let  itMandtltl  the  (a[loiring  dny; 
•tnli]  tbroush  a  fine  sieve,  and  boil  tbe 
vater,  adding  milk  while  daing:  the  pro- 
itcirtiaii  of  water  should  be  (Dull. 

Mile,  Potagt  o^.*— Put  on  the  fire 
•ame  milk,  with  a  little  aiuar,  and  aba; 
iMf ;  add,  a*  anon  at  it  bMm.  (be  yolk* 
nl  three  e(ni«,  then  lake  tt  0%  and  «ei  it 
'atide.  Wiiip  the  white*  of  tan  to  a 
inow,  poacli  them  In  a  little  al  the  milk ; 
■oak  VDur  bread  in  the  remainder,  pnt  it 
loto  Llie  tureen,  with  t)ie  poached  wliitrs 
OH  the  top,  nprinkle  them  with  (ngar, 
•ud  colour  them  with  the  nlnmander. 
MiLi  Punch.*  —  Beat  up  two  efrgi 
X  them  in  ■  quart  of  milk,  su^ar. 


Mile  Soup  Lit.'— Pal  a  qoartof  Milk 
on  tlie  fin,  and  when  it  boili,  add  la 
it  luinir  to  Yoor  taate,  a  pinch  id  mit, 
and  four  egn,  keep  It  on  the  fire,  tdrr* 
ing  till  you  find  It  thicken  and  adbcreta 
the  spoon  (the  milk  muit  not  bail) ;  eat 
■ome  very  light  bread  Into  pIccM,  Mak 
them  in  the  niual  way,  lubatituttng  ^Hk 
for  broth,  pour  the  aoupOTrr  and  Mrre. 
Mile  Soap  au  Sa/nm.'—SaU  and 
drain  some  rice,  pnt  it  into  ■  4BWt  e( 
boiling  milk,  adding  alx  eraina  of  HVW 
In  powder  1  let  ilWl  over  a  ilow  tit 
Ibr  no  hour  and  ■  hatf,  and  then  wen*  It 

Mile  Finfgar.'—Tot  »ix  ■pooBaM  al 
gond  brandy  into  a  large  bottle  tall  ol 
milk;  cork  it  welliandnpo*e  it  ina  wafB 
pUce  for  a  month,  opening  it 


boil  il 


I«ntly. 


.„  _ ., ,  „, ,  „.,.„ .    -.., or  the  reraimtatloa ;  at 

man-peel  to  Tour  tute ;  '  the  end  <rf  that  time  the  milk  will  han 
itirringitall  the  tioMiill  ,  become   rery  giwd  vinegae ;    itrtfn  It 

..._,.  _=■.,._  . I  through  a  rloih,  and  keep  it  in  bottle*. 

Mile  ^'aler.— Take  two  haodalnl  at 
wonnwood,  the  aume  of  carduu*^  dhto  ■( 


B- It  will 


, uukdnti 

..e. ditto otanselica;  nfaitaDdlwlBhef 
each  roar  handaTul:  cat  them  a  Vmt, 


Mile  PuacA.— Pare  tix  oranaea,  and  !  put  them  into  a  cold  slill,  and  aid  t» 
■lllemoni,  ai  ihin  at  ynu  ponlkt^  can,    them  three  qiiarta  of  railk  )  ktywiTlia 


u  ponikt 
arbobti 


:e  them  after  with  11 

rour.    S:eej>  the  pei 

n  or  biandV,  slopped  dnee  [or  [our 
''         t  boura.    bqueeie  the  [ruito 


firat  anirt  wilt  kr«p  all  the 


keta  all  the  rear. 

PMMt'Hf— <^uli     I 


and  run  il  ihrouiiii  a  jelly-bu  imlil  It 
quite  clear  :  buttle  and  cork  it  cloac  It 
mediately. 

Milk  I'liHfh  far  preitnl  Drialeint. — 
TiitKoqUBrli  of  water,  put  twoquaita 
of  French  Itrandy,  a  doren  and  lialf  of 
lemon*,  three  quarter*  of  a  pound  ot 
double  refined  anntr,  and  three  pint*  of 
milk;  atnin  it  frequently  through* 


a  cniKt  round  the  edges ;  paur  oyer 
It  as  much  new  milk  u  will  nearly  flU 
the  ili*h,  add  two  ounces  of  butter, 
,  warmed,  *ugar,  ihred  lemon,  and  a  nrf 
little  gtnaer  and   nutmeg,  grated:  M 

Cpnt  it  in  the  oven,  stir  in  two  egg*, 
ten,  and  a  ■nountul  of  ihied  met. 
MiLLrr  PiuUiHg.—TmUe  a  Quarter  <f 
a  pound  of  butter,  and  apread  Itattb* 
bottom  of  ■  dlib,  then  put  in  als  onncss 
of  millet,  with  a  quarter  of  a  pound  of 


tllr-l>sf>  till  it  taclcarand  fine;  It  must    nigar;  pour  over  it  thteepiat*  at  wlk, 
!  nude  two  or  tiiree  day*  before  younae    and  bake  it. 


le  two  or  tiiree  day*  before  you 

it,  and  may  be  bottled  off. 
Mile  Snip.— Take  two  quart*  et 

milk,  with  tiro  Ktick*  -'  "' 

couple  of  bay  leaves,  a  < 

salt,  and  a  little  *uar ;  put  all  Into  _ 

Btewpan  to  warm;  while  heating,  blanch 


hitlfa  ponndotaweetalronodi^  feat  them  jjuiceof 


and  bake  i.. 

Miitci  Pie.  — Weigh  two  poanda  «f 
■craped  beef,  tree  [mm  sIHn  and  alrlnn 
-• — '  -i-»— J — ■'-I •*  ' — poaiM^ 


nd    perfectly    dried,    ihrM 
:hopped  apglea,  the  peel  bob 


to  a  paate  ii 


IT  1  mbi  them  by  de- 

nilk,  and  «hlle  he^tlog,  1 
Hi.gTiited, 


Jj^iMvh  a  cnarae  sieve,  •.»>  »»>  »  w.u.  mn,  1 

the  milk  Uiat  is  Iwating  In  tbe  atenrpao,  place. 

and  let  it  boil  up.  ,      Hm, , 

Cut  aome  slices  of  Trenrt  br««d,  and  peel,  ready ;  and  put  1 

dry  tbem  bribre  the  flrv ;  let  then  aoali  p|e«  when  made. 

'  f  little  in  the  mUk  ;  Uy  them  at  U(  Mihce  Piet  in'Maal  Ww<.*-Tak«a 

boUomaftMturMn,andpeariiitha*atip.  poud  of  cnimli,  a  pMnd  of  MplMi 
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diopped  fine,  a  pmmd  of  moist  ragar,  a 
ponna  of  suer.  well  diopped,  a  quarter  of 
a  pound  of  rainins.  iioned  andf  chopped 
cittall ;  the  juke  of  four  Seville  oranges, 
tlie  Joke  of  two  lemons.  Uie  rind  of  one 
•hrM  IKae,  nutmeg,  ana  msoe.accordiDg 
to  tarte,  and  a  gliiss  of  brandy,  mix  ail 
well  toaether,  put  it  In  a  pan,  and  keep 
it  cleeeiy  tied  up. 

BlisT.  Crfime  </.*— Put  into  the  hnn- 
mm  19  alembic,  a  gallon  of  Immdy,  twelve 
•aaces  of  fresh -gathered  mint,  and  the 
rinds  of  three  lemons  \  distil  from  this 
two  qusHs  of  Squeur^  in  which  dissolve 
one  drachm  of  essence  of  mint;  put  a 
pound  and  half  of  sugar  into  two  quarts 
of  water,  and  when  entirely  dissolved, 
add  the  syrup  to  your  k'gtteur^  strain  and 
bottle  It. 

MiRT  (diHiUed)  Liqueur  </.*— Take 
two  bandsful  of  fresh  gathered  garden 
mintf  and  infuse  It  for  some  days  In  a 
gsllon  and  a  half  of  brandy,  and  a  quart 
of  water ;  then  distil  it  as  usual.  Dis- 
solve three  poniids  and  a  half  of  sugar  In 
seven  pints  of  water,  mix  the  syrup  with 
the  inmeur^  and  run  the  whole  through 
akllyboff. 

MINT  (eswenee  qO  Jetfy.*—Pnt  three 
quarters  of  a  pound  of  fine  suxar  into  a 
preserving  pauyand  wheo  nearly  boiling, 
throw  Into  it  twelve  drachms  of  frfwi 
imthaied  roinf^  and  the  rinds  of  two 
lemons ;  cover  it  and  leave  it  to  get  luke- 
warm ;  disfolve  half  a  drachm  of  essence 
of  mint  In  a  glass  of  tepid  water,  add  half 
a  glass  of  kirsclienwasser,  mil  these  with 
the  lukewarm  lugar,  and  an  ounce  of 
rlarilled  isinglasii,  also  lukewarm ;  strain 
the  whole  through  a  silk  sieve,  and 
finbth  as  usual. 

Mxirr  {grttfi)  f'lnegar.^Ttike  half  an 
ounce  of  mint,  dry  and  pound  i%  pour 
over  it  a  quart  of  the  best  vinegar,  and 
let  it  steep  for  ten  dj^ys,  shaking  it  up 
every  day. 

Miirr  {Orange)  Heater, ^T^kt  a  still 
foil  of  orange  mint,  di»til  it  in  a  co!d 
stUlf  and  put  fre>«h  orange  mint  into  the 
water;  distil  it  again,  and  pu^rour  bot- 
tles Into  the  still  unstopped ;  a  spoonful 
of  Ihia  water  put  Into  a  glass  of  spring 
water,  will  perfone  it  as  well  as  orange 
flower  water. 

Miirr  Sauce.— Tf^t  nice  fresh  mint, 
chop  it  small,  and  mix  it  with  vinegar 
andeogar. 

Bffiirr  StauflaM  /Vwncais.*— Take  some 
fresh  gathered  mint  leaves,  put  them, 
with  the  rinds  of  two  lemons,  into  the 
milk,  when  neariy  boiMng ;  strain  and 
ftaidi  as  u^iial.  8ee  So*fffie9  Francois. 

MiRT  fVater  —  TA?  four  pounds  of 
dried  mint,  two  gallons  and  a  half  of 
proof  spirits,  and  three  gallons  of  water ; 


distil  them,  and  sweeten  the  water  with 
a  pound  and  a  half  of  sugar. 

MIRLITONS.*— Put  into  a  pan  two 
yolks,  and  two  whole  eggs,  four  ounces  of 
powder  sugar,  three  ounces  of  sweet 
macaroons  crushed,  half  an  ounce  of 
crisped  orange-flowers  in  powder,  and  a 
grain  of  salt ;  stir  these  together  a  mU 
nute,  then  add  two  ounces  of  melted  but- 
ter; whip  the  two  whites  very  firm,  and 
put  them  also  to  the  preparation.  Line 
thirty  tartlet  moulds  with  puff-paste, 
into  each  of  which  pour  an  equal  quan- 
tity of  the  above  ;  cover  Uiem  with  sifted 
sugar,  and  when  that  is  dissolved,  strew 
over  a  little  sugar,  d  ta  griU  ;  and  put 
them  into  a  moderate  oven :  serve  dtner 
hot  or  cold. 

Mooa  Oame^  see  Foirf. 

MORELS.*— The  worel  is  a  kind  of 
miishniom,  and  is  usually  dressed  in  the 
nme  manner.  Per  a  ragofit  or  gamifh, 
they  are  prefwred  as  follovs :  -Having 
taken  off  their  stalks,  split  ifae  largest 
morels  into  two  or  three  pieces;  wash 
and  put  them  into  a  hasin  of  warm  water 
to  free  them  from  the  sand  and  earth ; 
then  blanch,  drain,  and  put  them  into  a 
Rtewpan,  with  a  piece  of  butter  and 
lemou-jnice.  give  them  a  few  turns,  and 
moisten  nith  either  brown  or  white 
sauce. 

MosELS  irr'M  j&acon.  —  Ci:t  about 
quarter  of  a  pound  of  bacon  Into  slices, 
put  it  ln:o  a  stewpan  and  set  it  on  the 
nre;  when  done,  uke  some  larire  mo- 
rellp,  wash  them  thoroughly,  cut  each  in 
hal^  and  put  them  into  the  same  pao 
(having  removed  the  baror) ;  add  a  lit- 
tle butter,  and  give  them  a  few  turns : 
then  take  them  out.  »oak  tlieni  in  melted 
butter  or  oil,  with  chopped  oarsiey, 
ftksalots,  whole  peper,  and  ndt ;  in  about 
half  an  b'ur,  drain  and  rcK  them  in 
bread-crumbs  p'lt  on  small  skewers, 
Uy  them  onatmdirrin,  bniil  ^kiwly,  bast* 
ing  rcca»konally  with  the  bufer.  bacon, 
fat,  and  the  marinade :  lav  thr  slices  of 
baron  on  a  dish,  and  the  mords  oo 
tbcm. 

MosKLs  triM  Cream,*— The  morels 
being  thoroughly  washed,  cut  tliem  ia 
halves  or  quarters,  according  to  their 
size ;  stew  them  with  butter,  salt,  and  a 
little  water ;  when  they  are  nearly  done, 
add  sf>me  good  cream,  mix  it  in  well, 
finish  them>  and  serve  the  morels  qoiia 
hot. 

MoaxLS  wiM  rrr^M/e.*— Pick,  and  cot 
the  morels  in  halvei*,  wash  them  in  se- 
veral wHti'rs ;  toil,  orain.  and  put  them 
into  a  stewpan  with  a  hit  of  butter,  a 
bunch  of  |Mu>ley  and  scallkms ;  fry  them 
lightly,  then  add  a  little  ikiar  and  ron- 
Momme,  reduce  them ;  take  out  the  p«r- 


6) 


tflTL 


■ItTond  icallioiii,  tliieben  with  the  yolk 
Ot  *n  r([g  braten  up  •rith  crekm,  •iJd  ■ 
■mall  quaDtilf  nr  powder-iugBr;  Nrire 
them  wiih  ■  ciuBt  prcpaitd  u  tor  piu*h- 

MoREL*  I'M  CroBC.*— H»vlng  cut,we1) 
wuhed,  and  drained  your  mareli,  put 
tlKiu  inW  ■  aaucepar  with  o;l,  wlri  and 
pepper;  let  tlieni  boil  Car  half  an  houri 
tben  add  lome  veal  iravy  aod-a  liitle 
wine;  theniimmer  tbem  ittisufGcientlir 
doitf ;  Kin  them  witb  the  laucr,  if  Ibe 
Intlrrbe  loo  thick  aqueeie  lewon-julce 
tntntt. 

MoRBLi  fo  Keep.  —  They  aUould  be 
dried  atowly,  put  lotu  paper  ba^ai  and 
kept  in  a  dry  placr. 

MoREU,  Sti<ffed.*—Choote  the  lanieit 
■nd  moat  round^abaped  morrlf,  anil  hav- 
ing washed  and  drained,  dry  them  In  a 
doth;  fill  each  wild  a  iillle  line /ore, 
■nd  itew  tliem  with  alicei  of  bacon  and 
Teal ;  wh>D  nearly  done,  pour  on  them 
K  little  vra!  gravy.    Sene  very  liol. 

MoFEU  and  Triifflei.  —  Afnreli  and 
tnifflei  are  UB*d  [or  tbickeniag  aoupi 
And  aauivB,  and  to  give  them  a  fine  fU- 
vnor.  Waah  half  an  ounce  ol  each,  tben 
l«t them  rimmer a  tew  minutealo  water. 
Kid  add  them,  with  the  liquor,  to  boii  in 


jce,  &c.  till  trnder. 

MOUNTAIN  WM.-Take 
flne  Malaga   imiiiin^   pi<k  out  all  ihi 
■talk*,  and  chop  Ihem  very  line,  and  tu 
every  ten  pounda  or  the  r<la1n*  put  ~ 
gallon*  ot  water.    Let  Ihem  ateep  tl 
week*,  ilirring  them  trequenlly  dui 
that  time  ;  then  i-nureie  out  Ihe  liquor, 
and  put  11  into  a  vrarel  tliat  will  Justliold 
ft,  butbr  caretiilnot  toalopittillithna 


■nd  aet  it  to 

Bake  it  on  a  hot  htnrlh  in  flat 
turn  them,  wlieti  done,  on  oni 

MurriKa.— Take  two  qoai     _    

warm  water,  twoapoonalul  ot  Trnal,  three 

Coda  of  flour;  henl  it  well  for  halt  ai 
r,  and  let  It  itand  an  haurnr  two 
bake  lliem  on  *a  iron  baliing->tj)vr  (rul 


MvPriR  Pudding  mik  dried  rherriet. 
— TdMsplntHud  aliairofmllk,  add  ti 
It  «  lew  oriander-iced*,  ■bitotlemrm- 
paei,  (ugnr  accfirdlngt.  taate,  and  boll 
tliCmtofHherlDrteamlnute*;  tiienput 


to  a  pan,  itraln  the  milk 
wbrn  tliey  are  txAi.  nuili 

_  -  ..Doden  spoon;  add  halt  a 

eill  ofbrnndy,ballB  pound  of  dried cber- 
->»,  a  little  gmted  nulm; g,  two  Oimoa 
Bweelalmanda,  blaacbed  andpouDdcd 
-.itrrmelv  iiit,  and  aixeaga  well  beaten- 
Mix  alt  togeUietand  bait  In  n  baaia,  at 


three  quarleiK  of  a  pound  ol  a 
grand  perii ;  then  put  to  it  ■  pound  ol 
mullijrriee,  ilir  them  in  carefully,  with- 
out letting  ihem  boil ;  then  take  tlie  pan 
hy  the  hanilleand  roll  the  fruit  about  io 
the  iugarfor  a  Fewminutea;  pour  tbcM 
into  ■  bailn,  and  let  tliem  atajid ;  (be 
next  day  drain  oS  the  augar,  bnil  It  to 
Ihe  above-men lioned  degree ;  add  tl* 
truit,  and  proceed  aa  above.  aniJ  tlica 
pour  It  into  puia ;  do  not  cover  theM  Ull 
quite  cold. 

^luLBEaaiES,  to  jrtnrPt  Drt^-\'oax 
— ilbetrieii  muat  not  be  taodry,batmiM 
luok  nlber  a  reddiah  green,  and  taMc 
tart;  prepare  the lame quantity  of aogK 
aiian(^^aaolftnit;  put  in  tb>  malber- 
riei  and  let  them  boll;  the  msar  Muat 
be  first  cUrifted  with  mulberrr  Juice  hi- 
■tead  of  water ;  when  they  bave  bolted, 
take  the  pan  fiom  Ibe  fire,  iktm  it,  and 
let  It  In  a  aloie  lit!  next  day  i  ibeo  take 
them  out,  drain  them  rnm  Uw  ayisf, 
•nd  put  them  up  in  boxea  tir  uae. 

MuLBKaaiE),  Actfqfia  i/.*— Take  two 
galhmB  of  brandy.a  quart  of  water,  three 
pound!  and  a  halforaDtar,  thrca  pouoda 
ol  mulberrire,  ball  a  pound  el  nil  ear- 
ranlp,  the  aanie  of  raapberriea,  and  half 
adraihmofouic.  Take  the  aeedafcoD 
tnr  rurranti,  mix,  and  cnuh  all  tb( 
fruitx,  the  juice  from  wbldi,  with  tba 
mare,  inluae  in  the  brandy  6ftp«i  Ot 
eighteen  days.  Diaaolve  the  aunr  In 
Ihe  water,  mix  the  ayrap  wiu  the 
brandy,  filler  and  bottle  it. 

MuLBEHar  iSvrv^.— Put  lime  mulhcr- 


fint  ut  the  liquor  putane 
(ugar ;  «et  It  over  ■  ilaiw 
fire,  Idil  ii  gen  Jy  llli  It  brcomea  ■tail 
tlie  coniiaf  nee  of  tieaclc;  then  takett 
OlTand  holtl'  it. 

Sinvp  q/",*  —  Tkke  at 


ihin  quantity  ia  reduced  to  one  pint;  then 
lay  tlie  fruit  on  a  (ieve  to  drain.  Ctirry 
three  pound*  otnigar,  bull  it  tott^'Ui; 
tben  add  the  mulbeiry-jutec ;  itive  ihtn 
one  boil,  and   tkin  them.     Poor  tkt 


MUS 

ifmplntotpan,  ud l«t it itwtd i  ' 
cold,  battle  tl. 

MuLBlkl  " 

vhcn  th*y ,_  . „ 

redncM  toihlningliluk,  gather  tbeoii 
a  drrdair,  irlien  the  tun  hns  takrii  on 
the  dew,  fpmd  them  thinly  on  e  line 
datbon  B  floor  or  Ubte  Fnr  lirentyliiur 
hoar*,  and  boll  up  »  mUoa  ol  mter  to 
each  KUtlon  of  luiee;  sklnlthe  wMerwtll, 
ud  *dd  a  11  'tie  cinnainnu  Bligbtly  bruised; 
put  to  tnrf  gallon  tu  ouneci  a[  white 
ranar-caDd]),  Anelr  braMn :  RkiiD  and 
•train  Ibe  mttr  when  il  l«  taken  olTand 
Kttled,  and  put  to  it  the  juice  of  tlie 
molbrrrlM,  and  to  every  gallon  at  the 
nuxtnre.  put  a  pint  of  white  or  ihcnish 
wine;  let  them  aland  Gve  or  nix  ilaya  in 
acatli  to  arttle;  then  ilranoiTtlie  wine, 
and  krep  it  cool.    Tliia  ia  a  very  rich 

MULLET,  t»  CAatir^Tim  tea  ndl- 
lela  an  better  than  the  nrer-mulleta, 
Kid  the  red  Hre  eonaitterrd  better  tlian 
tlMtrrer:  to  be  good  they  ahoultl  be  very 

U'oLUT,  Aa'M.— Boil  mullets  in  wit 
and  water)  when  tbey  are  doiip,  pour 
away  part  oT  the  water,  and  put  to  the 
real  a  pint  of  red  wine,  mne  gait  and 
vinegar,  two  onioni  tticed,  a  bunch  o( 
rt  herha,  nolineg,  beaten  mure, 


the  Juice  of  a  teni. 
gelher     "  ' 


■  «ell  to-  ! 
■itben 


n  the  Gah;  and  when  they 
rimmered  in  It  rnme  time,  put  them  into 
adiiband  (train  the  itiucenvvr  them. 
Bbrimpaoroyaiersitiay  head'Ied. 

M11LI.KT  SrwYn/.—Scale  Hnil  (tut  tliem, 
■a<l  cnt  gathes  in  ibeir  aidei,  dip  tliein 
in  mrlteil  butler,  nnd  broil  ihem  at  a 
girat  diilance  Irom  the  fire ;  icive  with  ' 
anrbnvyaauce  with  oper*.  and  aMiicriF 
of  Sevllleoranworlemon. 

MvLLEra^r/e'/.— Scale  and  gilt  them. 

Snr  ao'ne  melted  butter  into  a  Aeep 
kh,  acDre  (he  mullelB  acrwe  the  bacH. 
and  d'p  them  >nto  the  butter ;  tfa''n  put 
aaoie  butter  inaalen-pa'i.  ctnrify  " 
■be  inulleiii  ii     -       '       " 


tiut  on  the  lid  of  the  miatiert,  and  let  it 
ilraw  [or  about  haltan  hour,  loake  acom- 
[loailinn  precisrly  aa  It  were  a  lemon  ice  : 
10  tbia  ciinipoaittnn  add  the  infuiion  a 
cider-flower,  pais  tlje  whole  through  a 
^ievr,  and  put  it  into  the  taieliere  to 

MUSCLES /Vi'ften.'—Takcthemciut 
n[  their  ahellt,  and  alter  many  waahinga, 
ateep  tbem  (or  two  faoura  In  a  quart  of 
linefiar,  rame  water,  nnd  a  little  butter 
rolled  in  flour,  with  ealt,  pepper,  paraley, 
green  onions,  tRrraaon,  garlic,  a  little 
rarmt  and  parsnip,  thyme,  bay-leal,  and 
brail,  the  wliole  made  luke  warm ;  than 
liike  out  the  muKcIea.  irj  and  dip  them 

!ipfloiifu1  of  oil,  and  aait,  and  fry  tbem. 

Muscle  Kiletup.  —  T».kt  line  Iresli 
miisclei',  waih  them  is  Iheir  ozn  liquor, 
pound  tliem  in  a  marble  mortar;  ta  a 
pint  of  mu'clea  add  a  pint  nt  alicrry, 
then  giro  lliem  a  boil  up,  add  one  ounce 
of  OAh,  twadrachtna  of  mace  well  pound- 

i-d,  and  o;ie  ounce  ot  cayi **— 

i*hoIe  one  boil,  Ekim  it,  ana  ruo  it 
through  n  sieve  ;  let  it  Eland  10  cool,  and 
«hen  cold  put  ii  into  bottles  1  cork  iC 

MuBCLBB  d  la  Minute'.*— Cletn  and 
^.^ke  away  Ihe  shells  aa  directed  lor  la 
I'oalelte,  draw  ofl"  nil  Ihe  water  except 
'<  l>^ii  i*  ueceasary  to  cook  them  In,  add  a 
lillii'  butler  and  shrrd  psnley,  shake 


the 


d  l?m»e' 


--  -  .- - ^-d  fry 

hem  lightly  over  a  bdak  fire :  aa  ihey 
"pen,  remove  UiealirlN.  sirain  the  liquor 
from  thnn  throUKh  a  silk  meve,  I'lit  a 
piece  ot  huttfr  into  a  nuccpan.and  some 
■lired  ncHlliona,  give  them  a  few  turna 
on  the  fiie,  then  add  a  little  parsley,  and 
afterward*  a  deawrt  spoonful  of  fluur; 
with  the  butler,  and  pour 


,rtlie< 


in  il ;  wlien  lliey  ar. 
awanadi«b,BndMri 


«  aith 


n  tho  liqim 
rilh  pepper . 


n  the  I 


It.  the  <rl 


ilcken  it  with  two  or  threi 


the  SI 


11  the  il 


Cl^a 


,  but  i>f 


.R  cnlled 


a  aauce  at  the  liquor  wliicb  comes  from 
tke  flah.  adding  a  bit  of  tulter.  a  liith- 
floDr,  a  litlJe  eaaence  ul  anchovy,  ami  ti 
■laaa  of  ■berry.  Giveilaboit,and>er>'' 
it  laaieuce-Wt,  snd  serve  ilie  G«h  ii< 

tR^C^mV,  /cm. -Put  an  ounce  ot 
•Idrrlinrcr  into  a  labeliirt,  pour  upon 
itatwat  balfa  pint  of  boiling  waur,  ibeii 


_.L'fri,E«    (/inirod*  qO-— Op">    ibeiB. 
melt  a  little  butter  iiinstrwpan,  fry  the 
^lesB  mtiiule  wilh  a  little  chopped 
ey.ahake  a  litile  fl^ur  over  tiiem,  put 


ahnuld  put  ip»d  iiravv. 

Ml-sclks  in  &np.*-Tnke  the  liquor 
thai  Hows  Irom  the  muadea  when  liiey 
op^n  liver  the  fire,  and  ati^n  it  ihr,(ugii 
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a  fine  napkin,  put  it  into  eome  gnod  atock. 
and  beat  up  the  yolloof  i]x  cgfs.and 
add  to  it;  thickan  over  the  fire,  ax\a  mix 
the  wboie  with  Home  eotuommi  roup 
when  ready  to  eerve,  amnginf  the  mas- 
clea  round  the  dish. 

MuscLBB,  Toitrte  of.— Line  a  dish  with 
puff-paste,  put  at  the  bottom  a  layer  of 
good  fiirce.  then  (having  washed  the 
muscles  well)  put  them  into  a  saucepan, 
tike  away  the  shells  as  they  open,  leave 
in  the  fish,  and  let  them  stew  in  their 
own  liquor  with  batter,  shalotP,  parsley, 
nutmeg,  pepper,  and  mlt ;  lay  them  on 
the  farce,  cover  and  bake  the  tourte,  and 
serve  with  bSehaimel. 

MUSHROOMSlocAooM.— Themush- 
rooms  proper  to  be  used  in  cookery  grow 
in  the  open  pasture  land,  for  those  that 
grow  near  or  under  trees,  are  poisonouf . 
The  eatable  moshrooms  nrst  appear  very 
small,  and  of  a  round  form,  on  a  little 
stalk.  They  grow  very  rapidly,  and  the 
upper  part  and  stalk  are  white.  As  they 
increase  in  size,  the  under  part  gradually 
opens,  and  shows  a  fringed  fur  of  a  very 
fine  salmun-colour,  which  continues 
more  or  less  till  the  mushroom  has  gained 
some  size,  and  then  turns  to  a  dark 
brown.  These  marks  should  be  attended 
to,  and  likewise  whether  the  skin  can 
be  easilv  parted  from  the  edge  and  mid- 
dle, and  whether  they  have  a  pleasant 
smell.  Those  which  are  poisonouH  have 
a  yellow  skin,  and  the  tinder  part  haa  not 
the  clear  flern  colonr  of  the  real  mush- 
room \  besides  which,  they  smell  rank 
and  disagreeable,  and  the  fur  is  white  or 
yellow. 

Mush  noons  d  la  Bourgeoiae, ^—Vlck^ 
trim,  and  cut  the  mushrooms  in  halves ; 
put  some  slices  of  streaky  Iwcon  into  a 
stewpan,  and  eet  it  on  a  slow  fire  for 
a  quarter  of  an  hour,  then  add  the 
moshrooms,  paroley,  scallfoos,  shalots 
(chopped),  pepper,  a  pineh  of  flour,  a 
little  stock  ana  white  wine;  strw  the 
wliole  gfnily,  and  when  reduced  to  a 
thick  sauce,  pour  it  on  fried  bread,  and 
serve  with  vinegar  or  lemon  juice. 

MusnaooMS  Broiled.  ^-  Choose  the 
largest  sort ;  pepper  and  salt  them  well, 
lay  them  on  a  small  gridiron  with  the 
stalk  upwards,  broil  them  rather  quick, 
and  serve  them  with  good  gravy. 

MvsiiROouB  en  Cannellon. — Chop  some 
mushrooms  into-dice,  put  them  into  a 
stewpan,  with  sliced  parsley,  teal  lions, 
shalots,  and  some  butter ;  when  a  Utile 
browned,  add  ntock,  pepper,  and  salt ;  let 
It  simmer  till  the  mushrooms  are  done, 
and  the  sauce  pretty  thick,  then  put  in 
tlie  yolks  of  three  eggn,  and  a  little 
lemon-juice  ;  set  it  by  to  cool;  in  the 
mean  timayroll  some  paste  very  thin,  cut 


it  in  pieces,  in  each  oC  which  p«t  wne 
of  the  above,  moisten  the  edges,  nd  roH 
them  up  hito  the  kvm  of  abort  Hnsgcf , 
flour  and  fry  than. 

MnsanooMs  d  la  Crdmt,  -"  CbosM 
those  which  are  small,  and  boU  thema 
few  minutes  in  some  good  cream-nocex 
toast  the  crust  of  a  raaped  French  nB^ 
fill  it  with  the  mushrooma,  turv  it  < 
on  the  dish,  and  poor  the  ztmar 
over  it. 

MusHaooMS  wHk  Cnttt^r^Ttike 


moshrooms,  wash,  Out  do  not  p«el  iImm  ■ 
then  put  them  with  a  few  apooasAil  el 


good  oil,  into  a  fryin^pan,  and  heat  them 
for  seven  or  eight  minutes  over  a  qoick 
firs.  Whilst  they  are  cooking,  add  pep- 
per, salt,  mted  nutmeg,  and  shred  pan- 
ley  and  shalots;  then  pour  the  wliala 
over  a  fried  crust,  and  eerve  Imaif- 
diately. 

Mdshbooiis  foDry^-^Wipe  them  quite 
cl«an,  and  take  out  the  brown  and  pert 
off  the  skin  of  the  large  ones ;  lay  them 
on  paper,  and  put  them  in  a  eool  oven  te 
dry,  keep  ihem  in  paper  bogs  in  a  very 
dry  place.  Wiien  wanted  for  vae,  sim- 
mer them  in  gravy,  and  they  will  sweU 
to  nearly  their  former  alie ;  or  yon  msv 
simmer  them  in  their  own  liqiuor  till  ft 
dries  up  into  them,  shaking  the  pan,  then 
dry  them  on  tin  plates  with  spioe  or  not, 
as  vou  think  proper.  Tie  down  srith  a 
bladder,  and  keep  them  in  a  dry  place, 
or  in  paper. 

MasnaooMS  mtd  jE^^.*-— Minoe  some 
morels  or  mushrooms  very  amall,  pat 
them  into  a  stewpan  with  some  nch 
gravy,  and  do  them  tilljproperly  flavonred 
and  the  gravy  pretty  thick,  then  poor  tm 
them  the  ^Iks  of  twelve  eggs,  and  the 
whites  of  eight,  season  moderately,  aid 
beat  them  constantly  whilst  on  the  flie^ 
serve  them  very  hot. 

MusnaooHS  A-iiMWjemf.— Peel  abme 
mushrooms,  if  they  are  lane,  cut  them 
in  pieces,  wash  them  in  cold  water,  with 
iK>me  vinegar,  and  blanch  them ;  aftn^ 
wards  dip  them  again  into  eold  water, 
and  wipe  them  dry.  Then  lieat  then 
over  the  fire,  with  a  bit  of  batter  railed 
in  flour,  some  salt,  pepper,  and  a  bonch 
of  parsley  I  moisten  with  hot  water  or 
stock,  ano  lost  before  serving,  thicket 
with  the  yolk  of  an  egg,  and  half  a  tea* 
spoonful  of  vinegar. 

MiTSHaoOMS,  to  i-eep.*— Tlie  mush- 
rooms for  keeping  sliould  be  of  a  modt- 
rate  size ;  lay  them  on  hurdles,  or  atrlnff, 
and  hang  them  up  In  a  dry  place,  where 
there  is  a  free  circulation  of  air,  bat 


sun :  if  you  wish  to  dry  them  by  a  quicker 
process,  lay  them  in  an  oven;  should 
you  have  any  larm  ones,  take  off  the 
tops  and  stems,  and  cut  theni  ia  sllees : 
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when  ^erfectlf  dry,  put  them  into  bap, 
vbich  keep  in  »  dry  open  placci  shaking 
them  often. 

Another  method  of  preaerTiog  mnsh- 
rooot  ht^  hy  putting  them  either  in  oil» 
•alt  vatar,  or  vinegar,  with  garlie,  pep- 
par,  and  Mdt,  and  when  they  are  wanted, 
ooak  them  in  warm  water  or  milk. 

Muanaooiia,  to  ieeep,* —Choon  >*our 
tmithroonw  very  white,  firm,  and  utth. 
nthertd,  pick  and  wash  them  ;  then  put 
nera  into  a  iftewpan  wiUi  aome  good 
freah  butter,  or  the  be«t  olive  oil ;  aet 
the  pan  on  the  fire,  and  leave  them  until 
they  have  given  out  all  their  water,  and 
then  nodi  that  water  !•  half  evaporated, 
they  may  then  be  taken  from  the  fire 
and  put  into  a  pan ;  when  cold,  put  them 
Into  oettiea,  which  get  in  a  bam  marie, 

MviM  ROOMS,  f»  keep  in  Salt  and 
XPcler.— Thoroughly  clean  them  ;  boil 
them  tender  In  water  and  a  little  salt ; 
dnr  them  with  a  doth ;  make  a  strong 
brme;  when  cold,  put  in  the  mush- 
raomf  J  at  the  end  or  a  fortnight  change 
the  bnne ;  put  them  into  small  bottles, 
nndnour  oil  on  the  top. 
.  Wfaenyou  want  to  use  them  for  ragofit, 
Ac  lay  them  first  in  warm  water. 

MUSHROOM  Ketchup,  —  Choose  the 
largest  broad  mushrooms,  break  them  into 
an  earthen  pan,  sprinkle  salt  over  them, 
and  stir  them  now  and  then  for  three 
•aeoessive  days.  Then  lot  them  stand 
fsr  twelve  days,  until  there  is  a  thick 
scum  over  tliem;  strain,  and  boil  the 
Hquor  with  Jamahai  and  black  peppers, 
mace,  ginger,  a  few  cloves,  and  some 
■aalard-seed.  When  cold,  put  it  into 
bottles,  and  tie  a  bladder  over  tlie  cork ; 
at  the  end  of  three  months  it  should  be 
bailed  again,  with  fresh  spices,  and  it 
may  then  be  kept  for  twelve  months. 

MmsitfooMs  la  o  Marimide^  Fried.— 
Chooao  some  good  button  mushrooms, 
pad  them,  and  pot  tlicm  for  one  day  into 
a  aickle  of  half  vinegar  and  half  water, 
Hit,  one  dove  of  aarlic,  peppercorns, 
psoraley,  carrots,  andT onions ;  nave  some 
good  fresh  lard  on  the  fire,  take  the 
asaahrooms  out  of  the  pickle,  chop  them 
in  floor,  and  fry  tliem  in  the  hot  lard, 
laying  them  on  paper  as  you  do  them  ; 
aerva  them  with  a  sharp  sauce,  made 
with  three  table-spuontful  of  butter 
sanoe,  mixed  witli  a  little  glase,  and  the 
Juke  of  nearly  half  a  lemon. 

If  vvnaooM^  Pickled,  —  Button  mush- 
roomaslKwld  be  rubbed  with  a  bitofflAO- 
■el  and  salt, and  from  the  larger  ones  take 
oat  the  red  innides ;  when  tliey  are  black 
Uiey  arill  not  do,  being  too  old.  Sprinkle 
a  little  salt  over  tiiem,  and  put  them  into 
atlewpan,  with  some  mace  and  pepper; 
aa  the  liquor  comes  out,  shake  them  well, 


and  keep  them  over  a  gentle  fire  till  all 
of  it  be  dried  into  them  again,  then  put 
as  much  vinegar  into  the  pan  as  will  be 
suflicient  to  cover  them ;  give  it  one 
warm,  and  turn  the  whole  iato  a  glass 
or  stone  jar.  They  wUf  Keep  for  two 
years. 

MusnaooMS  PicA'/iftf.*— Boil  them  in 
milk,  then  wipe  them  dry  with  a  flannel. 
Boil  aome  vineaarwith  maoe,  nutmex, 
and  ginger,  and  let  it  stand  till  cold, 
then  put  it  to  the  mushrooms,  and  bottle 
It :  when  bottled,  pour  in  a  little  sweet 
oil  before  tying  on  Uie  bladders. 

Mush  BOOMS,  to  Pickle  /f^Atfo.— Cutoff 
the  stalica  of  some  small  button  mush- 
rooms, rub  the  skins  off  with  flsnoel  dip- 
ped iasalt,  and  then  throw  them  into  milk 
and  water.  Drain  them  out,  and  put  them 
into  a  stewpao,  strewing  over  them  a 
handful  of  salt ;  cover  them  dose,  and 
put  them  over  a  gentle  stove  for  five 
minutes,  to  draw  oot  all  the  water.  Then 
put  them  on  a  ooarse  cloth  to  drain  till 
they  are  cold. 

Mushroom  Ptmder,*  —  Take  half  a 
peck  of  large  mushrooms,  wash  them 
dean  from  grit,  cut  off  the  stalks,  put 
them  into  a  saucepan  without  any  water, 
a  quarter  of  an  ounce  of  mace,  two 
spoonsful  of  pepper  powdered,  two  oniona 
stuck  with  cloves,  a  nandful  of  salt,  some 
allspice  and  nutmes  if  vou  like,  and  a 
quarter  of  a  pound  of  batter.  Let  it 
stew  till  the  liquor  ia  dried  op,' then  lay 
them  on  sieves  to  dry,  till  they  will  beat 
to  a  powder.  Bottle,  and  cork  it  down 
dose  for  use;  a  tea-spoonful  added  to 

frravy  or  soup,  a  minute  or  two  before 
t  is  taken  off  the  fire,  gives  a  fine  fla« 
vour. 

Mushroom  Powder,—Atter  the  mush* 
rooms  or  champignons  are  dried  whole, 
they  may  be  set  before  the  fird  till  criRp ; 
then  grind  and  sift  them  through  a  fine 
sieve,and  preserve  insmall  bottles  closely 
corked. 

MusHaooMS^  Quintessence  ^.— Tliis 
delicate  relish  is  obtained,  by  sprinkling 
some  button  or  flap  mushrooms  over  with 
a  little  salt,  and  three  hours  after,  nuwn 
them  ;  the  following  day,  strain  off  the 
liquor  that  will  flow  from  tliem,  and  boil 
it  m  a  stewpan  till  reduced  to  half.  It 
will  not  keep  long,  but  many  prefer  it  on 
account  of  the  flavour  of  the  mushrooms 
not  being  overpowered  by  the  spices, 
which  it  is  necessary  to  put  into  kctdiup 
to  preserve  them. 

MusnaooM  Looom.— Waah  some  small 
button  muslirooms,  the  same  as  for  pick- 
ling, and  boil  them  a  few  minutes  ina  little 
water ;  add  to  them  a  little  cream,  a  bit  of 
butler  rolled  in  flour,  and  some  sslt  and 
I  pepper.  Boil  these  up,  take  the  crumb  out 
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ofnome  Frrnch  rdli,  »adGtlUi«mwith  i 

Iha  muthnMins.  I 

MoaekoOMi  IRagiM  (/).— Takr  ■oroe  I 

luye  roiuhrooma,  acrapc  the  iiuldu  of 

tlMPi,aiid  brorl  tbemtltl  theyareUrDun  I  | 
then  piittbamlntoMHneaTaiyi  thickened  , 

wllhBliltlcflaiir,  Bvcryluilc.  M.,ln,,i, 
Hit,  ayrnre,  ani  n  llltle  Ipmon  ju'rn. 
Give  ihe  whuje  ■  boii,  and  ihf'n  urve. 

MbSHnuOHS.  Ragout  nf  (Broan).'— 
Prepnre  vour  tnuahroom*  Ha  For  wliile 
ngultt;  whrn  minced,  and  the  moisluic 
pre«tMJ  out,  raake  a  little  brown  r'nn, 
malBteii  it  irith  slock;  put  la  i<  »  liii''' 
ham,  Irimminrt  o[  veal,  a  tra*  niid  I 
bnncli  of  tweet  herba,  currotBriil  oul^r:-  : 
when  (tone,  mnt'iu  tt  ltiroii)fli 


;  thidc 


tlwn  r>i<l' 
Pick  and 


It  on  tl 


litttp  1.1. 

/"  rri'h 


niilh- 


■ev'rmi  waien,  anu  uiL^r.  pi.i  lij^it^  mH>a 
aaucepaii  with  eonie  untfr  i.ni  lemon - 
juice.  Drain,  minoe  Ibem  rery  (mall, 
ud  prat  them  doaely  in  ■  ctMli.  Ai 
waca  a<  all  their  notMu re  ia  eitncted, 
re^aee  them  in  a  aaucerao,  vith  butter 
and  lemon-juice,  and  when  the  former 
Iwini  to  oil,  add  equal  quantitie*  of 


off  the  1 


t  and  wrve. 
■HnooM  Sahd. —  Cut 


.-JO  dice,  which  put 

Cui,  with  oil,  nnd  a  allce  or  two  of  peeled 
'man;  simmera  ahorl^coe,  then  drain, 
nnd  lei  them  cool :  when  qu'te  cold,  put 
them  into  a  nisd  diili,  with  chapped 
partley,  sbalota,  pepper,  and  tali;  pre- 
pare them  like  otter  Baladi,  with  ail 
and  vinegar- 

MuaHFUwii  Sauee.* — Cut  tome  miiih- 
rODina  into  iiltcea,  presa  them  in  b  clntli, 
and  then  mince  them  ;  do  them  up  in  s 
little  melted  hutter,  then  add  aome  itaod 
■took,  pnr«lef,  sealliiinB,  and  Iwa  clOTea 
Of  garlic ;  ekim,  nnd  cook  them  over  a 
modcnite  fire  for  half  an  hour;  (train, 
lake  oil  the  fat.  and  serve  it  very  hat. 

Mi.tnnooH  Saucf  d  I' Etpognole.—Put 
tiro  Udleiful  of  hrown  coiuomne  (com- 
monly  called  eraiyno/ej  into  a  slew  pan, 
with  two ladlesCl  -' "     --' 


;   reiiue 


r  the 


Boil  it   .  . 
the  dish. 

M  UBH  aooMa  (ff'JUte)  4  la  A 
—ClKuae  the  thickeat  and  fir* 
rooms.  wBih  and  dndn  tl    ~ 


- „lhia,ttaenbioIlt] , 

a  aauceantnllowa:— Pnt  aome  oil,  abred 
parater,  and  acallioaa,  and  ■  amin  pec* 
of  garlic,  into  a  saucepan;  aliake  ibem 

over  the  Si e  till  quite  hot;  Ibeniwurit 
over  tbe  tnuahrooma  with  the  juice  of 

MuBBKOoHa  (ffhile)  bum  Orsmlc.*— 
Trim  and  blinch  your  mutliroomt,  pat 
them  into  a  lanceisinwithatritarbntter, 
a  bunch  ofpaialey  and  Bcalliona;  aetthe 
pan  on  a  atove  and  try  the  mushrooms 
lightly  ;  then  add  a  spoonful  of  flour  and 
same  good  stock :  let  these  bwl  pretty 
quick  at  fir«t,  and  afterwards  aet  them 
aside  to  itmmer;  seaMn  them  with  aall, 
prppertandallttle grated nutmeKj  take 
the  upper  cruat  of  a  very  light  brkk, 
rasp  and  lakeoutall  the  crumb,  butter 
the  crust  Inside  and  nut,  place  It  on  a 
in-titimn  oTFr  a  clear  fire,  dry  and  broil 
ice  ooiaur ',  take  the  innle^  and 
..  t —  >k.  ~-"-hrbomt,  thickeai 
s  of  Cffa  beaten 
..  -  little  of  tliiaon 
dish,  the  bollow  part 
igodt  over,  and 


rttw 


MuBHaoOHS  {fVhIte)  for  Galanliiu.* 
—Trim  and  pui  the  miiabrooms  iolscold 
water.  In  which  it  a  little  leman-Juiee ; 
then  drain  and  eet  them  on  tlie  tire  with 
a  good  bit  of  hotter  and  lemon-juice,  for 
about  fire    minutea ;   when  done, 


hemiaaCliin 


a  (fVhitc)  •ritAHerU.*- 


lit,  Mit,  pepper,  parsley, 


fire  to  the  IhickBeBEOf  the  tau...  ,„,  ^,. 
in,  atlirat,  then  stir  in  a  piece  of  butter, 
thejuiceof  halfalemon,anda  very  amalj 
quantity  of  cayenne  pepper. 
MusRHooHB,^^;^^^.*— Peel  aome  large 
mushrooms,  tske  out  the  inside,  broil 
them,  apd  when  the  outside  ia  brown, 
put  them  inaatewpanwithwalerenough 
to  cover  them,  a  ipoonAil  of  white  wine, 
tbt  aameof  brawnlngi  audi  little  vine- 


id  teal  lions, 
sn.1  a  piece  oi  ^aiiic;  give  ihese  a  few 

on  a  diBli,  put  a  little  of  the  fauce  into 
fBch.  Bpriiilile  tlicm  with  raspings;  pour 
a  little  all  over,  and  bake  tliem;  when 
done,  dish  andaerve  them  with  their  own 
aau.^  and  lemon-ji.ice. 


hhII   t 


"the™l 


each  in  half,  and  lay  them  in  _  ., . ._ 
.'d  with  pepper,  a^lt,  nnd  gsrlic ;  jun 
bcthre  dinner  lime,  put  them  inloa  try- 
an  with  some  olive  oil,  fry  then 
a  large  fire ;  when  of  a  good  colonrt 
lira  (poonafol  of  cbopped  puiky, 
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Mid  tbout  a  doien  plecM  o(  breaiij  all 
UMwnM  tiae  aod  abape ;  aquorie  a  little 
laaiaii  jqite  «ver,  aiM  aerve. 

MoaaaMiia  (fTkiUh  Pur^  ¥'*— 
Olioaae  your  muahrooma  very  white,  cat 
«fftlM  earthy  eadof  the  aialk  and  waah 
ttem*  Put  a  little  water  into  a  ttewpan 
iHth  tlie  juiee  of  a  lemoiii  fry  the  m«iHi- 
noflM  li^tiy  in  thii ;  thea  drain  and 
MineetheBi  very  amaU;  put  them  into 
a  doth,  prefs  them  yerv  tifht.  Take  a 
piece  of  Mitterrand  pat  it  m  a  aaiieepan 
i^Ch  aeqneeie  of  lemon  and  the  chopped 
nraahfoomi;  aet  them  on  the  fire,  and 
whan  the  butter  ia  oiled,  add  aix  bdleafal 
of  rnhmidt  and  aa  mock  efmtmnm6:  re* 
duea  thia  till  vour  purine  is  pretty  tnick; 
Maaon  with  wbole_pepper. 

Muaaaoox  (^^<f)  Sauee,  —  Have 
ready  adme  cream  muce,  rather  thinner 
than  ntual ;  to  this  put  a  few  imall  white 
muihfooiM  I  reduce  it  to  the  proper  con- 
■iatenee :  it  is  then  ready  for  use. 

MUSK,  U  pri^mn  four  lAoueun,*'^ 
Talce  two  araina  of  mualc  and  a  quarter 
of  B  pouBif  of  sugaTf  pound  them  in  a 
■ortsr  and  mix  them  well :  keep  it  in 
a  ctoaely  slopped  bottle.  The  quantity 
veqaired  of  mis  is  one  pinch  to  four  or 
ire  qnarts  of  liqueur. 

Ambergris  is  prepared  in  a  similar 
manner*  out  beio^  less  powerful  than 
the  musik,  foar  eraina  is  the  proportkm 
lo  a  qoarter  of  a  pound  of  sugar. 

MUSTARD,  to  Afcite.— Take  some  of 
the  best  Durham  flour  of  mustard  and 
mix  it,  b^  degrees,  to  a  i^roper  thickness 
with  Imiling  water,  rtiblnng  it  extremely 
snsoeth  \  add  a  little  salt,  and  keep  it  in 
aamall  jar  closely  covered,  and  only  put 
aa  miicb  into  the  mustard-pot  as  will  be 
mmi  in  a  few  daysj  Ihc  mustard-pot 
should  be  daily  wiped  round  the  edges. 

MoaTAan,  lo  Abite.*— Take  a  few 
spoonsfal  of  the  flour  of  mustard,  and 
carefblly  mix  It  with  a  little  warm  water, 
until  it  la  of  the  consistence  of  boner ;  be 
particular  that  it  is  mixed  perfeoUy 
amaoth. 

If  UfiTAaD,  (o  Makt^or  immediate  Vse.* 
—Take  some  mu^mrd,  and,  by  degree*, 
mfai  it  quite  smooth  with  new  mi  lie,  ad- 
dhif  a  nttle  cream.  Mixed  in  this  mnn- 
ner  it  will  keep ;  it  is  very  soft,  and  not 
in  tlieleaH  bitter. 

MosTAan  Sauce.* -^Pni  two  glasses  of 
aloek,  ahalots  ahred  small,  salt  and  pep- 
per, into  a  saucepan ;  let  them  boil  for 
ball  an  hour,  then  add  a  spoonful  of 
mvatavd  i  atir  it  in  well,  and  use  it  when 

TiuTTON  (OUervatioM  on).— The 
pipe  tlmt  rans  along  the  bone  of  the  in- 
sida  of  achtae  of  mutton  ought  tol)e 
takoB  away;  and  if  U  ia  to  be  leapt  any 


length  of  time,  the  part  cloae  round  the 
tail  should  be  rubbed  with  salt, pre vkmsly 
catting  out  the  kernel. 

It  ia  beat  for  the  batcher  to  take  out 
the  kernel  in  the  fkt  on  the  thick  part  of 
the  leg,  aa  that  ia  the  part  orost  likely  to 
become  tainted.  The  chine  and  rib- 
bones  shoukl  be  wiped  every  day ;  and 
the  bloody  part  of  the  neck  be  cut  off.  in 
order  to  preserve  it.  The  brisket 
changes  first  in  the  breast ;  therefore,  if 
it  ia  to  be  kept,  it  is  best,  should  the 
weather  be  hot,  to  rub  it  with  a  little 
aalt. 

When  intended  for  roasting,  it  should 
hang  as  long  as  it  will  keep,  the  hind 
qoarter  particularly ;  bat  not  so  long  aa 
to  becoBie  tainted. 

Mutton  Ibr  boiling  ought  not  to  hang 
long,  as  it  will  prevent  its  looking  of  a 
goodcoloar. 

The  greatest  care  should  be  taken  to 
preaerve,  by  paper«  the  fit  of  what  if 
roasted. 

MtrrroN,  a  Basque  q^.— Put  the  caul  of 
a  leg  of  veal  into  a  copper  dish  the  size  of 
a  small  puach- bowl .  Cliop  the  lean  part 
(tf  a  leg  of  mutton  extremely  small ;  take 
half  its  weight  of  beef  marrow,  the  crumb 
of  a  penny-loaf,  the  rind  of  haR  a  lemon, 
gnted,  lialf  a  pint  of  red  wine,  two  an- 
chovies, and  the  yolks  of  four  eggs.  Mix 
all  together  with  the  mutton,  and  fasten 
it  in  the  caul  in  the  middle  of  the  disli ; 
Balce  it  in  a  quick  oven,  and  when  done, 
turn  the  dish  upside  down,  and  turn  the 
whole  out.  Pour  over  it  a  brown  gravy 
garnish  with  pickles,  and  serve  with 
sweet  sauce. 

Mutton,  Boiled^  Turkish  Fashion. — 
Cut  the  meat  in  slices,  wash  it  ia  vine- 
gar, put  it  in  a  saucepnn  with  whole  pep- 
per, rice,  and  two  or  three  onton.^;  stew 
titese  very  slowly,  and  skim  very  often  % 
when  it  is  tender,  mke  out  the  onions 
and  put  sippets  in  the  dish  under  the 
meat. 

MoTTOK,  Boulettet  </,  /rierf.*— Mince 
some  cold  roasted  mutton  very  small ; 
take  a  fourth  of  its  weight  in  sausage- 
meat,  some  crnmb  of  bread  soaked  in 
milk,  boiled  potatoes,  sweet  herbs,  shred 
small,  salt  and  pepper;  mix  these  toge- 
ther with  the  yolks  of  two  or  three  eggs* 
lloll  this  fisrce  into  as  many  balls  as  you 
think  proper,  cover  them  with  bread- 
crumbs, and  fry  them.  Serve  with  sauce 
piquante, 

MuTTOv,  Breast  of,  BiwYerf.*— Boil 
the  mutton,  and  afterwards  broil  it,  hav- 
ing first  strewed  it  over  with  shred  par- 
sley and  young  onions,  some  salt,  pep- 
per, and  grated  bfead-crunrtb*. 

MuTTOif  (Breatt  tf)  en  farbonade.*^ 
Take  out  the  brisket  bones,  and  cut  a 
203 
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brmt(itiiinttoniDUonl'ili«pfdirfeo«,  i 
bnlMthcm  (Mldlns  lomc  alicM  ofbBin 
totheOMlftltiTdilng  nuWrWt)  lor  three  ' 
boon.  Wben  wanted  for  the  ubie.dnin 
and  (iMe  Ibam.  Sent  with  ipuiMb, 
•ndin,  MrTcl,  or  uiy  thtng  •l«e. 

filDTTOH  (»«a*l  ^)  CoUared—Ttiie 
»  breMt  of  mmtnn,  take  off  tfae  akin, 
boo*  i^  and  roll  it  up  id  a  collar  like  a 
Imaltof  Teal.  Pat  a  quart  o(  milk  and 
a  quarter  of  a  pound  of  butter  in  the 
dripping- pan,  and  bute  tbe  meat  with  it 
well  whilK it  iiroutinK.  Put Kiine good 
Btavy  intothedighana  Intoa  boat,  with 
•ome  GOrraDt-jelly  in  another  boat,  and 

MoTTOH  {BreailaTi  i  la  Sit.  Hem- 
A«mU.*— Bralie  a  bteaat  ot  mutton  In 
the  uiual  way ;  wbcn  done,  take  it  outi 
inb  nit  and  pepper  onr  it,  dip  it  in 
melted  butter,  bread  it  thoronghly,  and 
bnal  it  over  a  slow  fire,  pau  a  aalanan- 
der  over  it,  and  eerre  with  a  dear  gravy. 

MoTTOii  (Bnatt  qf)  an*  Pelitet  Ha- 
cmti.' — Prepare  and  biaiie  abreaatol 
— ■• —  "  directed  (or  drtimade,  and 


iither  plecei  il 
ready  tumin  cu 

celery,  half  a  c „_,  ,- 

•II  cQtnDall,andHim«inarinlM;  wan 
ihen.  attaiii  the  Ilqnor  off  Um  mat, 
ikim  it  free  Ircim  the  ht,  add  K  U  Iha 
ingredienu  with  tb*  pk«e  or  mnttMi  to- 
tended  Ibr  the  lnre«D,  addlnn  a  IIIIIb 
pearl  biu-ley.  Seaaon  with  adt,  atnawr 
ill  together  till  dooe,  and  mttc  with 
toaited  bread  on  a  plate. 

MuTTOK,  QiptWafc  (/.♦— Cot  tte  *t- 
maint  ol  a  quarter  of  mutton  Into  piecet, 
put  them  tnio  a  pan  with  fait,  peppcft 
naimeg,  white  wine,  itock,  and  adeaartt 
apnantul  ot  oilre  oil ;  when  about  baU 
done,  add  to  it  two  ounoei  of  raapiuM 


eepan  eloee,  and  let  it 


i(  eaiTota.    (See  PetiUt  Ra- 

Mutton  (Breail  tf)  Raatttd  witk 
ffint. — Bkin  and  bone  a  breaM  of  mut' 
ion,  then  roll  it  up  In  a  mllar  like  ■ 
brealt  of  real.  Roatllt,  and  baite  itwitb 
balfa  pint  of  red  wine  ;  when  jou  havr 
uaed  up  all  the  wine,  flniBb  baatinic  with 
butter.  Have  a  little  good  gravy  in  rea- 
dineu,  and  when  the  mutton  la  done, 
■et  It  upright  Inadinh,  pour  In  the gravr, 
prepare  iweet  aauce  the  Mme  a*  for 
veniaon,  and  send  it  upto  tablewithoul  , 
aoy  tamtab. 

UDTTOwBrDM.—Take  two  poundaol  ' 
actag  of  mutton,  takeout  the  blood,  pul 
it  into  a  Btewpao,  and  cover  It  with  cold 
water;  and  when  the  water  ia  lukewarm, 
pour  It  0(1',  "kim  it  well;  then  put  il  ic 
again  with  tour  or  five  plat*  o[  water,  ■   ' 
Isa-spooDful  or  aalt,  a  table-apooDFui  o: 
griti,  and  an  onion  ;  set  It  on  a  alow  Are. 
and  when  you  have  taken  all  the  acun 
off,  put  in  a  few  turnip*,  let  It  simmer  ; 
arrrfinoi^for  two  bouri,  and  atrain  II   i 
tbrough  acieuisieve. 

MuTTOK  Bnth.—Cm.  a  neck  of  mut' 
too  Into  piecea,  preMrving  a  handsome 
-' — —bceemd  upintheturccn;  put 
stewpan  with  three  (iiinrt'iif  | 


dish  with  iu 

of  a  Seville  orange. 

McTTOH  Chi94  in  ditgittu.—Ttkt  (• 
many  citopi  aa  you  ebooae.  and  rabtbem 
■ith  pepper,  aalt,  and  a  little  pai^; 
roll  each  chop  In  ball  a  abaet  oT  wfalM 
paper,  well  buttered  od  the  Inaide,  aad 
rolled  on  each  end  close ; ban  MmeMsV 
laril  or  beef  dripping  ixnllna  in  a  friMV* 

Ci  pittln  theateaka,fry  thaiDOfBafca 
wn,  lay  tliem  in  your  dlafa,  and  gar* 
niihwitb  (lied- panley,  throw  MtOK  all 
overtbem,  and  Nave  a  little  gDOd  gravy 
in  a  aaace-boat ;  but  take  great  care  tbat 
you  do  not  brrak  the  paper,  nor  hava 
an*  tat  in  the  diah,  but  let  tbembewtll 
drained. 

Mutton,  to  Collar mBreailtf.*—T»kt 
off  the  akiD,  bone,  and  griatle,  (ten  a 
lireaatof  mutton;  then  grMewMtcbraad, 


cold  beet  stock, 
oatmeal  mixed    ... 
onionsj  leeka,  celsi 


one,  leeka,  celery  cut  to  pleccn.  nriil 
m  •mall  buncb  at  tbvme  and  t""''!' ! 
When  it  bcnis,  akltn  it  clean,  ind  irlivn 
nearly  done,  take  out  the  pier<>  ynu  in. 
tead  to  WFTc  In  tbe  tttrtui,  and  let  llic 


.    _  little  lemon-peal,  cbicd 

fine ;  mike  the  meat  Bat,  alrew  tha  aea- 
Boning  over  It  with  biuror  fiveaacbovka, 
washed  and  bonrd :  roll  tbe  meat  ap  «a 
a  collar,  bind  it  with  a  eoaraa  tape,  and 
broil  or  mast  it,  cut  it  in  tbree  or  taw 
piecer,  and  serve  It  up  with  ■  good  tbldc 
gravy ;  tried  oysters,  or  force'iDeatballa 
are  an  Improvement.  It  is  very  (Ood 
cold,  cut  In  slices  like  cdlared  beeL 

MtrrroH  Collept.—Tmke  all  tbe  lean 
(rooi  a  leg  ot  mutton  tliBI  has  hang  anne 
time  ;  cut  il  into  slice*,  about  the  site  «l 
halt  an  egg ;  heat  them  quite  flat,  and 
fry  them  lightly  tn  lard,  with  aome 
chopped  pnrsley,  ahalots,  muriirootaa, 

I  pepper,  and  lalt;  then  puttbembiloa 
etewpan,  adiling  to  the  above  seasoninti 
a  few  alice*  of  veal,  and  bam,  cover  thea 
with  hacon,  and  let  them  simmer  br 
about  bait  an  hour ;  put  in  half  a  glaaa 

I  o[  while  wine,  and  some  stock  ;  when 
quite  done,  take  out  tbe  mutton,  drain 

'  and  diah  It,  add  a  Uttla  eollia  to  tba 


HOT 


—Take  a  Ir^  at  mul 


bauce,  rcduM  It;    iktm,  mi  Kraia 
UTCrthe  col<0|i9. 

MlTTTOO    VbIIm. 

tan.  which  hw  bu[„ . 

cut  il  into  Ibin  coilopa  ;  take  oul  oil  tlie 
slnem,  «n«on  thr  collopi  with  uJt,  pep- 
ftt,  beaten  mace,  anme  thred  pstley, 

tbyme,    uid  two  abkloti;    put  a  InrKC 

SlecF  at  buttrr  intot  slrvpin,  nnd  wlien 
,U  quite  hot,  put  in  all  tlte  collupg.and 
keep  (lirHriK  them  witii  a  wooden  spoon, 
till  they  are  Ibree  pnrta  done  ;  put  in 
tialf  ft  pint  ol  ROod  ui'ilton  grnvT.  •orac 
lenon-juice,  tbickencd  witli  butter  and 
Hour;  lei  them  simmer  (our  or  five  mi- 
nutes, not  longer,  or  they  will  be  Iwrd  ) 
lay  (hem  in  a  diab,  and  pour  the  Muce 

Mimtni  Oj/foM  d  la  Perigord.—Cat 
your  mutton  in  tninneralircs  (ban  uiubI, 
put  lliem  into  ■  marinade  of  oil.  with 
■wecl  herlH  ;  having  laid  in  thi«  for 
wottM  time,  bnba  thCBi  wilh  Ilie  lame 
mtierial*  u  muiton  col  tops,  adding  mari- 
nade, and  chopped  truffles.  Serve  tliem 
with  ■  ni«oflt  oC  tlie  lattec. 

Mtrmn  d  la  Caquel/e.— Cut  a  neik  of 
mutuo  inu  piM«-  about  the  alic  of  ■ 
tinnr.  lard  them  quite  through  with  ham 
and  bacon ;  ■immer  them  In  some  stock, 
viUi  awMt  berba ;  when  donr.  take  tlie 
nicaL  out.  reduca  and  uraln  thr  sauce 
over  Ibem.  Then  take  some  Kood  [o»l 
Jnree,  oov«r  each  iMeee  of  mutton  with 
tfaia,  wrap  the  whole  in  a  slice  of  bacon ; 
iraah  them  over  with  eas,  cover  with 
breftd  cramba,  and  bake  them. 

Mimon  (Miett  Hi-aHeii)  Brtaded.'^ 
Trim  and  seaaon  yonr  entleta  with  pep- 
per and  Mlt,  put  tlMm  Into  lone  melted 
tiulter,  anfl  when  thev  have  imbibed  a 
vafflcteut  q'lantitr  ot  ft,  take  them  out. 
and  cover  them  completely  with  trfnJ 
crumbs  I  ^v*  the  cutlets  a  good  •Impr. 
and  broil  tbem  over  a  clear  fiic  ;  uKn 
care  not  to  do  Ibe  cutleta  too  much,  to 
borD  tbe bread. 

UUTTOH  l.\altf  M  rail/.'— Lard  an.l 
braise  a  doitn  mutton  cutlets,  as  [or  lii 
lauinte  ;  place  a  weight  on  them  whilst 
thay  are  cooling;  when  cold,  ttim  and 
wisp  them  in  onions  prepared  Ufoilows: 
flit  twelve  oniona  into  alee,  hjancli  and 

butter,  with  pepper,  sail,  garlic,  bay- 
lesf,  and  nutmeg ;  add  to  these  two 
ladleatul  ol  Belault,  slir  in  the  yolk*  of 


te)  a 


cold,  I 


■  it  i 


enlioncd  :  betide*  thin,  put  on 

each  cutlet  a  pi^'t  caul,  lay  them  in  a 
dM)ilIiBti,and  hake  tbem  to  a  nice  oolr 
%mnt  them  vriy  hot  witli  a  drmi  gla^ 
HmroH  Citlleli  villi  CtKumbrrt. 
.GMoae  jwnr  cuUeti  rather  thicker  tb»Q 


OM^  bMt  ud  iHd  thcBi  with  httgrnj 

Ohd  taw  •  |U%hVutda  mSSi  iJSu! 
Mr,  brawn, Md iben  brlB  lh«m.  Um» 
•towfui  vnb  aU«M  «(  tMcoo  and  ml, 
»«  eiTTOtaiCnt  tapieeektlireeoaioaa, 
two  doTC«,«  feayltaf,  a  litUn  thjae ;  la* 
TOOT  cntlMa  on  thti,  eovar  tben  iritn 
bacon,  poor  In  ■  UdJefnl  at  atodc,  aod 
aimnMT  tba  entleta  In  thia.  In  sbont  tira 
boon  take  them  oat,  drain  and  glan 
tbem,  diah  Ibem  m  aawmnet,  witb  m^ 
oumbcrs  and  cream  In  tbe  eantn. 

MorroM  CWMioWLeUKoM.*— Hav 
in«  prepMcd  and  drcaaad  the  cBtleta  In 
the  aame  manner  aa  with  encamberat 
when  done,  glaie  and  diab  them  en  «m> 
romte,  alMmatcly,  with  IcUnon,  gtaaed. 
Serve  with  a  reduced  t^agnale. 

Mimoa  CWMi,  d  fa  &«Mm.*— Pre- 
pare and  drew  yoor  eutleie,  aa  directed, 
with  cuenmberaldtab  tbem  raoMVMMM, 
with  ajwrfff  of  white  oolona  in  tbe  centre. 

MoTMa,  (teryy.*— lUeaSne  loia 
of  nuttoo,  take  off  all  tba  lu,  cot  tba 
meat  Into  dice,  cat  ioma  oDhma  aleo  Into 
dice,  and  fry  ibem  *,  wben  nearly  done, 
add  the  HMt  and  enrry  powder  (in  tfat 
a  table-epooDtnl  to  eaeb 
It)  I  Itl  then  all  lightly  t 

of  water,  put  the  whole  Into  a  etewpan, 
cover,  and  let  It  simmer  br  an  hDnr,  ar 
more,  according  to  tbe  qnaatlty.  HaM 
some  rice,  boiled  very  dry.  In  a  eewalA 
diab.  Some  peraona  add  a  little  pickla. 
HtrrroN  {{FilM  tf)  Browerf.— Taka 
off  the  champ  end  of  the  l(nn,  buttar 
some  paper,  and  pot-over  It,  and  paata 
theaanwaslbrTeniBoo;  let  it  nnat  br  a 
couple  of  houn.  Be  caretui  that  it  ia  not 
in  tlie  leaat  brown.  Have  ready  soma 
French  beani  boiled,  and  drained  on  a 
aleve;  and,  during  tbe  time  tbe  mutton 
labeinggluediglTe  tbemoneheat  upln 
gravy,  and  lay  tbeki  In  the  diab,  and 
tbe  meat  upon  tbem. 

the  jCMtCi from  two  10 — ,     __ 

them  with  bacon,  rolled  in  ewtet  berba; 
pultheminlo  a  atewpan,  lined  with  alieea 
of  bacon ;  add  tbe  trimming  of  tbe  meat, 
two  carroie,  cut  in  piece*,  two  oolona. 
each  with  a  dore  tn  (t,  a  good  boneb  et 
parsley,  •eaaoiwd,  a  little  aalt  and  wbola 
pepper,  a  alaaa  of  madeira,  and  two 
failesfnl  of  cmutmni,  amr  tbe  wbola 
with  baiwn,  and  a  pleee  of  battered  paper 
theeiieottbe  pan.  Bet  II  on  ibe  drc-, 
aa  eooo  M  it  balls,  pot  it  aaide,  with  fire 
onder  and  over,  M  tlmmer  alitwly  to* 
two  hourai  then  take  It  from  the  Aca, 
and  let  tbe  Jittelt  eool  in  their  aauce. 
Wben  nearly  cold,  di^n  and  press  tbem 
lightly  between  two  diabea,  and  when 


(344}  llUT 

each  fiilet  in  h*lf,  tlwe    aancw  or  bntter;  warm  a*  fha  wfaalb 

j-.i.  .1. —    —A 1.1.     i^ng  e«r«  th«t  it  doM  ndt  bail,BBd 

wm  with  tolt  DMcbtd  etna  niiiDd. 

Hrtwo 


qalte  cold, J ,  _.— 

iben  all  orcr,  diih  tbam,  uid  girnlih 
«rar  and  nuDd  wiih  Jellr,  ditpoted  *c- 
OOfdtns  Id  ynnr  tancy. 

MMMa  mtleta  <i  la  g*li«,  are  don«  id 
tbe  Mnte  wuiner,  «uept  tbtt  tber  ue 
bmd  both  with  bacon  uid  haa. 

Mvmur  /faMf.— Cat  >  btnd-qmrter 
of  mutua  like  a  han,  and  take  an  ounee 
td  mllpeire,  a  pmad  of  oomm  Misar, 
■ndtha  lante  qnantitTof  conmonMlt. 
nil  them  logetlwr.  and  rub  them  well 
into  the  mutton  i  then  lay  It  ima  hollow 
t(ar,  wilfa  ItaeriiiD  dowBwai4*,andbMte 
It  ennr  dav  with  the  pickle  tat  a  forl- 
n1(tit>  Roll  It  Ir  naw-duat.  Kid  haag  it 
In  wood-amoka  tor  •  fortnight.  Tben 
bell  It,  hanf  It  la  a  dry  place,  and  cut 
ndien  off  ai  you  Ant  them ;  they  eat 
much  better  broiled  Iban  any  other  way. 

Uimiui  (ffivJMf^.— Cut  KMne  uuu 
loa  dioH  rather  thwker  than  lor  broil' 
Int;  trun  tlwre  nlsely,  then  try  Ibe 
diop*  in  a  little  batter,  o(  a  nice  brown 
•oioar;  dniauiT  the  botler,  and  make  ~ 


h  butter,  and  a  tpoon- 


f ,  by  puttlnf  Imether ,  in  a  itewpon,  I 

■Bi^  piece  of  (mhb  -' * 

hi  of  nne  flour,  plAciiia  them  oyer  a  mo 
denle  fire,  and  Mtrtlng  then  with  l 
wooden  apoon  till  tbe  flonr  becomea  of  a 
■Md  brown  colour,  maiaten  with  veal 
gravy  <rf  a  good  eotour,  and  well  waaow- 
~'     When  yonrNtice  boUa,  put  in  the 


tbe  ttore.   8kii 


luently:  when  the 


„  ...jcbofie;  drali       .   

tfaiuugh  a  alere,  over  the  turnip*  and 
chape,  then  elew  thera  la  tbii  aauce  with 
a  little  aUfPU',  and  eontlnDe  totkim  Tre- 

Soentl*.  when  the  tuniipa  are  dime, 
tepthea  hot  by  the  iein  wt»rie  till  you 

Mimou  AwWee.*— Take  a  arrag  of 
nntlon,  make  sodm  gaud  iiravy  with 
poraley,  thymej  and  winter'iaTOTf ,  illted 


ui  Tincgsr  aoa  mil  oiwn  uam  weiii 
pal  thMi  Into  aotewpoa,  and  koep  tam- 

X ben  over  tbe  Bie,  wltli  ■  •MwU  ftoM 
tier  Bftd  •  dice  or  tern,  t>U  they  b«- 
glo  .to  take  eohnr,  wUhw  •  Uttlo  mm. 
'-   ■' '-    inUqaMtiUeial 


\;  wbenlberoraoi 


rHnai  I 

joint  of  cOHrooat  «Mt(«i  (tba  log  li 
brat),flullt  |alo,lhki  aBeM|and  pal 


the  brat), 
it  into  iht 


rogoMtBhaoiihMta 


Mdttor  itbi**J)mU  Km  Hertt.*— 
Cnt  T<MUiaMta«dlr«eMd  ferhaihed  tant- 
ton  and  poaohed  (cgf,  droa*  italao  in  tbe 
Mme  maaner,  lekia  H  fa  tha  oHcepan  i 
pat  two  oooEe*  of  bottar  Ints  aaatbct 
nacepaojiritba  deMert  apaoatalofAa- 
loti,  ahred  hmU  ;  aai  them  on  the  fln, 
but  do  not  edoar  then  i  then  laka  Imw 
•poooiAiI  of  muabnoDio,  >H  ahnd  aaall, 
give  them  a  (ew  iwna,  with  the  abaloli, 
after  whidi  doadeaorrtapeorJal  ofahted 
panley :  atir  tbem  all  tuther,  ledace, 
and  poor  lben>  on  tha  haah)  give  a« 

MVTTOK  

^f(.*^Cut  ttie  wiMt  fnm  a 

ealnofmuttOD,  take  out  ^1  the  ainewt, 
and  ebin,  mince  It  very  anall.  and  pot  it 


ey,  tfayme,  and  i 

■one  turtiipa,  well  boiled  nnd  maalii 
and  a  CTUMoTwhite  bread,  iiewall__ 
gctber;  then  put  in  lameHraktora  neck 
or  loin  (broiled  fint),— -" '--"  '- 


evngiwb  to  one ;  pourltorerthaDwatt 
mix  It  in  well,  aet  it  on  th*  BK,  bat  do 
not  let  it  bolt;  when  doM,  pour  k  Into  a 
diib  wHh  fried  bread,  eat  like  eoite, 
roonri,  aad  puMbed  eg^  ob  it. 


MinroiT  (Amwot  D/]^It  ahoald  be 
kept  ai  Jong  m  you  aa  poaiUy  Igrep  It 

iweet  bythediHerent  andea;  and  H  ar- 

■■V  tbem  in  ,  ccanry,  waah  it  witb  warn  milk   and 

..    ,         .....      «lc ;  atrain     vater,  or  vinegOr.  aod  wbra  galng  to  b* 

off;  and  nilce  in  aome  carroti, boiled    drexaed.beearettillawa^h  itwcll, topic-    ■ 
._._,.i.  t..  .1...  _„.__  ,  — .  jiij  outcide  froia  having  a  bod  flo- 

[rom  keeping;  before  yon  put  Um 

•k    fn  «._    Km    fnlJ  !•  I_    .  __u  .t 


■eparalely  for  tbit  aaipaaf. 

MvTTOH  Hathed   d  la   Bourgteue.         „ „ 

Take  what  inriit  remaiciB  Iiom  a  roaiit  |  Inunch  to  tlie  lii«,told  It  in  a 
legofTautioa,wtilchha*brrn*erv(dihe  ;  eoene  flour,  or  atrongBapar;  thenaetit 
day  before;  out  off  tite  akin.tihc  away  a  good  dial ance  from  the  Arc,  and  alkm 
thecaar*e  iihrrf,  and  cut  the  meat  into  ,  proportionable  tlnte  for  tbaaaate;  donot 
mmU  and  thin  pleeoi,  put  then  inio  a  uke  it  off,  till  about  thirty-live  or  forty 
•aoeeponiibtn  reduce  a  (ewnocniail  o(  aihiutea  before  iervlw  themMtan,BDd 
■allli,aBdpat  it  to  tbe  baab,  wUhtwa  I  tlNBbaeteopnAiaallyibnncttehBancb 


UtFT 

I  aff  the  piste,  a 


■MrHlifcrl  Irtlri  iff  tin  pute.and  I  tbe  top,  Btitil 
BMbftvpbtlMtMMaHtnner  aoieoi-  aadtbaaaca 
aam,   rarfmryiUkaapooiKl  Hnilx  liair    to  table,  drdn 

WmiH.'mtttti.a  redaeed  to  I:  <i    '■-■    >'    tli«iiiut«(ai 


pstt 

lBA*MHt,fartliingE  too^-  .1 
.AtteieriiicuddlitaiiM  win  i>ri'v<-ni  >i„ 
"  '.    airw  wllh  ounanl-jclly 


■  bat  (alt:  bnnralr 


!3&. 


UltUtMil<d!Kn( 


•tMUIlw,B quarter  of  nn hour  is  UEualty 
dawtd fee  audi  pound  oroirBt. 

Mnm  (teg  ofy,  d  IJaglaite* — 
Isii  tbe  tehy  patl  of  ■  leg  ol  inutlun 
wnfetbuon,  tt«  it  nith  pHckthreuJ, 
■M  Mt  It  faito  a  pot  ju«t  large  enoiigh 
ttfeOM  U,  witb  ■ome  Ktock,  n  boncli  of 

UittUMclovMiabay'lcar,  Ihymc.lwsil, 


ifcW.Ml1  acjirlr  tl;e  wime  rjiiunliiyof 
cnaMo  a  atevpan,  ulih  inine  cnpcrs 
ndnAMtai,a  1^  panlev.  a  !>haioi. 
S*«riilkdf  ■■  ««  boUrd  luitd;  Wi 
tt»nMMafc»  AwlM,  uid  »ervc 

MntcMi  (Icr^hdJb&HrNfoKf.*- 
Mna^MiMiiidleBcf  BB([OD,  Inndi, 
Hi  hrd  t^  hMlde  of  U  with  liir,/on» 
lalM  fa  Mlt,  prppar,  and  (picca :  Ue  ii 
ir  taibi  ha  srifiungnn.  and  put  it  into 
a  braiilns-pwi,  wilb  a  doicii  carrot*,  a 
-* — !aBwlo«»,aiminr  potatoe«.i>obay- 
M^Miakwa^lNtnleriaMlliMif,  ind 


with  the  vegetables) 


omF  Pamuntit  chftu.* — Be..  _  .. 
WKtoo  i  Pjinglaiir.  then  btancli  ! 
MMMMfcn,  and  boil  ihera  in  ano 
VMB.wltll  a  bit  or  hulterand  a  1 
■Hi  Ihcntake  the  dish  you  inter 


MNtlh«<UdtBfeaaUDr(  ovm 
«j  WiW  ■  com  that  win  admit : 


tbe  top,  Htitll  Itba  oraflnahiBhbmrB, 
aadtbaaoca  thtok  t  bdbi*  tou  Mmll 
to  table,  dr^D  oTall  the  ht. 

" "-^)  with  Bud....      

matted  let  ofsMitiM 

tbln  placet,  and  p<U  tbta  InU 

Mucepan  '.  bUnob  tbe  bearta  of  MWa 
endiTc,  tb*D  piCH  ootall  tb«  water,  cut 
tbem  tn  piaee*.  and  gt««  ibem  a  few 
toma  In  •onebutter ;  add  to  Itatterwarda 
•i»»fc.  the  nunc  of 
,  _ Ti,  and  #btie  pep- 
per ;  reduce,  and  pour  It  on  tbe  mnttecit 
•tlr  tbem  Uwetber  orer  tbe  fire,  but  (h> 
not  let  It  boll;  diih  )l  *■  ttanait,  gamleb 
wltb  hied  bread,  and  pour  a  Tery  littla 

"^mvJTTui  rf)  d  rSipafnoli.— 
Bone  a  leg  o(  nnitDa  10  tbe  knucEle,  lard 
U  quite  tbroiwh  with  large  pleceaa' 
baran,eea*ODed  with  Mlt  and  aplcu 


ovea;  wbenbi , , .. 

a  doMn  ibort  laneagea,  cnver  It  afaln, 
and  BnMi  tbe  bahlnf :  garniah  lb*  ■■«•( 


■ngee,  and  pi 


done,  serve  witli  a  ragodt  oT  garlic  1 
folloBi:  putabootapoundot garlicbilo 
anncepao  with  luoie  water;  let  It  boll 
up  frequently  till  nearly  done;  then 
drain,  and  put  It  into  another  aaaeepaa, 
wilb  five  tpooneTul  ol  reduced  aptgiul*, 
a  piece  of  bulter.and  a  little  gnry;  pour 
thli  racoAt  round  tlie  muttan. 

Mt>TTOH  {Let  «f)  aa  Hmi-fodL—lM 
It  hang  a  fortnlFbt  in  •ome  airy  placet 
■tuffltwlth  garlic,  and  nib  It  over  with 

epper  and    talt,   and   tlien   roaal  It. 
ace :  aood  gtary,  witb  a  ■poonful  of 
wiR«  boUedlnnL 
Uvnoti  {Lrg  qf)  Mariiuidfd.—yai 


.._-brabo«>t  twelve  houia  In- 

^ckle  tt  water,  vinegar,  garlic,  ebivea, 
oninna,  thyme,  bav-leavca,  panley,  talt 
aitd  pepper;  after  it  bai  been  tbiatlne 
in  eoalcrnMBt  It,  baatlna  It  wilb  tbe 
pldile;  (erve  wItb  a  hlgh'flamiind 
tauce,  or.  If  yon  like  It  betlrr,  p«fM  tbe 
marinade  tbroufb  a  cleve,  rediM*  It  over 
tbe  &re  to  tbe  eoMUlenee  ol  a  eanee,  add 
a  little  batter  to  tUdien  H,  aad  iem> 
If  yon  intend  (o  ate  Tonr  narinade  (oe 
a  laDee,  yoa  taoK  put  la  a  vor  ■aw 
auaadty  of  Mlt.  „    . 

Umaii  (.Uf  ff)  MvHmM,  fm^- 


MDT  O 

MM  F<uhim.*—Ttiu  ■  iM  of  mutton  that 
kM  llUDg  HIM  4m,  lard  tba  upper  >lde 
with  buod,  ud  Ur  It  la  tbe  folIoirlnB 
narinkdt:Tliu«irBnd«Mer,ttlenaacut 
In  iliccs,  girUe,  nuunec,  dovet,  (llcei  of 
onbM,  coriiBdw  bruweo,  thym«,  bay- 
lem',  jiaidry,  •odllona.  Hit  (ad  prppcr ; 
lean  tba  nution  in  tlil«  (or  twenty- tour 
kiHln(or  fiveor  lii  day*,  l(  you  like); 
tbta  lake  it  out.  and  iva*t  it,  bantiaa  <l 
with  the  Diariitade  itralnrdi  ttrit  irith 

MirrrftH  (iey  of)  itirfW.*— Make  a 
■hiffinB  wilb  a  lilU«  beef  luet  chopped, 
■una  panley,  tbyme,  marjoran,  a  rmlB 
■nl«d  Ifmus,  nuimev  frated,  pe«ier, 
•all.  and  a  tew  bread  crumbs,  mix  ul  lo' 
gather  with  tlie  yolk  ofanrgih  put  Uiii 
ander  tbe  ildn  in  the  thickeit  put  ol  a 
leg o{  muttiHi  under tlieflapt  thearonat 
iti  and  serve  it  to  table  wiui  Mm*  good 
anTj  in  the  diiL. 

Mbttok  (Legnf)  Stvffed  with  On*- 
tmrt. — Hake  a  forcemeat  ol  beet-auet, 
dwpped  amall,  (he  yolka  o(  hard  boiled 
em,  with  three ancbovie*,alltt]eoDloa, 
tnyne,  aanry,  and  soma  yMot,  ■ 
dnen  or  foarieen.  M  cut  fliie,  eratia 
■all.  pepper,  gnted  nulmci,  and  emmba 
o(  bread,  oiiied  up  with  raw  egga;  put 
Iblii  forcemeat  under  Ibe  akin  in  the 
Ihlckeet  pnrl  of  tbe  leg  of  mutton,  under 
the  flap,  and  at  the  knuckle.  Vorviice, 
tome  oyiiter- liquor,  a  liitle  red  wine,  an 
michaey,  and  Borne  more  oyiten  alcwtdj 
•nd  lerved  under  the  mutton. 

MuTTOx  (LviK  q/').— itonat  It;  »omi 
people  think  it  eats  much  better  if  cul 
lensth-waye,  like  a  taddle.  It  may  alM 
be  uaed  foriteKka,  piei.  or  brotli,  only 
takioff  care  to  cut  off  ai  niucb  fat  ai  pot- 

HvrtovCLiiin  V)  «»  FneomfaoK,*— 
Trim,  and  Urd  a  loin  of  mutton;  take  the 
tilmuingi  ofthlB,aatne  beef  ana  veal,  lay 
tbem  is  a  eicw^n,  the  mutton  oa  them, 
with  carrota,  onion*,  and  a  ioMfwef  fanu , 


add 


with  ■  but- 


,..^. .  , a  brl«h,  and 

■tterwardt  on  a  alow  fire  ;  let  it  ttaad  till 
quite  done;  then  take  It  out. 
It,  takeoff  the  *ki~      ' —     - 
with  a 

tAvTTOn  {Loin  i^\  Laritil  rili  Pen-i- 
Ay.*— Take  three  loin*  of  mutton,  cut 
yvur  lilletii  from  them.  Iwving  out  tbe 
chine  i  tard  tbem  with  very  green  pan- 
lev,  and  aoak  them  in  oil,  la  which  add 
HUt  and  pepper.  Paai  a  iliewer  through, 
IMlen  lliem  to  the  (pit,  and  roa*l  tbem, 
baiting  with  oil.  Half  an  liour  i*  wffi- 
''—- todo them.  Bervewiib  the  part- 
joint  U  ^• 


It  oi  end^e, 


ley  upward!,  and  a  clear  napli 
Mtrtm  ( A'Mit  4r).-Tlii«  j 


Tbe  btM  end  oT  tbe  neck  maf  be  Mi- 
ld, Hid  aerred  with  turnip* ;  or  H  yea 
Alult  pro|Mr,  It  may  be  natted,  «r 
Ireatedin  atealn,  or  made  inta  fim,  V 


be  boiled  (hould  kKrit  partlcokrW  writ, 
HW  down  thecUne  bone,  itHw  tM  rib* 
ball  way  down,  and  ehoaoff  tbeendief 
the  bonee,  abottifanr  incbee- 
~  I  tbe  hi  look    partlcaladv 

•kki  alMttld  not  be  lakcM  off 


01  iDuii«),  u  cooppea  very  nne,  OHaea  a 
moat  ezeellcnt  •uei-poddlng,  or  enut  be 
a  meat  pie. 

Mirmm  INeoJt  tf}  LfOrdid  with  Bmn 
■Buf  ^■cAatMa^^Take  tbe  a  I  let  of  a  neek 
of  mutton,  and  lard  It  ^nltc  Ihmigh  with 
ham  and  ancbonea.  Ant  ndled  In  ehoiH 
ped  panleT,altalat*,aweet  berbai  peppct 
and  aalL  Then  let  it  br^ae  or  atew  in 
alltUettacfc,  wllhaglaBBof  white  wmaw 
Vben  done,  akim  and  Itiain  tbe  *buop, 
little  cullla,  to  give  It  the  proper 
'— M.  Bqneesein  thejnioeof  bell 
■  icDiiin,  and  pour  tbi*  *auas  over  the 
meal,  and  tervr. 

Mirrroa  {Utek  tf}  Ha  Sit.  Mem- 
)i»nld.*~Tako  two  neck*  ol  muttoa,  eqt 
olTthe  acrvg*;  ti*  them  uis  and  brake 
them  In  becoo,  with  three  camttu  Ilnf 
onion*,  a  bunoh  ot  pei«ley  and  •enQion*! 
two  bay-lenvei,  a  little  tbyaie,  twn 
dovca,  and  eone  msttoa  or  *cal  trta* 
ming* ;  nwi*ten  them  rithcr  with  MoA 
or  water,  add  aalt,  end  aat  tbera  on  tbe 
Bra  lo  aimmer  for  bur  boor*  t  (hen  take 
them  out.  ainwm  with  lalt  u>d  pepiMT. 
Dip  them  in  melted  butter,  oover  tucni 
complately  with  bread  erumba,  and  abont 
an  hour  before  dinner,  broil  three  aidea 
of  them,  and  colour  the  burtb  with  the 
Mlamanaer.     Serve  tbem  with  a  clear 

MUTTOH  {A'teJe  q^)  wilt  Par«&;it.*— 
Take  eitlier  a  neck,  lolB,  or  awldle  si 
mutton,  trim  It,  and  lift  up  the  ihfai 
underneath,  brding  the  whole  with 
B|ni^  of  freali  paraley;  pnt  it  on  the 
■pit  to  roaat.  and  when  the  paraley  ia 
thoroughly  well  dHed,  batte  It  very 
frequently  with  boga'-hrd,  until  the 
meat  la  done  ;  then  to*l  up  a  little  gnvy, 
with  aome  abalott  cut  (mall,  aalt  and 
pepper,  and  (*rve  It  with  tbe  nteat. 

Mutton  (A'eat  ■/)  witk  Jttgtt.  *  — 


MUT 


(W) 


MUT 


Having  pfiepared  yonr  matton  by  outtlng 
off  the  fcrag  end,  and  tying  It  np,  nnt 
■ona  flieea  of  bacon,  any  meal  Inm- 
■dnga,  iMn-  earrote»  five  onions,  (one  of 
thaod  atack  with  three  dove*),  two  bay- 
laawi,  a  little  thyme*  a  bancn  of  panley 
and  eeallioiM,  Into  a  stewpan ;  put  in  the 
mntttm,  cover  it  with  bacon,  moiiiten 
them  with  ttocic  or  water,  add  fait  to 
Tonr  taete,  and  aet  the  BteinMin  on  a 
Mtlc  fire :  as  soon  as  it  boils,  lessen  the 
ire,  and  let  the  meat  stew  four  hours. 
Whan  quite  done,  drain  the  mutton,  dish, 
and  poqr  the  carrots,  dressed  en  petiiei 
rccMiet,  over  it. 

Mimrox  (Neck  or  Scroif  </).*— Stew 
a  neck  or  scrag  of  mutton  In  a  braisingr- 
pan,  with  some  stock,  a  bunch  of  herm, 
pepper  and  salt :  you  mav  serve  it  with 
a  laaoftc  of  turnips,  cucumbers,  or  celery, 
or  with  anjr  sauce  you  think  proper,  or 
yon  may  broil  It  like  the  breast  of  mut- 
ton. 

Mvmm  Ptutp,  ioeaiiu  nice  a»  Feni- 
soil.— Take  a  fst  loin  of  mutton,  and  let 
it  hang  fin:  several  days,  then  bone  it. 
Beat  it  well  with  a  rcj^ling  pin ;  then  rub 
ten  pounda  of  meat  with  a  quarter  of  a 
poond  of  sngar,  and  pour  over  it  one 
glass  of  port,  and  one  glass  of  vinegar. 
Let  H  he  for  five  days  and  five  nights ; 
after  which,  wash  and  wipe  the  meat 
very  dry,  and  season  it  highly  with 
Jamaica  pepper,  nutmeg,  and  >alr. 
Lay  It  in  your  dish,  and  to  ten  pounds 
put  one  pound  of  buttert  spreading  it 
over  the  meat.  Put  a  cn»t  round  the 
edge  of  the  dish,  aud  cover  witli  a  thick 
crust,  otherwise  it  will  be  over-done 
before  the  nteat  i^i  soaked ;  it  must  be 
baked  in  a  Uow  oven. 

Pnt  the  bones  in  a  pan  in  the  oven, 
with  just  sufliclent  water  to  cover  them, 
and  one  glass  of  port,  a  smftll  quantity  of 
pepper  and  salt ;  by  th)«  meaim  you  will 
nave  a  little  rich  gnvy  to  add  to  the 
pasty  when  drawn. 

Sogar  giveaa  greater  shortness  to  meat, 
and  a  better  flavour  than  salt,  too  great 
a  quantity  of  which  Imrdens  the  meat. 
Sogar  ia  quite  as  great  a  preservative. 

ffirrrosr  Pie, — Take  oflTthe  meat  from 
part  of  a  loin  of  mutton,  cut  it  into  chop«, 
and  aeason  with  pepper  and  salt.  Put  a 
layer  of  diops  into  a  dc^p  dish,  and  upon 
them  some  Alices  of  peeled  potatoes,  and 
some  thin  slices  of  onion ;  put  the  re- 
maining chops  over,  cover  with  pnfT- 
paate,  bake  it,  and  add  some  cnlli*.  The 
chops  may  lie  passed  with  sweet  herb«, 
9tt^  and  when  cold,  put  into  small 
ar  large  raised  crusts,  with  potatoes,  and 
eolHs  added  when  baked. 

Murroif  {rmieed)  Pie  lfe7tf .— Take  the 
best  part  of  a  leg  of  mutton,  and  mince 


with  any  sort  of  poultry,  meat,  or  game* 
you  may  find  oonvsnient ;  also  mince  hall 
a  poundof  beef  suet,  some  ham,  fkt  bacon, 
trofflaa,  ^stachio  nuts,  four  or  five  yolki 
of  hard  eggs ;  mix  witli  these  all  sorta 
of  spices,  sweet  herbs,  and  two  glasses  of 
brandy;  make  a' good  raised  crust,  into 
which  put  the  above;  cover,  and  baka 
the  pie  in  a  moderate  oven  five  or  six 
hours.    Serve  it  cold. 

MvrroN,Po4pette$  q^.*— Take  the  lean 
of  any  joint  of  cold  roasted  mutton,  para 
off  the  skin,  and  mince  the  meat  with  a 
little  grated  baoon  and  calf 's udder ;  sea- 
son with  salt,  pepper,  nutmeg,  a  few 
mushrooms  and  panley,  shred  small ; 
unite  them  together  with  the  yolks  of 
three  eggs,  and  make  twelve  or  fifteen 
balls  of  It,  dip  them  in  beaten  egg,  and 
bread  them  twice.  Flatten  these  balls  a 
little,  and  fry  them  in  clarified  butter ; 
when  done,  drain  and  place  them  on  the 
dish.  Serve  them  with  tomata  sauce  or 
demi  glase. 

Mutton  Pvdding.'-C^t  some  slices 
from  a  leg  of  mutton  that  has  been  under 
done,  and  put  them  into  a  basin  lined 
with  a  nice  suet  crust.  Season  them 
well  with  pepper,  salt,  and  finely-shred 
onion  orshalot. 

Mutton  Puddings—Pat  a  layer  of 
steaks  at  the  botbim  of  a  dish,  and  sea* 
son  with  salt,  pepper,  and  a  bit  ofonion  | 
then  pour  a  batter  of  potatoes,  boiled 
and  pressed  through  a  cullender,  and 
mixed  with  milk  and  an  egg,  over  them : 
then  put  another  layer  of  steaks  ana 
more  liatter,  and  bake  It. 

MiTTON  i7o//:9,cn(rra/i;t.— Cuta  neck 
or  Irg  of  mutton  into  slices  about  the 
iliirknessof  a  crown  piece,  lay  them  se- 
parately on  a  dish, covered  with  chopped 
parsley,  vhalocs,  scallions,  and  muiih« 
rooms ;  season  them  with  salt,  pepper, 
and  nutmeg,  and  pour  a  KufTn'ient  (Quan- 
tity of  oil  over  to  cover  them,  when 
they  have  laid  in  this  an  hour,  Lave 
some  good  fowl  or  veal  farce ;  put  a  piece 
about  the  size  of  a  walnut  ti«tween  each 
two  slices  of  mutton,  tic  them  together 
and  braise  the  whole;  when  about  half 
done,  add  a  glass  of  white  wine. 

Take  the  crumb  from  as  many  small 
rolls  as  you  have  parcels  of  mutton,which 
untie  and  put  into  the  crusts ;  take  some 
farce  macfe  of  poultry,  livers,  gmted 
bacon,  pepper^  sair,  and  yolks  of  eggs ; 
put  a  layer  of  it  on  a  dish  for  table  (one 
that  will  bear  the  fire),  nlace  the  rolls  on 
it,  and  set  it  on  the  nre  to  make  the 
gratin.  When  ready  for  table,  pour 
some  cullis  over  the  rolls,  and  serve 
them  with  a  clear  sauce  and  leroon- 
juire. 

Mutton  Rumpt,  d  la  2?r«i*c.— Take 


•nil  eul  (Iwoi  In  twn,  ■nd  put  tliem  Into 


■  Terr  opodMa 
ketchupta  iL 
MOTDHI    <& 


w.u  .;w...n:»    ....—-,  — .-  i i         .-O^U    O^)    Boi 

milewpui«ilhluilla  pint  oFsMd  gravy,  i  pkre  and  d(««  •  «addl«  of 

■  rIbm  (K  «bit«  wine,  an  Onion  ilurk  |  tnry  ref— '  --  *--  -  — . 

with  clovei,  ■  liltlc  CAjenm  pf  pprr,  antl  I  u-ticle) : 

nit;  cOTCrtbemclaar,  ■ndgteviill  iney  trim  and 

are  tendrrj    then  take  out  the  opian-  ■  lirmh   it 

tbieken  tlie  unvr  'itii  a  little  bi 

rolled  in  flour,  put  In  a  tittle 


iril8D  cold,  take  off  tM  akin, 

•eaaoD  It  with  pepper  and  aalt; 

iriiin   It  all  'OTer  with  melted  butUr, 

iread  it,  and  then  let  It  cool ;  put  *  quai^ 

-■■  "'  a  pound  ol  butter  '"■"  ■  '—•'" 


iUai 


- ,„ -„ 1  peppa  and 

la  ■nootn,  tnKing  care  uiai  ii»  mniau  i  fuii;  bntt  th«m  tofCthcr  well,  and  wiah 
thick;  put  in  the  rump*,  give  Ihem  a  ibe  nddleoeer  witk  It  completely,  and 
UMaortiTO,anddiihlbem  up  hot.    Gar-    com  \l  well  with  the  bread;  put  the 


inph 

Ji  burae-radiah  and  bee.  . . . 

MuTToa  Rumpi  (Eitlrie  <^).—  Clean 


tUe  rumpa,  and  braiie  them  till  nearly 
done;  ihealty  alipaof  bread  the  aame 
breadth  and  len(th ;  putamniponp-'-'' 


lacldle  on  a  bakfng-tin,  and  put  il 
nven,  wbicli  muat  not  be  loo  boi,  nrii 
rillipoii  theeolourof  Ibe  matioa. 
MirrraN  ISaJ-lUtf)  Brautii.*—Ttkt 


tittle  muitard,  butler,  and  cultia,  mixed  |  Mjuare,  tie  It 
toseiber;  alrew  at  the  top  lome  fine    '  "     ' 

bread -rrumba.     Bahe    the   ruiaps 
tender,  and  aerre  Ihem  in  n  liltle  c 
»9mmt  tliiekened  with  the  yolkt  ol  twi 
Cgaaand  agijlarcream. 

Ht-TTOii  Aatapf  OMd  £i'i/ik|>«.— Boi 
halfadnien  rumpa,  then  stew  ihem  in  . 
(onie  mutton gnvy, more  tban  will  cover 
them;  let  Ihem  aiewgenily  fThalf  nn 
hour,  then  take  ihem  up  and  let  them 
■tand  tocool ;  nut  into  the  gravy  a  quarter 
o(a  poundtaooiled  riiv- «"  nninn  iiurli 
with  clovea,  and  a  bh 


h  '  the  haliofanddleat        ...   ...    _ 

it,  leaaon  the  loner  part  with  aalt  and 
pepprr,  roll  it  up  to  llie  tOrm  or  ■  leoi 

•'-  ' nd  irttu*  it  (ur  two 

.. ,  ...jea  ready  Tor  taU(> 

ill  I  mite  the  akin  and  glaie  it ;  put  in  the 

ishanyawreeoraauce  ynu  plewe. 

MuTTOH  {Saddle  <^)  Brtxied  i  rj- 

ifoire.'— Take  a  raddle  of  mution^and 

aa   direrlcd    (tee  tbia  joint 


i<  it  in  melted  butler 
let  It  cool.  Pat  an 
.>aaaucepan,a»  anon 
1.  with  it  three  rnt 
.<iak  Ibe  aaddle  ei 
it  well  i 


with  clovea,  andabiaile  ol  mace;  let  it  |ili'u;i  l]j  tMs.  rull  it  well  in  bread- 
boil  lill  the  rice  is  very  thirk:  tHke  the  crnniliJi,  fhe  it  .1  ti>KKl  Ibim,  and  aboat 
rHmiw,  and  rublhem  over  Willi  the  yolk  threc-quirtera  Of  an  hour  beloic  dinner 
of  an  egg  well  brat  up,  and  then  roll  broil  Italowly.calnar  the  lop  with  aialk- 
them  in  lireail-crun-br,  ■  little  pepper,  nuinder.  Serve  Ibe  aaddle  with  a  clear 
aalt,  aome  gmied  nutmeg,  lemon-peel  I  irnivir. 

Sralcd.anda  very  little  thyme;  fry  tiiem 
1  bntter  till  they  are  nl  a  nice  Imwn. 
Whilat  Ibe  rumpaareMewing,  iHrdsome 
kidnrya,  and  put  them  in  a  Dutch  oven 
to  ro  Ml- 

When  llie  rumpa  are  fried,drain  them; 
pour  Ibe  Tut  out  o(  the  [ryinir-pan,  ami 
put  in  the  liee;  atirilall  low  the  r  round 
the  pan,  and  then  lay  the  rice  in  a  dif  h  ; 
l.iy  the  rumpa  round  upon  the  rice,  the 


part    with     pepper,    aalt,  and  pounded 

spice;  fill  ea.-h  •Idewii'-  "- ' — 

a  leg  of  ■        ■ 


and  lay  them  i'.      .      .         .   _   

Bade  liquor  for  one  ni(!ht,  then  pus  then 
in  butler  lill  n™rly  done;  lay  them  on  i 
diih  to  Giol,  waah  them  over  <rith  yolk  o 
egg,  and  mrew  Ihem  over  with  hreai 
pumlW;,  Pry  Ihem  gently  in  Iwilini 
lard  till  done,  and  o[  a  nice  colour 
Driin  luem  dr7,and  aerve  them  up  witi 


.... the  >*me  size;  lie  it  up,  md 

.ine  it,  adding  the  rib*  and  leg-bone, 
fiie  haura;  tlien  Uiain  and  milie  il, 
I  pall  the  akin  from  the  top,  and  eiiher 
ze  or  cover  it  with  ihrad  pai-alejt: 
ve  it  with  a  clear  gnivy,  and  gnmiali 
ir  diah  with  glaaed  turolpa,  onluoi,  or 

liuTTON  SiKaa^i.— Take  a  pound  d( 
}  nrrtt  p:irt  ol  a  leg  of  mutton  wtiidi 
I  been  either  roaKled  or  biiileil  ;  chop 
lery  Gne,  and  feaxin  it  with  pepper, 
intmeK  ;  add  to  it  aix 
aweet  hcrba, 

_  _ , ,._.  j(  oyatera,  all 

clipped    very    email  j    a    quarter  ol  a 
pound  of  grated  braad,  Kwe  o(  the  u- 


lof  £eef  suet, 


(5*) 


HCT 


«t  tfrntf^wta  Iwien.   WfeiM   tfao- 
"  "■*  '  it,or  ^1^  ii«ir»tim- 


whk  mkm  mc«.     xm  owir,  !f  you 
«£■«,  fend  «•  bM^km*. 

**oiHM€tMttton  >tUiKNAcd  bB- 
•MiJMttlMftaaMnlim  MMrpaD  pro> 
MiKMdtetlwiteoHWWBttmqit, 
wn  wvar  Hine  dhcd  miImw,  •  frnrsnip 
MicwNtdieed.MetineofBMlIc,  two 
dofaStUr  *  tej-lnf  md  wmm  bn.il ; 
■M  abMrt  a  aoMter  of  k  plat  el  witer  or 
lloA (■*«(*  bdw  bMt).MiiMmll  iintl 
pnpMTl  pMltbtBiMthiMtbcniiccimcl 
STU  l>  H  o««n.  Vbeu  tlw  n<-iit  iu 
AnhitrdB  Hw  num  Uutmgli  ■  >ipvc, 
.   MiddM  H,  tqnetdns  tbt  veMliblri  no 


mm  WW  ■Hill  wna  ise  bciii. 

•  _n.»traf  BMttontMthMlmiw  (oihf 
&l«,ted  M>d  bniN  It  wlA  the  ununl 
mmmUs:  wbM  BBwIf  done,  uke 
It  aw,  m  eiNM  nreet  berta  ihicil 
MUdL  with  inued  bnad;  com  your 

MMMIwiaSkhrIt  oa  tbe«fidtron, 
•■d  bnB  h  elovlr,  moitWDliiK  It  occa- 
riiiMlly,wltk  a  Ifttleof  Ibe  bnto  liquw. 
*^—  natte  doae,  dl«h  It,  Mrn  with  a 

id  vinMar,  or  veriatcr. 

MN  (MmMct^i^)  d  fa  J/^»ir 


f«iMMiont,a  ek>«e  ol 
G;a«MlhnM.ba^l.  o  . 
Iigarand  ult;  ■■  moq  m  tbe  mi: 
■  Mitk  takailoatarUt*  atcwMii.  anim 
tad  Mt  tt  in  tbe  dlib  yon  ttUmi  lo 
BwWH;p(i«ra*eritatb)ckHUce,TnfldF 
*)tbt*woaorfbli>rcaUb,aUtt])!  Ooiir 
Mdhm*r,aad  the  rdka  of  tbr««  rtig* 


AMM  kvHB  vver  iu«  nuuiMi» 
S  oMtiilT  Witb  tbe  hit  or  Uc  ..c., 
tranlaf  tbe  taifu*  «t  lb  a  hot  wlamHn ' 
4tr>  Bma  vftb  a  dear  tbaloi  nnucr, 
or  riMpIr  witb  a  little  fiaTy,  pepper  anil 

Hrtom  ISItmUtr  «*),  n/M  »/i'V.ii 
OMw.*  — Bodr  ■  plump  (hiwliler  i>r 
mMm  to  tbe  (bank  bone  ;  lard  1  he  ill- 
■Wirwih  MatOMd  baron,  add  mlt  iiurl 
«t  nU  It  np  In  the  anap*  o(  n  IjhI- 
tta  It.  aad  toabr  it  (b«ie«  al-o)  [ur 
ibowaaod  a  bait;  tbra  nniie  nrd 


•  ft  In  a  dM;  ilue,  nad  i 
rimd  oaksBi  and  a  radoeod  r(^« 

~Mbrmm  («MAbr^,d  to  Pmmr.- 


Br^MaahMdfrefiiwttnBi  tbcntfke 
mae  lieb  belled  qaha  nit  In  bntli,  lay 
It  piCt^MeUy  on  a  dU.  plaee  tbe  nmu 
■»  on  III  nix  dirennanti  wllfc  tbe 
'^'w  oTtbe  riee, eorer  four  mcu 
nrcv  grated  ffennaaaa  diea« 
_  _.  wbole,Bnd  aetltln  aoMdente 
onn;  whtnofanlceedaaritake  Jloat, 
andierrodtba  dearaiice* 

Morroa  (MmrlAr  qO*  «'^  Xfe«.— 
Tain  sahouMerofQiuttDn,  and  Iwlf  bell 
it;  tbeo  put  it  In  a  rtewpan,  wttli  taa 
qii  III  ,    ■   1.  h  .inaner  rfa 

iiiiim:  'I  f'.' ,  ;'.  [.  I  ~|...i,[i!iil  of  rnnab* 

■ndli'iit  efn  till  the  rice  !■  tniderl 
[lien  ukp  up  Hie  mutton,  aad  keep  tt 
liot;  putioilierlct  haltn  pint  of  cream, 
'  *t  o/butler  ri  ■■  ■ 
□uniL  tbe  f 
TeiF  mlnutn ;  laii  It..  .. 
and  >erve  it  over  the  rit.. 

Mutton  {SAovli/tr  itf^  «i  Jkmfcai.*— 
Rone  B  sliDuldpr  ot  mattonj  anaad  It 
iiHtn  n  board,  and  put  ovirr  it  aSont  tbe 
lliicknria  of  a  croirn  piece  wHb  veal 
iotreDieat,  aad  orer  tlM  Mma  ptdiled 
gberkinf,  and  ban,  ent  in  tbtn  allcea ; 
•Mcad  anotbcr  Utot  of  brcemeat  o*er 
tbe  baro  and  aheriifaia,  merelytD  prcreat 
tbetr  Mlhit  offi  then  roll  op  the  meat: 
wrap  It  nn  tUit  Id  a  Unen  doih,  and 
■iB«lt  via  a^ttta  alMik,  a  boncbof 
oalooa,  adore  ot  gar- 


Mualer,  and  p«aii  onlOD^ 

He,  O^ree  dorea,  toma  onioiw,  a 
paiKnipiL  prpper  and  aslt.    WbC- 

Add  a  •pomi^ul  ot  cullis,  if  tibe  eauoa  la 
too  lliin.  and  s;rve  It  orer  Iba  mnltoa. 

Mdttoh  {StouUrr  of)  Slrvt4  mUh 
Oyitera.— Let  i  t  haog  [or  HHnedaja,  then 
iaiLiI  ml]  for  IwndBys;  bone  It.  and 
■prinkic It irith pepper au'l  atritotmace 
pounded  1  ley  •oroe  oMIrre  over,  and  roll 
the  meat  up  U«ht,  and  tie  it.  Stew  It  <n 
■  liltle  MiBler,  with  an  onion,  and  a  lew 

Spper  eirns,  until  It  is  qalte  trndar. 
nve  ready  a  Utile  nxid  cravy,  indaome 
oyelrrs  atewed  in  it;  Ibkken  It  witb 
■ume  floar  and  butter,  and  when  tbe  iap« 
i«  taken  olTtbe  mutton,  pour  tbia  aance 
orer  <l.  Be  tnreful  lo  keep  Ibe  itewpan 
clraely  enrered. 

Mtrmui  (SSttt  «n  e»  CWermrf/^ 
Cat  twelve  tbin  alien  ofmntton  neatly, 
ud  Urd  them  wlih  banoii ;  lettbem  eoak 
■  fai 

tbrce  daya ;  when  you  wtab  !(_.._, 
meat,  eook  It  In  a  ibick  Miue  till  of  a 
■oud  eohmr,  and  aem  It  with  a  aauca  d 

'Svm»  (Sbtm^wilk  eWma-'-Cnt 
a  loaated  loin    of  mutton   Into  allcea, 
fauo  a  atewpao ;  dwp  np  aoma 


"W 


MYR 
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small  onions,  do  them  irith  a  quarter  of 
TKiund  of  freati  butter,  and  a  little  stock ; 
and  when  nearly  dissolved,  add  half  a 
pint  of  good  cream,  salt  and  j^pp^r ;  let 
It  boil  five  minutes,  then  put  m  the  mut- 
ton, make  them  quite  hot,  but  they  must 
Qot  boil.    Serve  them  quickly. 

Mutton  (Slices  qf)dla  Damphine*  — 
Cut  a  loin  of  mutton  into  slices,  about 
four  inciieblong,  lard  them  with  streaked 
bacon,  rolled  in  salt,  pepper,  snd  ginger, 
and  cook  them  in  a  tightly  closed  sauce- 

Cnn.  Make  a  farce,  witn  veal  sweet- 
reads,  fat  livers,  bacon,  and  sweet  herbs, 
all  cliopped  small ;  mix  spices  with  the 
farce,  and  cover  each  of  the  slices  with  it 
(about  baU  an  inch  in  thickness);  tie  a 
slice  of  bacon  round  each  carefully,  and 
bake  them. 

MuTToiT  Steaks t  BroiUd^-^vtt  some 
mutton  steaks  from  the  loin,  about  half  an 
inch  thick,  take  ofi'the  Fkin,  and  part 
of  the  (at.  As  noon  as  the  gridiron  is  nor, 
rub  it  with  a  little  suet,  lay  on  the  steaks 
(place  the  gridiron  over  the  fire  aslant), 
turn  the  steaks  frequently;  when  they 
are  done,  put  them  into  a  hot  dfsh,  rub 
them  with  a  little  butter ;  slice  a  shalot 
very  thin  into  a  spoonful  of  water,  and 
pour  it  on  tliem;  add  a  little  ketchup: 
garnish  with  scraped  horse-radish,  and 
pickles,  and  send  them  up  hot  to  table. 

Mutton  Steaks  d  la  illiEUit/enoii.~Half 
fry  the  steaku,  and  while  hot,  stew  them 
with  herbs,  crumbs,  and  seasoning  ;  put 
them  in  pii>er  immediately,  and  finish 
on  the  gridiron.  Take  care  that  the 
paper  does  not  catch  :  to  prevent  which 
rub  a  bit  of  butter  on  first. 

Mutton,  Tourle  q^.— Cut  the  meat  of 
a  neck  of  mutton  into  thin  slice* ;  also 
slice  some  onions  ;  line  a  dish  with  puff 
paste,  at  the  bottom  of  which,  put  a  layer 
of  godiveau ;  place  some  of  the  mutton 
on  this,  t)ien  a  part  of  the  onions,  season 
with  pepper  ana  ksU  ;  on  these,  put  ano- 
ther layer  of  godiveau^  then  the  mutton, 
onions,  and  su  on,  alternately,  till  all  is 
HMd;  then  caver  them  with  butter,  and 
thin  slicea  of  baron;  lay  a  crust  over, 
and  bake  it  nl>nut  an  hour  and  a  half,  or 
more,  according  t«)  its  size.  When  done, 
remove  the  top,  take  out  the  bacon,  skim 
it  well,  and  pour  in  some  cuIHa,  in  which 
a  little  mustard  is  mixed  ;  take  care  the 
sauce  runx  into  all  parts;  replace  the 
top,  and  sorvc  it. 

MYRTI^E,  Of/ «/:*—Pwt  two  ounces 
of  peach  IcavcF,  and  the  half  of  a  nutmeg, 
bruised,  into  sx  qimrrs of  hrandy  ;  distil 
from  this  in  a  b'tin  marie  al«*nibJc  your 
!ique«ir,  in  w]«ich,  infine  half  a  pound 
or  myrtle  flowers  for  f<  ur  days.  Disfwlve 
five  puund-i  of  KUfiar  in  three  quirts  of 
pure  river  water  i  the  moment  it  begins 


to  boil,  take  it  from  the  fire,  and  let  it 
cool ;  take  the  myrtle  flowers  from  the 
liqueur,  and  put  in  the  sugar ;  mix  them 
well,  colour  it  with  tincture  of  laffirOQt 
strain  and  bottle  it. 


N. 

NASTURTIUMS  Pickled^Anwrn  m 
the  blossoms  are  oflT,  gather  the  littla 
knobs;  put  them  into  cold  water  vith  tone 
salt  'j  shift  them  once  a  day  for  three  Mie* 
cessive  days ;  make  a  cold  pickle  of  wMie 
wine  vineaar,  a  little  white  wine,  sbakilt 
pepper,  cloves,  mace,  nutmeg,  cut  ia 
quarters,  and  horse-nujikh ;  and  put  your 
nasturtium  buds  into  this  pickle. 

NEAT'S  Feet  fViVn/.—Biiil  your  neat's 
feet,  and  blanch  them,  fplittiiem:  then 
fry  them  in  clarified  butter,  or  taim  oat 
I  he  bone,  and  fry  them  in  butter  with  a 
little  salt,  and  some  good  stock ;  when 
you  have  fried  them  a  little,  put  in  some 
mint,  thyme,  and  parsley,  anrcd  tmalU 
and  some  beaten  pepper ;  neat  the  jrolki 
of  eggs,  mutton  stocK,  vinegar,  the  juice 
of  lemon,  or  orange,  and  nutmeg,  pour 
the  sauce  upon  it,  and  serve. 

NsAT's  Foot  Pudding. —BdX  a  couple 
of  neat's  feet  till  they  are  tender,  mince 
the  meat  small,  with  an  equal  quantity  of 
beef-suet ;  season  them  with  aalt,  ciona^ 
mon,  and  sugar,  mince  a  quarter  of  a 
pound  of  oranae-pecl  very  nne,  put  in 
two  handsful  of  grated  bread,  six  or  eight 
eggs,  and  currants  at  pleasure;  mix  all 
these  well  ti^gether :  butter  a  puddioff> 
bag,  nut  in  your  pudding,  tie  it  up  dooe, 
and  .Jet  it  boil  lor  two  hours ;  serve  with 
sweet  sanc«>. 

Neat's  Foot  to  RooMt.—TioW  and  blanrh 
it,  and  let  it  stoiid  till  it  is  cold,  then 
lard  it,  fasten  it  on  asmall  spit,  and  bsMe 
it  with  butter,  vinegar,  and  nutmeg;  for 
sauce,  toast  some  bread,  soak  it  in  cfiret 
and  vinegar,  strain  it,  put  the  liquor  into 
a  pipkin,  and  put  in  a  few  clovea,  ginger* 
and  pounded  cinnamon :  set  It  on  the 
fir**,  btir  it  with  a  brat: en  of  roaemary, 
till  It  is  pretty  well  thickened :  dioh  tne 
foot,  pour  the  sauce  over  ir,  and  serve. 

Nrat's  Tongue  en  Brrsatles.^^Fu^ 
boil  a  neat'ii  tongue  in  water,  then  take 
ofl'  the  »kin,  and  cut  the  tongue  in  to  small 
thin  slices,  about  the  size  of  half  a  crown; 
put  them  into  a  stewpan,  with  parsley* 
young  onions,  and  mushrooms,  the  wfcola 
cut  small,  add  whole  pepper,  and  awed 
oil ;  put  it  over  a  very  slow  fire,  adding  a 
glass  of  white  wine  as  sonn  as  it  begins  to 
boil,  when  Quite  done,  add  a  little  etiliis; 
if  it  should  not  be  sufficiently  bigldf 
flavoured,  you  may  add  in  serving.  Hit 
juice  of  a  lemon. 


.-.  without  Mparstinu.. ., 

_, ,-  iliced  onions  in  [rMhhng'»-lard, 

]Mit  ta  tlKm  t<ni  or  three  ■pooneial  ol 
nae'l-blooi],  •bomn  niiiirli>r  |>F  a  nnlmil 

oir*rd  chopped. 


Kit  MR 
tmUwU 


of  ^1 


itiaualiy. 

__  .  _id  ipread 

lil  prepBration;  then 


whhlklMlB  aJlia.Mly  broth,  uid  temou. 
NuT^  lingua  i  rEe^Ute.~rh<t. 
rooghlf  rub  k  nett's  tongue  with  Iho 
fluneci  of  Mitpetre  in  powder;  put  it 
into  an  eartlien-]Mn  iriih  nlt^pcppfr, 
■  bajr-teaf  aad  thfme.  and  soakit  in  this 
brine  for  five  or  (ix  day« ;  irlnrii  tou  wiab 
to  DM  ttta  Uoauei  put  it  In  miet  (br 
Ihfce  boun,  mn  blanch  It  ia  boilSng 
mlw,  Md  tsUncftont,  hdl  It  In  ■ooiher 
TCMH  Iv*  (low  Bre,  for  two  nr  thrae 
bemL  ■ddtOK  M  the  aania  rim*  ■  Ibl/d  or 
•la  bcnw,  wtth  cartoM,  onioni,  don«, 
■dt,  pepper,  and  a  aufficient  qitaatily  01 
water.  '*l™  done  — -  "  ?" -^- ^- 

leavin^lt  tocoDi  In , 

KUT'a  Tongve  (FVroll.  i 
Ww.~-Lard  a  totiEue  arlth 
iHti  lardoM,  and  boil  U  In  broth,  or  in 
*Mer,sithafcw<niionaand  rooti;  when 
kbrioM,  ml  It,  and  tern  it  with  brotb. 


Hike  It  off  the  hit. 


- ^It  WW  witha  little  pror- 

irit;  lth«hoMe«> «i<{H>iit  Uudina , 


"J^'-V. 


MtWMM  rmfa  tn  thi*  m 

riivMvtqrtaodlnrmfneev, 

-  Halite  niiW  Fried^AM  it,  then 
lEtt  tt  IM*  tUn  Blien,  leano  It  witb  nnt- 
WM.tlwianinii,  mil  augar ;  dip  the  alice* 
at  mmmt  fats  lolka  ol  rg8«,add1n(  a 
MM*  MMa<i«iee|  make  tome  butter 
■■J  fcot  la  *  frying-pan,  fr  jjoor  tongtie. 
Mlpaarthe  ma  b  bf  ipoMiarul]  and 
iAiftlkeTM«Mw,Mtve  them  up  with 
wHla  trine,  butter  aiid  angar,  well  beaten 

^lu^  nnguf  m  Craffa.*— Blanch 
ABnA  tongue  indpnt  It  inlo  a  (tew- 
■Muaodlet  it  boUwith  anyothermeat 
•■at  aUn  will  CDine  otTeuiily:  then 
MIflklto  pieeee,and  shied  (null  •ome 
MMV,  green  onlont.  aome  tarragon 
Imm^  »  n»  ihalaia,  n  (ew  capers,  aod 
mm  aadMVT;  then  mix  a   bandtul    o( 

eli  b«wd  cmmba,  w'tih  a  piere  of 
vMrtbeataeofancgv.and  apart 
tf  (be  herb)  that  have  been  itiredded,  and 
IRmgethemIn  adbh  that  will  bear  the 
flre ;  upon  tbeae  crombi  an<  berbi>  &c., 


place  halrihegllccaot  tongue,  seuonlni 
with  sail  and  conne  pepper ;  oioitlen  the 
whole  with  three  or  four  ipoon*(ul  ol 
■luek  and  half  a  glaaaot  wine;  let  the 
irhole  Btew  oter  a  atove  till  It  tocmi  a 
gralin  M  the  bottom  oF  the  dish ;  when 
you  KiTP,  add  a  little    luore  alack  10 


aalt;tskeoffche 

le'i&h 


■kin,  let  it  eool,  tbni  ci_ 

a  llllte  cullis  and  PnrmeMii  in 
in  which  you  iniend  lo  terye,  wiui  tome 
or  ib«  lon^ue  itiere  1  then  put  S  Utile 
more  cullis  and  ParmesHn.  and  so  on, 
taking  care  that  Uie  cheese  is  put  on  the 
iBBt ;  bake  it  ut  a  good  colour,  either  in  a 
Dutch  or  common  oren.  and  add  a  little 
of  the  renBlniDg  sauce. 

NuT^  I^uMWJM  PdMfey.'-Leta 
neat'a  toogoa  blanch  k  quarter  of  an  hour 
in  water,  Faid  It  wllh  (at  buon,  and  let  it 
boil  with  any  pJeeaiit  ntaat  rou  ma;  ban 
co^dng ;  lAen  done,  and  the  akm  taken 
oD^  cut  It  ntlber  more  than  half  war 
thraogh  the  middle  lengthwlM,  ao  that  ft 
maropen  in  two  parte  without  the  piece* 
■epaiatlng,  and  terreltwlibaomaitock, 
white  pepper,  and  paialei  floelT  ahredt 
adding, uyou  tbink pmper, a  stalakllnr 

Nbat'b  Tbnrire  PicJtleil.—Takt  neat*i 


cg-ruwiiig  itwGu  in(u  ujEK 
are  M  i  tbra  put  them  into  a  pan,  com 
them  wltb  melted  butter,  bake  them; 
when  ther  are  done,  pour  off  all  the  buU 
ter,  keep  back  the  grarr,  put  them  luto 


itneebpan. 


lick. 


Pilf  PoMv^-Scald  a  tongue,  and  boil  it 
in  plain  water]  when  almost  doflc,  peel 
tl,  and  cut  It  In  elicee ;  make  what  |WsIm 
yon  please;  put  the  sliceaof  longne  ujhhi 
IL  with  pepper  and  salt,  two  good  elicer 
—  -  ■"inch^otjMtaley,  a  dove  c 


tpper  and  salt,  two  good  elicea 

,  _  Bunch  otpataley,  a  dove  of 

garlic,  three  head*  ot  clovei,  Ibfme,  and 


bay-learj  oarer  it  with  slice*  or  haooa 
and  buttan',  and  put  it  In  the  oren  ta 
bake ;  when  done,  take  oiit  the  bacon  and 
psrslev,  skim  the  fat  off  very  clean,  and 
add  a  Spanish  sauce,  or  an;  other  that 
you  may  think  better. 

Hair's  I'rmfM  Ra^od;,  —  I^rd  a 
tongiie  with  large  lardons,  and  braise  U 
in  a  iivht  braise,  Kith  broth,  a  buncb  of 
parsley,  thyme,  a  bay-leaf,  two  hcadi  ot 
['loTM,  one  ot  garlic,  onions,  ead  rmti ; 
peel  it,  and  tpUtIt  in  two;  serve  upon  It 
what  ragoat  yoD  think  proper,  lucb  at 
3  112 


s 


Ni«T'«  'ronpw  Itotuted. 
tongue,  puboll  it  in  broUi  or 
•alt  and  pepper,  Iwo  onUnii,  ckmti, 
nwralpa,  .  ligoMwo  clo«f,y»rlic,  a 
bsr-lear,  uiatbyme;  whcBOnled  eoougb 
to  pef  I,  take  1l  ou  t,  itii  it  u  mfiieondtau, 
ana  6xAth  it  in  roa«t)Dg.  Setve  under  it 
■  rellihing  nauce,  or  bcdJ  it  up  pldn. 
Nut'i  ToagKt  ReatUd,  A  la  Fran- 
titt. — Boil  a  neat'*  ti>nsue,uid  blanch 
„;uti(bv  till  U it c^d,  then  cut* bole 
ill  the  under  pan,  and  take  onttbesicU, 
niace  it  with  tm  or  ttiree  bard  egg*,  an 

a>Ie.  beer-iuet,  ud  baooo  ;  aeaaon  with 
I,  bestea  giDser,  aud  inreet  kerba, 
■hred  very  fine;  Huff  the  toogue  with 
ttiiiloreeiiieatl  tl«noo*er  the  end  with 
a  veal  caul,  lara  it  with  bacon,  and  raaat 
it ;  serve  with  a  lauce  nude  of  giavy, 
batter.and  tbejuice  ofonngea.gamiib 
the  diab  with  iliced  lemon-peel  aod  bar* 

Neat'i  Timnt,  lailk  TVitjIra.— Botl 
a  plcliied  oeat'i  tongue  Iwe  boan  i  talce 
otflbe  iliio,  let  It  remain  tilt  cool ;  thea 
cot  a  large  incliion  in  the  under  part, 
ud  Oil  it  with  light  brcemeal,  wllii  Mine 

.._.._», jgj  ju  jj^  ^^  it  up, 

r  with  volk  or 
egg,  aou  cover  n  wiio  paite  uadie  with 
beei-marrow,  ioUeid  it  butler  i  attci^ 
wsrdi  waih  ibe  pasia  over  with  white  al 
■"^the 

thepwte'.llieD  bike  It 
modeiatelT  healed  oven,  ana  aerve  il  up 
wltii  truffle  Huce  under.cr  it  m«ip  be 
•erved  with  itewed  spinach  or  turnip*. 
It  may  be  eaten  with  Ebickena,  turkey. 


NECTARINES  {Oaum*  W).-Peel 
ripe  ntctarlnee.  dice,  and  boll  tbeiD  to  a 
namalade,  wiih  >  drop  of  water;  reduce 
it  prelty  thick  on  the  Are,  nlxa  quaner 
tf  a  pound  ol  the  marmalade  to  a  pound 
a[iunr,d  la rnadt pbtme,  (ninth  de- 
pee,)  aad  work  it  well  togetber,  when 
Ufaeglnl  U  cool,  and  flnlih  aa  all  other*. 

Nbctahin*  Jce.— Uie  either  marma- 
lade  or  jelly,  (which  limade  tbeaameai 
peach  or  aprioot  Jelly],  or,  ifwhcn  necta- 
rineearelneeaaon.  cut  leven  or  eight  ol 
them  when  quite  rtpr,  bniiae  them,  boil 
ibem  In  a  [dal  of  water ;  then  u(t  Ibem ; 
pot  a  (ufGcient  quantity  ol  augar  to  the 
lined  Juice ;  and  flniab  the  nne  a*  all 

N«CT*aiaM  A)  Xery.*— Thi«  fruit  I* 
bottled  in  a  elmllar  nannner  to  apricota : 
the  nectarinei  elMuld  be  gathered  per- 
fectlir  ripe,  and  the  akin  takes  off  with 
fnaiMte. 
Jtaenum  ta  Avntw.— SflU  the 


till  thpy  have  iborauKHly  t 
tugar,  tike  oil  all  ilie  scum, « 
with  t  paper,  B    '  ■' 

lowing  liny  tnil 

•Irong  iw<ifft ,  ])- 

glvetheiuagiXHlbaik  LakcoffUwM 
cover  llifm,  and  nul  Uirm  intAtberti 
the  out  day  drain  ibem,  and  lay  tl 


-ThTilS 

peel  aad  cat  them  In  halves  Ammm 
them  In  boiling  walar  IIU  they  liaa  ob 
the  •nrhcp,  aad  then  dnin  tltem :  hw 
them  in  darlAed  ingar  till  there  it  m 
lom«T  anyeeuBi  riKi,  and  leave  them 
Ihrrdn  tUl  the  next  day; then  drain  Ikem, 
and  boil  the  (agar  to  tjw  Kwenth  dure*. 
vid  the  fruit  toItUboilamoHMnliaad 
repeat  the  Mune  main  tbe  (bUowiv  4av  I 
let  the  truit  and  ingar  Incorpom*  !•• 
getfaer  lor  a  coaph  o(  daya,  bate*  yaa 
put  them  into  poi>,  and  keep  iIm  pa«  in 
a  warm  place :  the  prcvortisti  of  but  Hd 
tugar  in  eqiial  auantiiwa, 

NIVERKOISE.*— Take  ikittj  anaU 
canMa,  and  cut  them  Into  plena  llfel 
olivet,    tcald  tbeta  lor  ^wnt  timwi^ 

btoa 


t  plafaiai 


whole  boil  until  tbe  earroi 

aod  well  incorpoialed  aith  IM  l>4Mr{ 

tbeo  me  It  with  tlie  articlea  nqairiag  b. 

NONPAREIL.*-FOpiW*e*daaafar. 
ad  in  the  manner  directed  under  lb* 
articlM  SHfm^Stdi,  are  called  M». 
pareiii;  tbev  are  tinged  at  diflhift 
eolouri,  by  toe  iDtrodurlioa  of  tbt  vtri- 
out  colouring  materialt  iulo  tba  Mipr 
Willi  which  they  an  covered. 

NOUGAT.*  —  Blanch  and  waab  a 
pound  af  ewaet  almond*,  aod  haviai 
draiocd  Diem  well,  cut  each  Inta  Ave 
(lips,  which  place  in  a  gentle  oven  la  dry; 
let  lliam  be  all  equally  coloured  ef  aciaw 
yellow ;  in  the  nenntiio*,  put  ihna 
quarter*  of  a  pound  ol  fiue  logar  iBtoa 
piOKrviiig  pan,  tetitoo  aatove,  tliiiht 
with  a  wooden  (poon  until  complelali 
tUawlvfd ;  than  take  IheBlnkooda  iwl  ■ 
tbe  oven,  and  whUatbol  throw  them  Into 


any ihape  yoa  think imneT,  Id  Ibaa 
terkrefwhioh  place  ihe ilia* of  aliMiU) 
by  maau  of  lemon.juice,  wbrn  the  wbtl 
i<  covered,  ramov*  tha  mould  eanlaUi 
and  atrvo  the  Itmnl. 

Noiaata  4  U  FrtmfaiMn*  -~  Havlai 
bUwha^  ttoM  toatien  of  m  poand  « 


NOT                     (3S3)  OAT 

BIberta,  wntnt*  each  nut  in  hdf,  U;  BOttMmuchmelled.tirltUTenr  apt  to 

nevoB  *  il»-plBte,  and  place  them  in  a  BOtten  nhen  ihenuu  are  added  to  it. 

■tew  o*en :  mote  tbem  occarionally,  that  Nun  FrttUntd.  — -  Taka  a  poand  of 

thCTH^r  all  be  eoHallr  coloured;  and  Spanbb  nnta,   take  them  out  of  their 

wbMlhirai«tiBndanffldentIr,reDWTe  iBella.and  put  them  into  a  pan,  with  a 

IhcnWdieneiitbofthconti.    Put  itz  ponnd  of  loaliunr,  and  a  little  water ; 

•^MHofragar  and  siImsoT  water  Into  let  then  boil  till  Uiey  begin  toaparklei 

ft pNHrvint pan,  boil  tbem  Kieartaul,  thea  take  themoffthefireianditlr  them 

fOTTtke  Blberl*  Into  ihia,  atirrias  tbem  well  «ilb  a  wooden  ipoon.  till  you  per- 

ntrllshtlTlcat  tbeyabaald  break.    Aa  ceiTO  tbe  lugar  tuma  itniTelly;  then  let 

Wtm  mVbtiunml  aanimeaarlear  red-  them  again  over  ■  alow  Ore,  to  diBMlve 

dMa>ee,ponrltoa»bnneredttn,(n«r  theiu^;  keep atirrliig, that  the  angar 

_u-i J  1.  ^  qu|e|;)|r  M  poMlbte,  n»T  stick  to  the  nuta,  and  when  you  we 

-J. a  1 — t,-  .i.,^,uj,„  reddiih,  and  are  well  covered 

;b  (ugar,  take  them  off,  pour  them  into 

, _,  -  -ie»e,  corcr  tbem  with  a  dean  cloth, 

n  eqnal  thiekneaa  all  and  put  them  into  a  alovc  ;  Ihia  wiU  pre- 

wrcifiMMB  amiBt  to  prCM  It  too  much  acrvetbrir  gloaa. 

«Mi  TMir  handa.    Vhen  cold  enoogh  to  NUTMEtiSfa  Gir^.— Takeapound 

TMlMtliaknifB,aadfet*affident1ywuin  and  a  hiltotdouble  rrBDtd  lugar,  tuti  a 

■M  M  bi«ak,  cat  It  into  about  thirty  qnarter  ot  a  pint  of  danuwk  roie-water, 

plaaw,  all  of  the  lame  liie,  arrange  them  aad  a  verv  Utile  gum  uabic;  bolltliew 

WtcfUlly  <Hiad'>^      .:  1        .    .  ton  canJy  height;  let  yournulmegi  be 

■  MOUlLLES,/''  ■'.     ;■  ■-!  .:  .  n.icr  finlaoaked  in  witer;  then  putthcra  into 

{MttMaofa  po.i          '  .1  .[I. ;  an    eartben   pao,  pour  your  candy  to 

Mnretn,aplncl^  ihem,  keep  them  very  cloae  covered,  act 

Mr:  mil  theae  ihemln  a  warm  place  for  about  three 

Mlitmtll  tbe  pa  weelcR,Bndthey  wul  be  of  a  ruck  eandy. 

•M  qolle  thin,  a    '  i  NuTMea  5|Tt(fi.— Take  a  quarter  ol  a 

■aartbemwell    .-    ..                  -■■,■..  poaad  of  nutmeg*,  pound  them,  and  put 

■•BMhcr;  have  boiling  some  good  stock,  thrmlnloa  stewpan,  with  a  pint  and  a 

lula  which  tfarow  the  nomlUt;  hall  an  half  oT  hot  water,  and  let  tbrm  boil  for 

benr la anHdent  to  do  thrm;  ikim  the  halTan  hour;  then  atiaio,  and  to  a  pint 

•Mp  well,  and  add,  jaat  befcire  it  la  put  ol  liquor,  put  two  pounds  of  sittpd  sugar, 

lata  the  tureen,  tome  whole   pepper;  and  one  egg,  beaten  up  with  a  little  culd 

iBTVttaa  niual.  water;   set  it  over  a  flrr,  and  when  it 

Mw'tfn  may  also  be  made  with  the  boils,  skim  It  till  it  is  perfectly  frpe  from 

whlutlnateadof  theyolkaofegn',  nut-  all  scum,  and  reduced  to  a  good  syrup, 

maf  and  p^per  may  be  added  to  the  and,  when  cold,  mix  with  it  half  a  pint  oi 

paste,  irafreeable.  brandy. 

NOYALI,  lAigffaA.*  —  Two  gallon*  of  Ndtheb,  Tincture  qf.  —  Take  three 

giD,  two  pounds  of  bitter  almonds,  one  oonces  of  nutmegs,  bruise  llicm,  and  put 

paudflitaweetalaonda,  both  beaten  to  a  tbem   Into  a  quart  of  brandy,  and  let 

MM  laate;  six  pounds  ot  liimn  aunr,  them  steep  in  it  for  a  fortnight,  occs- 

Einded  (some  of  It  with  the  armondn).  alonally  giving  It  ■  shake  up  ;  then  pour 

ttbeaeatandtendayainthegin.then  the  liquor  eiean  olT. 

mter  U  through   blotting   paper,   and  Nittmeq /fafcr.— Bruise  half  n  ponod 

battle  it.  of  nutmegs;    then   UAc  an    ounce   of 

Ml)T  Anotonw.  —  Boil  a  pound  of  ornnge-peel,  three  gallons   of  rrclified 

Spuhb  nuts ;  when  they  are  well  boiled,  Bplritt  of  wine,  and  a  sufficient  quantity 

-  mbofTthelrskln  with  anapkln,ir»ime  otwateri  distil  them,  and  sweeten  tham 

Nieh  too  bard,  pare  it  off  with  a  knife;  witb  (iro  pounds  of  loiif  sugar, 
grata  your  nula  very  fine  on  n  sheet  of 
paper;  then  tike  a  pound  ot  powdered 

tngartoa pound ol nuts,   putitlnaoan  O. 
weraalow  Are;  when  your  tiie 
ndlad  (you  must  stir  it  eonstan 

■  waedan  spoon)  put  your  nuta 
work  them  wefl  till  sU  It  well  mixed,  instesd  of  flour,  and  three  gallons  o. 
Mid  pour  it  upon  a  tin  plale  ;  then  spread  water  instead  of  two  :  pull  theduugli  into 
K  with  a  rolling  pin,  this  must  be  done  pieces,  roll  and  fini>h  tlie  cakes  as  di- 
fOTT  quickly,  as  it  cools  very  fast;  when  reeled  for  .miiflins.  When  wanted,  pull 
tl  la  cold,  cut  it  Into  wbut  Iiirm  yon  the  edges  apart,  loasl  them  nicely  on 
pkttac  ;  you  must  take  care  the  sugar  is  both  sides,  anil  then  open  tbem  com- 


until  you  t 

flie  &re,  and  «al  vtS  in  ludTCi  or  V 
tan. 

Oa»ui>  FmJJlng.—  Pmt  ft  quut  ol 
bcdllns  milk  over  ■  pint  at  the  vtrj  but 
fliM«MitiealiletitimikBl1nishlith«nezt 
dijr  Iwu  two  rgp,  >nd  mix  ■  little  Mdt : 

(nttttn  nbuin  juBt  U^e  enough  ts  bald 
.;  coTcr  it  tight  with  a  Boured  doth, 
udtwUltaabMirudftlulr.  Euttvitli 
(oldbatt«r>nd«iUt.  When'aold,«lloe and 
(out  It,  and  tat  it  MOM  cake  buttered. 
Oathi^l  PuJJinf,  Iftw  SKfbatd 
nwUoa.— Steep  a  plat  «l  vbale  MtOMal 
iB  «4iMrt  of  faoilins  nilh  the  orcr  nialit : 
*- "w  ntonlng  (hred  half  a  pouodal  M«I 
7  Bne,  and  mht  with  UMMtnol 


^  "iU>  the  mlki  and  whitce  o( 

three  egs*,  «AMitero(a  poand  ol  cnr- 
nntt,  ■  quarter  oi  a  pnnad  Df  nlaiua, and 
aauBcicnt  quantity  of  nigar  to  itreeten 
it;  nlr  the  whole  well  togethcrt  tie  it 

Etlrclo«e,wtd  boil  It  lor  two  boun. 
TC  with  melted  butter  br  aanee. 
0(L<^J«(pi(«r.*— Take  tl.rec  qimrU 
olniritaol  wiDe.Savaured  wlthcuen- 
•t.i    _ii    ^  i_~^     ii,.  . .;... 


tiial  oil  of  lemon,  .  .    , 

flavoured  with  «pirit  ol  ceilrat;  mnitt 


wrap  with  leren  pounda  ol  «ugar,  a  gti- 
Ion  or  water.and  two  boltlri  oT  Sculwc; 
mil  the  whole  tOBellier,  Uid  by  atirrtng, 
U  will  become  thuk  ;  to  clarify  it.  tnke  Ihe 
white*  oltwo  et^  in  abouta  piiiioC  Ibe 
liqueur,  and  ancr*ards  put  it  to  the 
whole;  itirit:  tben  put  it  into  a  ■■ill  id 

9*  Mm  maHii  inodenteli  lienUd  )  let 
Ttmaln  br  twelve  honn ;   filter  the 
produce  ot  rour  dutlllatioo,  and  boule 


e  ofikirret  leedtiaBO 

way  eeeds,  an  ounce  ot  ulee  M«da,  a 
drachm  and  a  half  e(  maM,  and  the  nod 
of  an  omnge ;  iDtuie  tl>ete  far  flro  day* 
inanllonurbfaiidy, thendlitll  from  U 
in  a  taiit  marie,  two'  quarta  of  UpttMr  ; 
dlMolve  OTCr  the  Ore  four  pound*  et  ■»• 
■arln  two  quart*  ot  pure  water;  when 
cdd,  Riii  It  with  the  dtatllled  fifttew, 
and  colour  It  of  a  clear  yellow,  with  a 
little  tincture  olsaSroo ;  filter  and  bottle 
it;  seal (he  cork*. 

Oil  Toait.  —  Toaat  ■onie  *iic«*  ot 
bread,  and  vbilit  hot,  bailc  Ibem  with 
oil  md  lemon-juice;  pepper  and  lidt 
Ibem,  and  lerre  very  hot. 

OLIO,  a  Fratxk  mm.  — Take  A*e 
pound*  of  Mcaki,  cut  very  thick,  (rom  the 
let  ol  mutton  piece  ot  beets  put  them 


■nyputu  veal,  and  a  lea  einutloaol 


abonteiior  *even  ponnda,  lAick  mart 
beildnocd  andhava  tha  ht  tek^  effi 
otrerlt  very  dotely,  and  aatltotattlH 
(ion  wllha  very  moderate  Ara)  let  h 
aland  till  t^  aian  baaina  to  r^  i  Mb 
up  the  Are,  and  lot  It  aland  Ull  tba  wmt 


with  a  aufficlent  quanflty  efsiavylD 

Ibe  pot ;  thin  take  twelve  carrola,  ^aa 
pannipa,  eight  onicoa, and  ■!>  tanhal 
put  tbeae  into  the  pot,  nth  a  baaei  M 
leek*,  a  bundle  of  cel*n,aBd~  *--"-■  -■ 
mtpmutt* ;  lot  these  boil  we 
aat  then  put  in  a  fOwl.a  tu 
couple  of  plgeonai  add  ■  .„. 
miBdi  of  bam,  cut  in  tbid  olieea : 
boiling,  aikd  lathaBc *"   - 


ftbH 


;  while  i 


•i&t 


take  four  French  njl*  nepadt  pan  oB 
the  eruita,  and  put  them  Into  •  ■liiaaan 
with  a  liule  a  the  olio  liqoor;  wkaa 
they  are  aolt,  put  them  into  a  taroM  er 
'-' ^ ^p  dkh;  r —  *-  "  - 

at  OS  the  other  roota  pi 

ll...'  !■     ■  |.i..       .,  -1.- 

olten  put  iupuiliid^c* 

Jore  tliev  put  tlitni  in. 

Olio,  Minfrt-.—^M . 
gudi  aa  onious,  carruti 
e  ley- roots,  rurnino-  ivlp 
then  b^l  t 


ijtrequUc 
-Tdce  b 


,  _  ..jincide  ^bam,  ad , 

two  plgetniii,  two  quail*,  two  old  aart- 
ridge*,  larded  and  Iruiaed  JllweMcCMi, 
a  ducli,apoundo(alreakaabacor   ~  — 


\).     - 

;k,  eeMoo  it  with  *lx  |dawn(ai  boi 
dovei,  a  litUe  nuce,  and  niDe  niilim*. 
aU  tied  In  apiece  of  niulln;  lat  1Mb  bul 
'— Iwun.,  T»k*  Ijwr   i  iMngn. 

pat  them  late  a 

•tewpaa  covered  with  ilia*  rf  bacoBt 
moluei)  them  with  tbeakim^naedba 
DfaiM;  IkcB  take  a  tloMB  aiaabalK> 


\  (ir«at]F-(iHir  glaiail „...  _ 

■iVaBall  caiTOI*  ■od  lumip*  cut  Into 
«Bm*,  U«Mh«d  and  drelKd  In 


SSL' 

wSdM^B  fla.  and  w  «,  till  you 
■MMaM  kconpMMflirdcroaadrau'' 


SI 

MMti  uraiMlba  k 
(ha  TMaUbiM  U 
(iMdMion  bMwe 
MMtdaptbc  •a4ll 


_t  •fual   diMMtce*.    n 

II  batweea  taeb,  and  baring 
-  *MalL  T«gclahl«i  In  >  little 
batliar  md  rIm*  ;  plaoa  •  kw  in  cvprr 
aaa oHhtwydioka-boCToaM.    Gluetbe 

1     piftlM 


a  brettit 
■haap'i map* cut  in  piece*;  ihry 
iMattall  K  ibaut  tbe  ails  of  b  fiiigi'r, 
lakealta  £v«  pouutls of  br el-ctenks,  and 


Outs  SptmtA.~-Ta.]c«  a 
boM  a  Bwiatat  veal,  alao  fi 
iTba^i 

UMall' 
lakealta 
pii*  Ibci 

qoutityaf berfttock,  abuncli  of  l»'lii, 
ftUrKCDUnfhoTcrlerrplclieiivrryclun) 
tbar  *■<>*(  b*  ne*ed  till  the  mmpe  and 
griatlM  are  tender;  tb«a  put  in  a  couple 
m  pige***,  a  bnua  of  partridiRa,  cm 
pucsdMi^  le*t  and  em,  the  knuckla 
iBdofaliBm,  btU  ol  a  fiiMvltite  cnh- 
htgt,  loana  pepperi  aalt,  a  bunch  of 
■wcM  baMI,  taro  unioni,  and  Mme  clom 
MwihtM  aiervltli  mow  thick  ' 


)M  Hi*  vbolaataw  till  the  liauor  ia  etn- 

^niad  aad  Oe  iagicdieali  be«Ia  to  atick 

■1  Iha  bMlaaa  ;  llMai  put  to  mora  Uwk  ; 

«U1b  thaw  an  alewini,  act  on  aom'' 

hna   MM  that  han  betn  previously 

Mafcea  la   waMr    br  lour  aad  Iwentr 

hMfa J  aat  IbcM  en  to  boi  1  in  aoiM  on vy . 

nafliMBiafd*  wulm  dm  of  a  hind  o[ 

paa^aUladOannnceB;Ui«Tare  lai^, 

aad  aat  anlike  oar  arer  peai ;  but  if 

■hMa  ar*  ant  to  be  bad^  aay  large  pma 

vIlIdoitbeteDwH  be  bailed  Terr  tender. 

■dhiicadratllieiaBatiiBeaatbeolio 

Ai  tba  Hock  boil t  away,  pot  in  more, 

«kldl  MBU  bail  ■  quarter  oC  an  hour 

Mans  Aa  alia  a«Mrdiac  to  taMe,  wiil: 

fefVC  aad  aak;   bave   itad*  z  large    to  It,  and  I 

waf  diah,  take  out  tbe  laaredlenia,  one    you  mml  < 

br  aMilar  them  ia  tbe  diihi  iIm  nittitt    tom  It  iati 

■ad  ika  raola  mobi  be  diapetwd  about    oHMt.  and 


)  OUB 

;  annd  Dit  be  eaten  aa  a< 
iaithalHredtBtaiB 
laor.    Thoaa  «kD  et 

IM  it  la  a  barin  with 

OLIVES.— There aretbree  bi ,  

Italta«,8Mal«b.BndFreneb  ;  tb«r^ 
b«  had  at   nfiooa  atiaa  aad  Oanan, 


e  tber  ai 


Tbe  be  a^ad  all  i 
thie  fiidt,  br  which  anrpaae 
■•Itieied  ripe ;  br  pteUfaiK  I 
■atheted  wtatti  oolr  hair  ripe,  at  tlw 
litter  end  at  Jane;  tlier  ■■«  pot  lata 
[reali  water  U  eeakbr  *  couple  of  dan; 
■Iter  thia  ther  an  thrown  into  lime 
rbleh  Bone  pe«rl>aibee  have 

Md;  Id  ttaiB  lltiiwr  they  Ha 

forela  and  tmitrhoiuB;  therare  than 
pat  into  water  which  haa  had  bav-allt 
-" — ' — 'inlij  "■'-"  -■-  ■ 


oaiiaBrrae,  niremeif  nner, aae  laere- 
tar*  all  Ihoe  pnoafMionB  are  ubuiw) 
tabrii»tliem  to  their  fiae  fUfeur.  T« 
■ntwollna  they  addaBMallqaantltvot 


ds,  and  Bweet  fnniel'-aaed  dintlled  toia- 
Iher  tor  tbat  pofpeae;  twelve  drop*  era 
aaBcient  forabnahel  of  olivea ;  aome 
prefer  then  Bamured  witb  Ibia  eaaence. 
OuTH,  Kagttt  er.*— Take  lome  very 
■rren  dlTCS,  cut  out  die  atone*,  bo  that 
thefnilt  laarclcaeto  itaoiiirlnBl  fonnj 
pat  tbem,  one  by  one.  Into  water,  Uancb, 
and  then  put  IMm  Into  a  good  cullla, 

OuTEB,  AivmK  q^.*— Take  a  awatl 
qnaniity  ot  paraley  and  MnliinnB,  ahrcd 
and  give  tbem  a  few  toroa  in  butler, 
with  a  little  flour ;  add  to  thlH  two  (poooa- 
ful  el  Biavy,  ■  fllaaa  of  CbampaEiiei 
eapen,  cut  BmaH,  an  aaehovy,  soma 
oliTea,  without  their  atanw,  a  drap 
of  olive  oil,  and  «ome  good  cullft ;  aeaaon 
it  well,  clear  amy  the  ht,  and  «erw  )t 
with  meat  BMatef  veriooB  biad*. 

OM  EI^T.*-— TalN  IB  many  CRK  ••  yaa 
think  proper  (aeeotdlng  to  the  ilieefyow 
omelet)  break  theralaW  abiahi  withaoMa 
Hit  andchopped  paraley ;  then  beat  them 


then  have  roidy  aome    l _ 

email ;  puteeaie  butter  Into  a  frying- 
pan,  and  wlwnltiBhot  (butoM  tebum) 
put  In  your  chopped  onion,  ilyinf  thm 
(wo  or  three  turaai  then  add  yonregg* 
II,  and  fry  the  wftole  of  a  nice  btvirn, 
only  ft*  one  Bide.   Wbendoae, 


«tha other  thlagi;  then  poor  <n 


y  ttj  one  sld< 
Mt,  theltl 

"OelMttme 

idatbma 


OM«tfTd  fa  OiiMfae.'-Make  IMr 
tleta,  of  threeegg*  each,  and  ea thin 


# 


OMS 


(SB6) 


OME 


table,  lay  franglpane  on.  and  roll  them 
tip  into  the  form  of  a  mnifi  trim  the  ends 
and  place  them  on  a  dish,  sprinkle  them 
with  pofrder*sugar,  iflase,  and  aerre 
them. 

Omklit,  d  la  CrSme.^BtAl  a  pint  of 
oeam.  and  put  into  it  the  crumb  of  a 
Fr«ncu  roll,  oarsley,  ahaIou(both  shred 
amall)t  a  little  pepper  and  salt:  sUr  it 
over  toe  fire  tiA  quite  thick ;  then  add 
half  a  dozen  eg^ ;  fry  ^our  omelet,  ob- 
aerve  that  it  will  require  rather  more 
time  than  usual. 

OuEuen  d  la  Dauphine,  —  Having 
made  one  or  two  thin  omelets  (without 
any  seasoning)  lav  them  on  a  dish, 
and  spread  over  them  some  pistachio 
cream,  cherry  and  apricot  marmalade ; 
roll  them  up.  cut  them  into  small  pieces, 
each  of  which  enclose  in  almond  paste ; 
strew  powder-sngar  over,  and  glaze  them 
with  a  salamander. 

.  Omelets  nf  Bgta  for  gamithing  or 
tutting  in  Slipt.—Brtak  your  eggs,  and 
pat  the  yolks  and  whites  into  separate 
pans :  beat  them  up  with  a  Utile  salt, 
and  then  put  them  again  into  separate 
earthen  vessels  rubbed  with  sweet  oil. 
Have  readv  a  pot  of  boiling  water  over  a 
fire;  put  uiem  in  closely  covered,  and 
let  the  omelets  steam  till  thoroughly 
done. 

Omelet  d  la  Firrmt^.— Break  the 
number  of  eggs  you  think  necessary  for 
the  size  of  the  omelet,  beat  tliem  up 
with  chopped  parsley,  shalots.  sorrel, 

Sepper,  and  salt;  frv  it  as  usual;  when 
one,  put  a  piece  of  fried  bread  on  it ; 
roll  the  omelet  round,  and  serve  it. 

Omelet  Fritlert. — Af  ake  two  or  three 
thin  omelets,  adding  a  little  sweet  basil 
to  the  usual  ingredients ;  cut  them  into 
small  pieces  and  roll  them  into  the  form 
of  olives;  when  cold,  dip  them  into  Iwt- 
tcr.  or  enclose  them  in  puff-paste  ;  fry, 
and  serve  them  with  fried  parsley. 

Omelet  d  la  Gend'armc—Makt  a  ra- 
gout with  sorrel,  Parmesan  cheese  srated, 
and  bread-crumbs ;  fry  two  omelets  in 
the  usual  manner,  between  which  put 
the  above  ragoQt ;  place  them  on  a  dish ; 
cut  some  pieces  of  bread,  fry  them,  dip 
the  edgp  of  each  in  some  white  of  eag  to 
make  them  stick,  set  them  round  the 
omelet,  over  which  pour  a  little  melted 
butter,  strew  bread*crumbs  and  Parme- 
san cheese  on  it,  and  colour  it  in  the 
•  oven  or  with  a  salamander. 

Omelct  Glacee.*  —  Whip  up  some 
fresh  eggs  with  a  small  ouahtity  of  salt, 
a  little  candied  lemon-peel,  and  pounded 
macaroons;  beat  them  togetlier  well, 
and  tlien  fr;r  them  as  usual,  sprinkle 
the  omelet  with  sugar,  and  serve. 

Omelets  en  Hatereaux.'-'MtMt  your 


omelets  thin,  with  aweet  herbs,  oQ  in« 
stead  of  butter,  pepper,  and  aal  r.  cot  them 
into  pieces ;  between  two  of  which  place 
fried  bread  and  anshoviet  cot  In  nlleU 
or  slips ;  serve  them  hot. 

Omelet  d  PltmHenne.^^Bretk  jtmt 
eggs  as  usual,  add  salt,  pepper,  snred 
parsley,  cream,  and  olive-oil;  beat  these 
ingredients  well,  and  make  three  or  foor 
omelets  of  them,  thin,  but  not  too  dry ; 
cut  some  anchovies  into  thin  slips,  which 
lay  on  each  of  the  omelets,  placing  the 
latter  one  on  the  other ;  cement  them 
together,  and  when  cold,  having  beaten 
up  two  eggs,  dip  in  the  omelets,  bread 
and  fry  them  to  a  nice  colour. 

Omelet  d  ia  JamNniere.^^Mtikt  i 
rich  ragoiit  of  all  sorts  of  vegetables 
which  may  be  In  season,  half  of  which 
put  to  a  dozen  eags,  beat  them  together, 
and  fry  your  omelet  as  usual ;  when  done, 
pour  the  remainder  of  the  rago6t  over, 
and  serve. 

Omelet  au  iVofMrff.*— Break  eight 
or  ten  eggs  into  a  pan,  add  pepper,  salt, 
and  a  spoonful  of  cold  water,  beat  them 
up  with  a  whisk ;  in  the  mean  time  put 
some  fresh  butter  into  a  fryinypan^waen 
it  is  quite  melted  and  nearly  Uniiig, 
put  in  the  eggs.  See,  with  a  skimmer ; 
as  it  is  fryhig,  take  up  theedges,  that  they 
may  be  4»roperly  oone ;  when  cooked» 
double  it ;  serve  very  hot. 

Pmelkt  au  Sang,— Thw  is  made  pre- 
cisely the  same  as  the  common  omelet , 
the  only  difference  consists  in  the  addi* 
tion  of  poultry  or  lamb's  blood  to  the 
usual  ingredients. 

Omelet  Sm^^K^.*— Break  aix  eggs, 
separate  tlie  whites  from  the  yolks,  to 
the  latter,  put  four  dessert  spoonsfai  of 
powder-sugar,  and  the  rind  of  a  lemon 
chopped  exceedingly  small :  mix  them 
well,  whip  the  whites  as  if  for  Maeniis, 
and  add  tnem  to  the  rest :  put  a  quarter 
of  a  pound  of  butter  into  a  frying-pan^ 
over  a  brisk  fire  ;  as  soon  as  It  is  com* 
pletely  melted,  pour  in  the  above,  stir  It 
up,  that  the  butter  may  be  thoroughly 
incoi]porated  with  the  omelet,  and  when 
that  is  the  case,  strain  it  into  a  buttered 
dish,  which  place  on  hot  ashes,  strew 
powder-su^r  over,  and  colour  the  top 
carefully  with  a  salamander. 

Omelet  SontfflSe^  in  a  AfovAf.*— Break 
six  fine  eggs  separate  the  whites  and 
yolks;  put  to  the  latter  three  spoonsful 
of  powoer-sugar,  four  crushed  maca- 
roons, a  spoonful  of  potatoe-flour,  a  little 
crisped  orange-flower  in  powder;  stir 
them  together  well,  whip  the  whites  to 
a  froth,  mix  them  with  the  yolks,  and 
pour  the  whole  into  a  buttered  mould, 
but  do  not  fill  it ;  set  it  in  a  moderate 
oven,  the  same  as  for  biscuits ;  when 


iaae,  taraitiMtORadbb,  ud  terM  ib 
ni>  ooctet  (heuld  bi  ot  ■  clear  colsttr, 
■Bdilwkclrkeijetlr. 

Oi»Ln  Stitfid.*~U»kt  yooT  o^tl 
MM  Hatwrti,  bat  bctsra  tmi  tarn  the 
tnm  o*«T,  Ut  on  U  ■  fkres  of  lonel ; 
dMMe  the  omelet  bebra  r"ii  take  it 
Iton  the  pan,  n>  that  none  ol  the  1km 
JD»  be  wTcclted,  and  cement  the  edge* 
wHb  wMU  of  eggt  i  Mrve  it  tery  liot. 
AsTOtlirr  tort  or  bree  mar  be  applied 


■onnwitn  nine  cfBii  «nen  qniw  none, 
ipitad  mrer  iriih  an;  bind  of  iweetmeat 
jnunaf  Uiink  proper ;  roll  it  up  to  the 
Wtm  of  a  mult,  alicir  powder-aasar  over ', 
■Mke  •  (kewer  qufte  hot,  nin  tbem 
thmidt,  and  In  tbeta. 

OinONS  WM  Ck»  Axt.-Make  a 
NKT  witb  baiter  and  flour,  to  «hieb  add 
■  littla  onion  gravi,  eome  UrReonkMi 
(prevknuli  Msided),  a  fev  aaabroom*, 
kbnnch  ofparrier,  Nalltotia,  throKi  ba> 
tear,  and  a  ' ' -'^-- 


tl,  bap'tcaf,  and  a  kw  dove*;  when 
MM)  done,  put  in  aome  carp  roea,  and 
iMfa  then  a  little  lan«eri  then  talie 
Mt  toe  panlcr,  Tcduca  the  tauee 
mdy  tot  table,  put  la  a  lev  caper* 
(bofpcd;  and  one  or  two  anehoTie* ;  gar- 
■lah  ymr  diah  ailh  tried  bread, 

Omim  CulSt,  ifUfTwar.— Put  tonu 
■HMd  onlona  into  a  pan  with  a  little  but- 
tu,  Kt  it  on  a  hriali  Are  ;  vhen  bniiira, 
mdd  two  apooniifui  of  flour,  keep  it  itlr- 
iIm,  pnt  to  It  *onie  broth,  a  glaai  of 
whiU  wine,  twttclovM.a  bair-leaT,  thyme, 
Md  hanl ;  let  it  boll  for  an  hour,  iltini, 
Md  nb  it  Uirongfi  a  riCT*,  with  aeaaonlng 


Oarinrt  qf.  — Take  about 
nnr  ■■■"■'i  eut  them  into  quarter*, 
wUek  divide  Into  two  or  three  ilicu, 
(kMtatt  talMt  off  the  akina,  heade.  iiiil 
jtdin);  pmabouthaltapoundofbutier 
lM»m|Mii,andwbenHI»melted,  Irr  the 
fnton*  Id  It,  o(  a  nice  dear  colour. 
Than  have  ntpe  bicad  cut  in  thin  •lice* ; 
pbM  a  laffr  at  thii  on  ■  dJuh,  then  a 
fafcr  at  onlmu,  and  lo  on  altemataly. 
Will  the  diah  li  quite  full,  itrewing  pep- 
per and  wit  between  each.  Pour  «d*m 
■todi  over  the  whole,  and  let  It  on  the 
■m  10  atamer,  till  the  gratin  a  fomed, 
kklBtfraalcara  not  lo  let  It  bum,  aa 
that  wtD  nuke  It  bttier,  but  all  the  moi*- 
tan  nraat  becompletrly  dried  up.  Hare 
Iwe  bioth  in  aaeparate  dl»h,  anaaerre  it. 
OatMU  titoM.*— Cbooae  your  onlona 
M  aear  of  a  *iae  a«  you  can,  peel  them 
Wh  eat«;  buUrr  the  bottom  ot  joar 
■li»iiaiii  lay  the  oMooa  on  It  head  down- 
Mwa,  a  piece  of  aniar  the  *iae  of  a  wal- 
Mt,  aad  a  auflldent  quanthy  of  alMk  or 
wMCTf  to  naehtbe  itUaof  iba  ooknti 


eat  themoDahriakflre;  wbenthaliquor 
i*  reduced  to  about  three- ioortba,  leaaea 
IDOr  Arc.  and  IM  it  etand  till  it  becoma* 
quite  ajellr. 
lAiwe  n-  mtall  «oioiw  may  b«  glaaed 
iBBi  oeinfo — '■■'    ■■ ' ■--   - 


thUBi.tl 


elect  them  aa  ucarlir  of  a 

'"oniomTiShUbii*  </).—  Take  aeren  or 
etebt  piece*  at  oi  taila,  and  having  acald- 
ed,  bi««e  them  In  eome  elock,  with  pan- 
ley,  two  dove*,  thyme,  bay- leal^  pepper 
and  wit;  when  about  ball  done,  pat  in 
eight  laige  onion*  (prev1ouBly*e*M«d); 
a*  *oona*they  are  quite  done,  take  them 
outgBtraln  thaeauce,  towhicbaddaglaaa 
of  port  wine  and  aoma  cullie.  Serve  yoor 
mattlote  an  tuiul.    (Sec  ttalehtt.) 

Oaloii  OmeZrf.*— Caiiome  very  white 
onion*  into  *licei,  give  them  a  lew  torM 
over  the  Gie;  wbeoneariydoae,nol*lan 
them  with  areun,  end  leaaan  witb  ailt, 
pepper,  and  nutmeg ;  mix  tlii*  with  bull 
a  ioBen  eggi;  beat  tlia  nrhole  up  well, 
and  try  the  omelet  elihcr  in  oil  or  buttar> 

Onioh   Oiwbf.— Take  two  or  thiM 


done,  odd  the  y 


etieol  tlieie,  and  place  them  thereon: 
pour  melted  butler,  and  itrew  bread 
crumb*  and  grated  PariMaan  over  them, 
and  colour  It  In  the  oven. 

Omiohi  \mlk  Parmentn  Ctceac.— Para 
>ix  large  mild  oniene,  and  cat  them  into 
round  atlce*,  halfan  Inch  in  thickneea. 
Then  make  a  bailer  with  flour,  hall  a 
^U  oF  cream,  a  lilile  ixpper,  ealt,  and 
three  tggt,  bral  up  lur  ten  minute*: 
.  irtrr  ol  a  pound  el 
led  due,  and  mixed 


mid,  pour  boiJin^ 
ind  »UitP  p*pppr 

the  vineKw  alwsyi  cfl,„ 

Onioms  (lePicik).*-ahitt  the  oniOM 


«ith  Ibelr  peel*  on  enrr  mining,  In 
Tmb  watvr,  for  nlM  diii,  then  peel 
then;  make  t  brine  lumcimtly  itrong 
lo  be&r  an  eag,  boil  it,  and  pour  It  on  the 
Mlonl,  t*t  then  itand  for  Ibur-and-twentr 
tioan ;  then  bnil  Tiaegar,  witli  pepper, 
horae-ndilh,  Blnger.Bind  n)u«tJira-wed, 
•ad  put  U  boiling  liot  to  the  onions,  and 
let  tliem  atand  for  tbite  dayi,  then  Ijoil 
it  again,  and  let  them  atand  tbr  another 
three  oars;  adet  thia,  boil  tliem  all  up 
tOfctlier,  and  atop  them  eloce  doirn ; 
they  will  be  fit  for  uaa  aa  soon  aa  they 
are  cold. 

OiitDHa,  Pelage  qf.* — Set  aome  good 
milk  on  the  Ere,  aeaaon  It  with  salt  and 
pepper;  wbilit  it  ia  bolliag,  melt  aome 
batter  in  a  atevpan,  add  to  thil  mme 
■Heed  onuni,  atir  them  up,  and  when 
thev  are  lightly  browned,  put  them  to 
the  Doiling  milk,  and  atminer  alto^etlffr 


'  aome  large  oniona  till   , 

I  put  them  on  a  diah  to  cool :  have 
'^     -  well  baked,  »     ■ 


tb«r ;  when  well  flavoured,  and  ofa  tool 
lhickneaB,pouritinlaadiah,Bi)dganiiah 
with  fried  bread  cnimb'. 
Ukioh  Saliut,  itilA  Btet  IUol.~~B«^ 


,  ^..  .^.  „.„  ,„c^,  wi  \t  into  thin 
aticea,  and  cut  tlie  onlonainta  iliceaalao; 
then  lay  a  iliee  ot  onion  between  two  of 
beet,  arranging  (bem  In  whatever  bra 
you  think  proper  on  the  diab  i  MrM 
over  thorn  an  IlalieHne  aauce,  the  auw 
aa  far  Italienne  aalad. 

OHion  iStiix^e. — Peel  aome  cmtona.boU 
them  In  milk  and  water,  put  a  tucnip 
with  them  Into  the  pot  (it  drawa  out  the 
strength}  ;  change  the  water  twice  *■  palp 


aoup  over  in  aoak  it.  and  when  it  has 
Wbed  aa  much  iia  ya  with,  put  it  inio 
B  aoop  tureen,  fill  it  with  your  aoup,  lay 
the  oniona  on  the  bread,  and  terve. 

Oniona,  Purie  </  (Bram^.*— Take 
fran  thirty  lo  [arty  oniona,  accoiding  to 


gin;  ;  cnange  me  waier  iwicc ;  poip 

I  ihrnugh  a  cullender,  or  chnp  ukb; 

then  put  them  Into  a  taueepaa  with  aooc 
cream,  ■  piece  of  buiter,  a  little  floor, 
some  pepper  and  Salt :  ibey  mutt  ba 
aerved  very  mnooth. 

Onion  Saiire. — The  onions  mutt  be 
peeled,  and  then  boiled  till  they  are  ten- 
der; ihen  squeeze  the  walerfrom  then; 
chop  them,  and  add  to  ihem  butter  ihtt 
haa  been  melted  rich  and  amoolh,  with  a 


.J  lo  uny  oniona,  accoiuing  lu 

. ;  peel  and  cut  thrm  down  in 

half,  takinaofl'the  tops  and  atalka,  and 
then  (lice  them;  put  aixouncea  of  buiter 


fry  lightly  till  of  anicecoloHr;  then  add 
two  ladlraful  of  tipognel',  one  of  aUick, 
and  reduce  your  parir;  when  iiiflici- 
enlly  thick,  rubittlnougnacoarae  aieve. 
Great  care  ahould  be  laken  nut  to  let  the 
jranfe  bait. 

ONiona,  Puree  qf(ffhile),*-Prtpm 
the  onkna  in  the  aame  manner  as  (or  the 
httmnpitrfe,  except  that  they  muit  not 
be  allowed  to  take  colour;  when  done, 
add  to  them  some  rtlautf,  or  cream,  re- 
duce thIa  over  a  lai^Sre,  alirTingcon- 
attntly  with  n  iiaoden  apoon ;  when  the 
vurfe  ia  sufficiently  thick,  rub  it  tlirough 

Ofl>ain,A»aif(q/.*— Blanch  and  stew  ' 
Toar  onlan*  in  equal  quanlltlea  of  em- 
lammi,  and  champaign  ;  add  •  apoonlul 
ot  alive  oil,  tall,  pepper,  andabunchol 
Mweetherba:  let  theae  all  simmer  toge- 
ther till  the  onions  are  aufliciently  done. 

Oniona,  Bngoit  ^.— Peel  a  pint  of 
•■nail  onions,  and  take  four  large  ones 
and  cut  tbem  very  snail ;  then  inett  a 
quarter  of  apoand  nf  butter  iu  *  stew- 
pan  ;  when  ft  haa  done  bitting,  pnt  In 
the  oniona,  and  fry  them  a  light  brown  ; 
then  abake  In  a  little  fluur,  and  ahake 
tbem  rmind  till  they  are  thick;  add  a 
little  nit,  a  little  beaten  pepper,  a  quar> 


.._  boiled  n 

partridgea,  acrag,  or  knuckle  of  veal,  or 
roast  mutton.    A  turnip  boiled  with  the 

oniona  drawa  out  iheir  atrenfth. 

bich         Onion  Sauce  {Brvicn).—¥rt:\  and  *lte« 

-■'■'  the  oniona  (aome  put  m  an  equal  quan- 
tity of  cucumber  or  celrry)  into  a  quart 
etewpan,  with  an  ounce  of  Wter;  setU 
over  a  blow  )■]  p.  niui  turii  theonioc  about 
titi  it  is  vrry  li|ihtl|'  biu^ued',  then  gT*< 

dually  allr  in  Iml - -'■' " 

a  little  brolli.  n 


iiiile  pepper  aod 

't.  fir  pnrt  wine, 
dsonie  mii"liri)Oi;i  l.oiohup  (yau  may 
A,  if  yuu  think  ri'i'i'i'i.  a  little  lemon- 
cv  or  vin«i!SE],  pirni  lub  it  through 
ammy,  or  tiiic-i'-vc, 

i.)n(on  .S"'/;i.— I'lit  iiii'i  the  water  la. 
iii-h  :i  Iru  or  nork  nl  ii^utton  hM  beeii 
ili'il,  fijn  .■  .viiri.i-.,  lurnipa,  and  a 
i\\\f  l.iii^c,  and  \i'\  ii  simmer  for  a 
ii|ilt>  iif  (i.ii]i  -,  sipiiii  ri  on  half  adoKn 
■oil,,  fn-i  -]„.■, 1  iirnl  tried  of  a  light 
i">«'i  ;  il  ■  ■  ■      ■  for  three  houiv, 

i:<ii<-  p.  Putlnalitlle 

IIm  "  1  half  a  down 

iona,  fry  Ihem  penlly  of  ■  nice  brown, 
ring  care  not  lo  blncken  them;  then 

lie  weak  gravy,  pepper,  and  salt  | 
ver  them,  and  let  Ihem  gently  Blew  far 
Lightly  flour  them  at  SiM. 


Oi(loiie5fi(/rrif- '—Perl  four  and  twenty 
larae  onkmi,  very  carefully,  blanch,  cool, 
and  then  haying  drained  (hem,  acuop  out 
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inner  pari  of  the  onions,  and  fill 
1  with  a  guetulle  farce,  put  them 
a  atewpan,  let  tliem  all  lay  flat, 
r  tbem  with  slices  or  baooD»  aild 
B  watery  a  little  rait,  and  a  small 
itily  of  Kugar,  set  them  on  a  large 
at  first,  but  lessen  the  fire  after- 
la  ;  let  them  stand  till  done,  then 
ce  the  li<^uor,  and  m^tke  use  of  the 
US  as  ffami*-h  for  large  dinher. 
lANu  C  BiscmU*^TAke  the  grated 
of  an  omnic^,  six,  fresh  eggs,  a  quar- 
la  pound  of  flour,  and  three  quarters 
pound  of  poivdcr  sugar ;  put  these 
a  mortar,  beat  them  to  a  paste, 
li  put  into  cases,  and  bake  like  other 
liu. 

lAXOE  BisntiU,  or  Littk  Cakes. — 
some  Seville  oranges  whole  in  seve* 
raters,  till  all  the  bitterneKs  is  taken 
I  tbem  ;  cut  tlicm,  and  t'ike  out  tlie 
'  and  juice ;  then  put  the  outiides 
a  mortar,  and  beat  them  very  fine, 
to  it  an  equal  weight  of  double  re- 
l  sugar,  beaten  and  sifted.  When 
onghly  well  mixed  to  a  paste,  spread 
in  on  china  dishes,  and  set  them  in 
san,  or  before  the  fire  ;  when  they 
iboot  half  dry,  rut  them  into  wt'at- 
fptm  yod  please,  turn  the  other  side 
and  dry  thar.  Keep  them  in  a  box 
layers  of  paper. 

LAHGES  in  Brandif.*  —  Clico-(e  the 
iffes  very  round  and  smooth,  pare, 
ic  them  in  the  middle,  an'l  put  tliem 
cold  water ;  then  blanch  them  in 
mr  water;  when  they  arc  tender, 
w  them  again  into  culd  water ;  in  a 
t  time  give  ihem  spven  rr  eight  h  'its 
igart  d  la  petite  ftnppe.  skim,  a?.d  let 
1  stand  till  next  day,  when  the  same 
eta  must  be  gone  throuKh  :  ekim 
1  ag^in,  then  put  them  into  liottlpH, 
'Over  tliem  rquHl  qiiantitie-^  of  f yr^ip 
water;  take  care  to  cork  them  wtl.. 
taxGEs  in  Brandy.  —  Chijose  your 
gea  a^  near  of  a  s'ze  at  you  can,  an«l 
them  till  a  pin  will  penrttate  the 
I  with  eare;  do  n.  t  take  out  the 
,  bat  make  a  rmall  h  >Ie  ilirouKli  the 
c  end ;  give  them  a  boil  in  nonie  da- 
I  augar,  and  net  ihem  aside ;  the 
day,  drain  ofT  the  pyrup,  lx>il  and 
■  it  on  the  fruit  whii»t  hot ;  on  the 

I  day  repeat  th*s  operhtion,  put  the 
ges  into  It,  and  bo  1  tli^m  tOKet'-  or  ; 

out  the  fruit,  add  as  much  brandy 
rrnp,  make  it  hot,  hut  it  mu^t  n  it 
;  when  cold,  pour  it  over  the  orange*, 

II  ougl  t  to  float  in  the  liq*iid. 
tascoK  ^w/ler.  — Takeliall  a  d«zen 
»  and  bnil  them  hard,  beat  them  in 
irtAr,  -with  two  ounces  of  fine  sugar, 
t  ounces  of  butter,  and  two  ounces 
noiida*  bleached  and  beaten  to  a  fine 


paste.  Moisten  with  orange-flower  water* 
and  when  all  is  mbied,  rub  it  throagh  a 
cullender,  on  a  dish,  and  serve  with  sweet 
biscuits  between. 

OaAKGES  Buttered  Hot,  ~  Take  four 
Seville  oranges,  grate  oflfa  little  of  the 
oiitaide  rind,  and  cut  a  round  hole  at  the 
blunt  end  of  the  orange,  opposite  the 
stalk,  sufficiently  large  to  take  out  tho 
pulp,  seeds,  and  juice ;  then  pick  the 
seeds  and  skin  from  tlie  pulp ;  rub  the 
oranges  over  witli  a  little  salt,  and  lay 
them  in  water  for  a  short  time.  Be  care- 
ful to  save  the  bits  you  cut  out  of  the 
oranaes.  Boil  the  orangea  in  fresh  water 
until  they  are  tender,  changing  the  water 
to  lake  out  the  bitterness.  In  the  mean- 
time,  make  a  thin  syrup  with  fine  sugar* 
and  put  the  oranges  into  it,  and  boil 
them  up  ;  turning  them  round,  tliat  each 
part  may  partake  of  the  syrup,  as  there 
need  not  be  enough  to  cover  them,  and 
let  them  remain  in  hot  till  ihev  are  to  be 
seived.  About  half  an  hour  Before  you 
want  them  put  some  sugar  to  the  pulp, 
and  set  it  over  the  fire  ;  mix  it  well,  and 
let  it  boil ;  then  add  a  spoonful  of  while 
wine  for  every  orange,  give  it  a  boil,  and 
then  put  in  A  bit  of  butter,  and  stir  over 
the  fire  to  thicken  ;  fill  the  oranges  with 

i  it,  and  seive  them  with  some  of  tlie  syrup 

I  in  the  dirh.    Put  th-;  pieces  which  trere 

I  cut  out  of  the  oranges  at  the  top. 

Obaxce  Chee$ecake9 — Bbnch  eight 
ounces  of  almondii,  beat  them  very  fine. 

:  with  orange-flower  water,  and  lieat  and 
Hiit  half  a  pound  of  sugar,  and  mrlt  a 

.  pound  of  butter  very  carefully  without 
o'liiig  (tlie  butter  must  be  nesriy  eoid 
before  you  use  it  for  your  r)jee«ecakes), 

.  t'lfu  lieat  the  yolks  of  ten  and  ttie  whttea 
of  four  eirg4 ;  pound  two  candied  oranges. 
acid  a  fic>h  one  Hiaving  previouslv  lioiled 
out  the  bittemes«)  in  a  mortar,tiil  as  t^n- 

.  df^r  as  marmalaoe,  witttout  any  lumps; 
then  m'x  the  whole  tngetlier,  and  put 

■  int'»  paity-p^O"» 

OaixuE!*,  CnmifCte  of.* —Cut  tit^m  m 
;  mnall  pieces,  and  holl  them  in  water 
i  until  triey  are  tender,  tlien  change  tliem 
,  ii.to  ro!d  water ;  next  nr.ake  a  syrup  with 
:  ore  glasft  of  water  and  four  ounces  of 
I  sugar,  and  put  in  the  fruit ;  let  it  •Im- 
I  mer  g«*ntly  over  a  plow  fire  for  lialf  ao 
I  hoi:r  ;  serve  cold. 

ORikSGE.H,  f.'#*p-J/eo/.*— Takeaamany 
oranir<^  an  you  may  require,  pare  tliem 
neatly,  cut  them  into  quarters,  which, 
(a%  v'u  take  oui  the  pip«)  tlirow  into 
cold  wafer ;  then  scald  tl«em,  and  wheu 
they  appear  soft,  throw  tlieui  again  into 
cold  wat^r ;  in  the  mean  time  boil  some 
Hugar  tn  petit  tisart  pot  the  oranf^ea  In, 
and  having  given  them  several  lioiN  tn- 
;  getber,  set  them  to  cool.    When  quit« 
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cold,  Me  the  fruit  out  of  the  lynip,  and 
put  them  into  eompotiert ;  botl  the 
syrup  a  few  times,  and  as  soon  as  it 
cools,  pour  it  oyer  the  fruit. 

OaANon  (Rmo)  Compete  q^.*— Cut 
the  upper  part  of  six  good  oranges,  «o 
that  you  can  put  them  together  again  m> 
as  to  appear  wliole ;  pierce  tiie  pulp  in 
•ereral  places  with  a  small  Icmre,  and 
All  the  fncifions  with  fine  powder-augar 
and  a  little  brandy;  then  replace  the 
pieces  you  have  cut  off,  and  serve  the 
oranges  in  a  dessert  dish. 

OaANGE  Cream,*— '^xt  the  rind  of  a 
Serilleorange  very  thhri,  squeeze  the  juice 
of  four  oranges,  put  it  with  the  peel  into  a 
tossing-pan  with  a  pint  of  water  and  eiffbt 
ounces  of  sugar,  beat  the  whites  of  five 
eggs,  mix  all  together,  set  it  over  a  slow 
fire,  stir  it  one  way  till  it  looks  thick  and 
white,  tiien  strain  it  through  a  ganze 
sieve,  stirring  it  till  cold,  then  heax  the 
yolln  of  the  five  eggs  very  fine,  and  put 
ft  into  the  pan  with  some  cream  ;  stir  it 
over  the  fir«!  till  ready  to  boil,  then  pour 
it  into  a  iNwin,  stir  it  till  quite  cold  before 
you  put  it  into  glasses. 

OaiMOE  CreoM,  />oMe«/.— Make  a 
l^nt  of  cream  very  sweet,  put  it  over  the 
fire,  let  it  just  boil,  put  the  juice  of  a 
lanre  oran^  into  a  smsU  derp  glass, 
having  previously  steeped  a  bit  of  orange- 
peel  for  n  short  time  in  the  juice ;  when 
the  cream  is  almost  cold,  pour  it  out  of  a 
tea'pot  upon  the  juice,  holding  it  as  high 
as  possible. 

Orange,  Croque  en  Bouckea  €f,*  — 
Pare  a  dozen  fine  oranges,  and  divide 
each  into  twelve  pieces,  all  of  the  same 
size ;  scrape  off*  evei  y  particle  of  the 
white,  without  breaking  the  thin  skin 
which  contains  the  juice ;  when  all  are 
done,  dip  each  piece  into  some  sugar 
boiled  to  casse  {hnd  lightly  coloured),  and 
place  them  in  a  plain  mould  of  9ix  inches 
diameter,  and  nve  in  height;  the  first 
row  inclined  one  way,  tlie  second  the  rc- 
vcsc  way,  and  no  on ;  lay  them  at  the 
bottom  in  a  star.  As  soon  as  the  mruld 
is  full,  turn  it  out^  and  serve  it  with  all 
possible  expedition.  -%s  the  moisture  of 
the  fruit  dissolves  the  vuirar  ro  rapidly, 
that  the  croque  en  louche  is  liable  to  fall 
to  pieces. 

Orange  Cii*torrf.*— Having  boiled  the 
rind  of  a  Seville  oranire  very  tender,  beat 
it  in  a  mortar  to  a  fine  paste ;  put  to  it 
the  juice  of  a  Seville  orange,  a  «poonftil 
of  tlie  best  brandy,  four  ounces  of  loaf- 
sugar,  and  the  yolks  of  four  eggs;  beat 
them  all  well  together  ten  minutes,  then 
pour  in  by  degrees  a  pint  of  boiling 
eream ;  keep  beating  it  till  cold ;  put  it 
into  custard  glasses.  Set  tliem  in  an 
earthen  diih  of  hot  water;  let  them 


stand  till  they  are  aet,  then  tticic  pre^ 
served  orange,  or  orange  chip^  on  the 
top.    It  Bsay  be  served  hot  or  cold. 

Obaitoe  (/lfMe).*^Infuae  the  pceli  oC 
a  dozen  large  oranges  in-  Bome  oaya,  in 
six  quarts  01  the  l)est  brandy :  after  which 
add  a  quart  of  water,  and  distil  the  whole; 
this  will  yield  about  a  gal  loo  of  Ufmewr^ 
Dissolve  three  ^unda  and  a  half  of  sa* 
gar  in  seven  pints  of  water;  add  this 
syrup  to  the  Uqneur^  and  then  atralB  and 
bottle  it. 

ORAiroEa  {Florentine  nD  ^^'^^  ^^ppist. 
— Take  half  a  dozen  oraiigea,  aavc  the 
juice,  and  talce  out  the  pulp ;  lay  the 
rinds  in  water  twenty-ftmr  hours,  caaog- 
in^  the  water  three  or  four  times  :tbeo 
boil  them  in  three  or  fbur  difl^ent 
waters,  then  stndn  the  water  off,  pot 
them  and  their  juice,  with  a  pound  of 
sugsr,  and  put  them  by,  for  use ;  wlien 
they  are  used,  boil  ten  pippins  in  a  little 
sugar  and  water,  pare,  quartn*,  and  core 
them,  and  mix  them  with  some  of  the 
oranges;  lay  a  puff- paste  in  the  disb,and 
then  put  in  the  fruit ;  cover  it  wilh  a 
thin  crust,  rolled  and  laid  acroaa;  it 
may  be  cut  into  whatever  shape  yoa 
please. 

Orange  Foo/.*^Take  the  juice  of  six 
oranges,  six  eggs  well  lieaten,  a  pint  of 
cream,  a  quarter  of  a  pound  <x  aiunr«  a 
little  cinnamon  and  nutmeg.  Mix  all 
well  together ;  stir  it  over  a  flow  fire  tin 
thick,  then  put  in  a  small  piece  of  butter, 
and  keep  stirring  it  till  cold. 

Orange  Fri/fer*.— Take  one  or  two 
preserved  oranges,  cut  them  into  as  many 
pieces  as  you  think  proper ;  make  a  good 
thick  batter  with  sweet  wine,  and  finish 
the  same  as  all  others. 

Orange  Fritters,— PtLVt  off  the  rind 
of  some  oranffes,  very  thin,  cut  them  into 
quarters,  and  blanch  them  for  a  ouarter 
of  an  hour ;  then  drain  them,  taice  out 
the  pips,  and  put  the  oranges  into  a  light 
syrup;  simmer,  and  reduce  them  to  cara- 
mel, take  them  from  the  fire,  and  when 
cold,  cover  them  with  syrup,  dip  each 
quarter  into  iMtter.  and  fry  them  of  a 
nice  colour ;  sprinkle  them  with  powder 
suirar,  glas*.  and  serve  them. 

Orange  Oimblettes.^—Gnte  the  rinds 
of  two  very  sound  oranges  on  a  piece  of 
sugar,  which  scrape  off,  and  mix  with 
(tome  more,  so  as  to  make  six  ounces ; 
pound  four  ounces  of  blanched  almondf. 
Put  half  a  pound  of  sifted  flour  on  a  slab, 
make  a  hole  in  the  middle,  into  which 
put  four  drachma  of  yeast  (diluted  with  a 
small  quantity  of  milk),  two  ounces  of 
butter,  the  yolks  of  two  eggs,  a  grain  of 
salt,  the  almonds  and  the  sugar;  mix 
these  altogether,  and  leave  the  paste  in  a 
warm  place  lor  five  or  six  hours,  that  it 
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may  rtoe;  afUr  that  time  break  up  the 
|MH«e,  AMi  roll  it  into  little  beode  the 
tkat  el  yoor  little  finecr,  which  cot  bias 
iato  pktoee  fite  inchee  in  iencth,  aud 
imii  thea  into  little  rings  (oinin|r  the 
biaa  ends  Tery  neatly ;  put  them  mio  a 
aauccpan  of  boiling  water,  itlr  the  turw 
iMe  lightly  in  order  to  nake  the^'m- 
^kiim  rite,  and  prevent  them  from 
•ticking  toeachother;  in  a  few  minutes 
dnin,  and  put  them  into  eold  water ; 
when  quite  cold,  drain  them  again,  </ere«, 
Uld  piece  them  on  lightly  waixd  copper- 
platee ;  put  them  in  a  tkHr  oren*  and 
oake  them  to  a  nice  colour. 

OaAMOB  /ev.*^Take  ten  fine  bkK>d 
orangee,  peel,  and  divide  them  into  quar- 
tan ;  take  out  the  mm  and  heart,  and 
thea  pound  them  with  the  grated  rinds 
of  two  of  the  oranges:  put  them  into  a 
fltreng  clotli,  and  press  out  all  the  juice, 
which  mix  with  half  a  pound  of  sugar, 
previoualy  dissolved  in  a  pint  »f  water ; 

Ktbia  mixture  into  a  aorMureor  ioe- 
,  and  ice  it  as  directed.    (See  /re.) 

OvuwoE  «/r//p.  —  Put  two  quaru  of 
•pring^water  into  a  saucepan,  with  half 
a  pound  of  hartshorn  shavings,  or  lour 
ounces  of  isinglass,  and  boil  it  gently  till 
it  becomes  a  strong  jelly.  Take  the 
julea  of  three  Seville  oranges,  three  le- 
mons, and  sU  China  oranges,  the  rind  of 
oae  Seville  orange  and  one  lemon,  pared 
very  thin:  put  them  to  your  jelly, 
aweeCen  with  loaf-su^ar  to  your  taste, 
beat  up  the  whites  of  eight  eges  to  a  froth, 
mix  them  well  in,  and  boil  it  for  un 
minutes;  then  run  it  thiough  a  jelly- 
bag  till  it  is  very  clear,  put  it  into  your 
moulds,  and  let  it  stand  till  it  is  tiio- 
roughly  cold ;  then  dip  your  moulds  in 
warn  water,  and  turn  them  into  a  Cbina 
diah  or  flat  glass 

OaaitoB  •/ef/jy  em  Rulant.*  —  Prepare 
the  rinds  of  seven  oranges  as  directed 
(aee  manges  em  smyn'te),  and  make  hall 
the  qoaotily  of  jelly ;  take  an  equal  quan- 
tity of  iAiNc-wiin^e,  and  whilst  the  peels 
ftra  In  ice,  put  into  each  a  detwert  spoon- 
ful of  the  latter :  as  soun  as  this  is  con- 
pealed,  pour  on  It  a  spoonful  and  a  half 
of  orange- jelly ;  let  timt  s^t,  and  add 
two  spoonnful  of  hiane-fmamget  then  two 
of  jelly,  and  so  on  till  the  peeis  aie  filled; 
wten  quite  ready  for  table,  cut  them 
flarefolly  into  quarters,  and  arrange  them 
wi  Jitiaie,oo  a  dish,  or  in  acoufectboary 


Obamob  (  Tramtpar9Hi)Jellif.*  —  Take 
the  juice  of  twelve  oranges  ami  two  le- 
naaa,  having  taken  care  tliat  none  of  the 
plpa  are  in,  pare  two  of  the  sweetest 
MOfeeas  ibin  as  possible,  put  the  juice 
Mi  fiDd  Into  a  bag,  and  when  it  has 
^plfidtkiongh,  mix  it  with  the  syrup 


tinged  with  eocfalneal,  add  the  IsinghMu 
and  finish  it  in  the  usual  manner.    (See 


k. 


OaAjroB  •/iuce  Hvftemi— Take  seven 
Seville  oranges,  oqueese  the  juice  from 
them,  and  nux  it  with  fonr  spoonsful  of 
rose-water,  and  add  the  whole  to  the 
yolks  of  eight  and  the  whites  of  four 
eggs,  well  beaten  ;  strain  the  liquor  to 
half  a  pound  of  pounded  sugar,  and  stir 
it  over  a  moderate  fire,  and  as  soon  as  It 
begins  to  thicken,  add  to  it  a  bit  of  but- 
ter about  the  sitt  of  a  walnut ;  keep  It  a 
tsw  minutes  kmger  over  the  fire ;  then 
pour  it  into  a  dish,  and  serve  cold. 

OaANGR  Jitice  to  Keep.*  —  To  every 
pint  of  juice  put  three  qnartersof  a  pound 
of  double  refined  sugar;  let  it  boil  a 
little,  and  then  put  it  into  bottles. 

OaAVOB  /foaee«.— Cat  the  fruit  into 
halves,  squeen  them  and  preserve  the 
liquor;  boil  the  peels  in  several  waters, 
to  take  <rat  the  bitterness]  then  let 
tbem  lay  for  two  davs  in  syrup ;  boil  the 
syrup  again  after  that  period  le  a  good 
consistency,  add  the  peelf,  afterwards  put 
them  into  glsases  for  use ;  when  they  sre 
wanted,  take  what  quantity  is  sufficient 
for  ft  dish,  and  fill  them  with  some  pudding 
mixture,  either  marrow,  bread,  plum, 
&c.  or  with  a  custard,  and  bake  them 
carefully. 

OaiiroE  JfarmalBflr.*— Take  eight 
Seville  oranges,  three  lemons,  fiare  them 
very  thin,  take  out  all  the  juice  and 
pulp,  Uv  the  peels  in  water  twenty- four 
hours,  changing  them  once  or  twice,  lay 
them  on  a  coarse  cloth  to  drain  ;  tlien 
take  the  weight  of  ioice,  pulp,  and  peel,  in 
lump  sugar ;  boil  the  whole  a  quarter  olan 
hour  or  twenty  minutes:  the  peel  s^iould 
be  cut  in  long  narrow  »iips ;  he  careful 
not  to  leave  any  seeds  or  white  part  of 
the  rind. 

Okawge  3/arma/aifr.*— Take  the  peels 
of  fif:een  oranges  (wltfiout  any  of  the 
whit**),  blanch  them  till  tender;  then  put 
them  into  cold  water;  In  a  ff*-  minutes 
take  them  out,  drain  snd  pound  tkem  to 
a  paste,  which  rub  thiough  a  Pieve: 
weigh  it,  and  for  each  pound  allow  a 
pound  and  half  of  sugar,  clarify  and  boil 
tbe  latter  to  furt  perlr ;  add  the  paste 
and  hoil  tliem  tog^tlirr,  stirring  con- 
stantly till  the  marmalade  la  done,  which 
may  be  known  thus:  take  some  up  be- 
tneen  jour  thumb  and  finger,  and,  if  on 
op-ning  tbem,  the  marmalade  draws  out 
like  a  thread,  it  is  at  the  right  point,  aitd 
may  lie  pat  into  pots. 

OaAKOB  rosrei.— Sqaeeae  the  juice  of 
tsro  Seville  oranges  into  a  china  bowl  or 
small  drepdish  that  will  liold  about  a 
qusyrt«  sweeten  it  like  syrup,  add  a  little 
branoy ;  boil  one  pmt  of  cream  with  a 
8  I 
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bit  of  orange-peel :  when  cold,  put  the  onnge  ■epaimtely  in  mutlis.  and  let 

cream  ioto  atea-pot,  pour  it  lo  the  syrup,  them  lay  lor  two  days  in  spraig-iMtert 

holding  it  high ;  and  let  it  be  made  the  cbangioff  the  water  twice  a  day;  In  tbe 

day  before  it  is  minted.  last,  baa  them  tender  on  a  aww  in» 

OnmoBS,  to  Prvferoe.*— Rasp  or  cat  Take  care  that  there  la  enough  at  firat  ta 
the  oranges  in  scallops  with  a  penknife,  allow  for  wasting,  as  they  must  be  to* 
and  throw  tliem  into  water,  change  it  ftred  to  the  last.  To  each  pound  of  fniit 
once  a  day  for  three  days;  then  boil  weigh  two  pounds  of  dooUe-refined  an- 
them till  tender  enongh  to  run  a  wheat  aar,  and  one  pint  of  water;  boll  tbe  twa 
atraw  through  ;  then  put  them  into  cold  latter  together  with  the  juice  of  the 
water  till  tlie  next  <tay ;  pulp,  and  wipe  orange  to  a  syrup,  and  clarify  it,  akin  it 
them  very  dry ;  have  the  syrup  ready,  well,  and  let  It  stand  to  becoone  cold; 
boil  them  two  or  three  times  till  very  then  Ixril  the  fruit  in  the  syrup  for  half 
clear.  Observe  to  put  the  syrup  to  them  an  hour;  if  not  dear,  repeat  tbiadailf 
when  cold  ;  matce  it  the  same  as  for  c>i*  till  they  are  done, 
cumben.  Amther  fyay.—Vore  and  core  aeme 

OaANOBS  Preserved  i>nr.*— Take  some  green  pippins,  and  boil  in  water  till  it 
thick  rinded  oranges,  and  mark  the  tastes  stronffoftbeni:  do  not  i»reak  them, 
quarters,  but  without  actually  dividing  only  press  them  gently  with  the  back  of 
them  ;  toen  pare  and  throw  them  into  a  spoon;  strain  the  water  tlirough  a  jelly- 
cold  water;  after  which  put  them  into  bag  till  qnite  clear;  then  to  every  pint, 
boiling  water;  let  them  remain  till  the  put  a  pound  of  doume-refined  sugar,  the 
head  of  a  pin  will  easily  penetrate  the  peel  and  juice  of  one  lemon,  ami  boil  Is 
skin,  and  then  throw  them  again  into  a  strong  syrup ;  drain  off  the  ayrupfrsai 
cold  water.  Clarify  and  bolt  eome  sugar  the  juice,  and  turn  each  orange  with  the 
to  litsS,  put  in  the  oranges,  boil  them  hole  upwards  in  the  jar,  pour  the  apple- 
together  a  little  while,  and  then  pour  the  jelly  over  it.  The  bits  which  where  cat 
whole  into  a  pan :  the  next  day  drain  off  out  must  go  through  the  same  proeeu 
the  syrup,  and  having  boiled  it  up  a  few  with  the  fruit.  Cover  with  brandy-paper, 
times,  pour  it  again  on  the  oranges ;  the  Orinoe  PudtHng.^Put  six  ounces  of 
third  dav  drain  off  the  syrup  as  before.  frMh  batter,  and  eight  ounces  of  lump- 
and  having  boiled  it  to  to  nappe^  add  sugar  pounded.  In  a  mortar;  tlien  grate 
some  more  clarifiedsugar  and  the  oranges,  in  the  rind  of  a  Seville  orange ;  beat  the 
give  the  whole  one  boil,  covered ;  put  it  whole  well  together,  and,  aa  you  do  it, 
aside  as  ubove ;  repeat  this  operation  add  the  whole  of  eight  eggs,  well  beaten 
two  more  days  ;  on  the  last,  increare  the  and  strained  ;  scrape  a  hard  apple,  and 
degree  of  the  fuffsr  to  p«r/<f,  and  having  mix  with  the  otiier  ingredlrnts;  pot 
added  the  fruit,  boil  three  or  four  times;  paste  at  the  bottom  of  the  dish,  put  la 
then  set  them  m  a  stove  fos  two  days;  the  mixture,  and  then  put  over  it  cross- 
when  the  ontnges  may  be  placed  in  bars  of  paste.  Half  an  hour  will  lie  suf- 
boxefl,  which  must  be  kept  m  a  dry  ficient  to  bake  it. 
place .  O  aAHOE  Pmdt/ing^  NewEngUmiFmekim, 

OoAJiGES  Preserved (Li^id),*^TtLke  —Squeeze   the  juice  of  three  fieville 

a  dozen  fine  oranges,  pare  them  very  oranges  on  halfa  pound  of  loaf-sugar;  take 

carefully,  tie  the  rinds  round  the  oranges  tlie  yolks  of  ten  egg!>,  well  beaten ;  melt 

and  put  them  into   boiling  water,   in  half  a  pound  of  butter  thick :  mix  thos 

which  they  should  remain  (on  the  fire)  well  together,  i^ith  four  ounces  of  blanch- 

for  three  or  four  hours;  when  sufficiently  ed  almonds,  well  pounded,  with  a  little 

doncapin'shead  will  easily  penetrate  the  orange- flower  water,  the  peel  of  one  ef 

skins;  they  must  then  be  thrown  into  the  oranges  giatedj  put  a  thin  crust  at 

cold  water;  in  a  few  minutes  cut  each  the  bottom  of  the  dish, 

into  five  or  six  pieces;  clarify  three  Obihois /'tf(pn/.— Either  pare  your 

pounds  of  sugar,  take  out  half  of  it,  boil  orangea  extremely  thin,  or  rasp  tbeai : 

the  resnainder  to  liu6;  add  the  oranjjpes,  cut  a  hole  at  the  stalk,  pulp  them  very 

boil  them  totcether  and  put  them  aside ;  clean,  put  them  into  a  pot,  more  thaa 

drai  n  off,  boil  and  replace  the  symp  for  cover  tuem  with  spring-water  and  a  little 

twelve  successive  days,  each  day  adding  salt;  »lay  a  cloth  upon  the   lop  three 

a  portion  of  the  reserved  sugar:  at  the  times  doubled,  then  upon  that  a  trencher 

end  of  that  time  the  fruit  may  be  put  or  cover ;  let  them  scadd  gently,  cbaag- 

into  potM.  ing  the  water  fife  or  six  times  in  IM 

OaANOES  to  Preserve  in  Jellp.—Cui  a  scalding  (put  salt  into  the  first  water): 

hole,  about  the  size  of  a  shilling,  in  the  they  must  be  so  tender  that  a  strmw  will 

stalkpartof  the  orange,  and  wiih  a  blunt  pass  thiouffh  them;  keep  them  in  the 

small  knife,  scrape  out  the  pulp  quite  last  water  ull  they  can  be  taken  out  with 

clear  without  cutting  the  rind.    Tie  each  the  hands ;  put  them  on  cloths,  the 
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■icmtiM  downnrdas  cliaofliAB  Ibem  to 
dry  fImm  ;  when  dry,  put  lh«m  Into 
aBUk-varm  lyrup;  let  them  lie  tuUf  an 
lMBr:luu»aild  tbeni;lakelhenioat,put 
"■ —  '---  ■  dtepdnni  dUh,  pour  (be 
coTcrtliemvllhaiwiberdiib, 
once  In  two  or  three  6nj»  tor 

- _...;  tbe  lull  tiiDp,  boil  them  up 

aiikktiil  tii«v  look  elcRr,  turning  Uietn 
■bout  M  often  u  then  ii  oecuioo ;  if 
■ay  part  kuhi  white  and  thielc,  itrcw 
•ngaroirerit  in  tlie  boiling;  when  they 
■M  Icannpucut  put  Ifaetn  into  poti ;  poar 
tbe  iTTUp  over  scalding  hot  i  putbrindj- 
paper,  andtieonaNadder.  For  lyrap, 
k  pound  (ittninir  to  a  pint  ot  valer. 

OUHOB,  Hafmilki  nf.*  —  The  peel* 
taken  lioio  piewrred  oraniin  are  thtu 
called;  thry  are  tird  up  and  done  with 
onngei;  the  ihirdday  thry  are  drained, 
and  |Hit  In  a  atuve  tu  ary,  taking  isre  to 
nsiB  ihemrrequentlv,  to  prevent  their 
Micking  loitelher  ;  wben  perfectly  dry, 
pat  then  into  boari. 

Ukwc  £nce.*— Put  into  a  Btewpin 
baU  a  bIui  ofituek,  the  aame  or  gravy, 
■  allaa  of  bam,  aome  amall  piece)  of 
onoBe-pecl,  aboM  hair  an  ounce  ot  but- 
ter railed  In  Hour,  lall  and  pepper ;  aim- 
Mcr  thcae  over  the  lirt  till  thick,  and 
then  add  the  juice  olan  orange. 

OiuaoE  Grmar  Saitee.—Pai  hairs  pint 
•t  nal  gravy  intoasaiii-epan,  add  to  it 
faftif  BOOBen  baailleavei,  aimall  onloD, 
Mid  ■  foil  of  orange  or  lemon-peel,  and 
let  It  boil  far  a  few  minulee,  and  atraln  It 
cA  Put  to  tbe  clear  gravy,  tlie  juice  at 
m  Sa*lllc  orange  or  lemon,  halt  a  tes- 
•poontul   at  Ball,    the  aame  quantity  ot 

Kiper.and  BKl««otred  wine;  aerve  It 
;  aoalot  and  cayenne  may  be  added. 
0«A«oa  S*crif<-*— Diaiolve  a  pound 
MMI  baltuf  luRjr  In  a  quart  of  very  pure 

loBuna;  wipe  them  well  witlia  napkin, 
•ad  having  mated  the  inoit  (ragrant 
rinda,  iqueeie  on  them  the^uice  of  Iheae 
fraita;awrelrntbl>iuire,witb  tbeabove 
■frup,  ran  the  whole  through  a  cloie 
hair  aiem,  and  finith  in  the  Uiual  way. 
(8MMe4«r.) 

OaaNoa  Simi,*— Put  ten  pound ■  of 
cnthed  angar  to  two  gallona  of  water, 
■Bd  boll  it  until  the  lugar  be  diMolved ; 
ririmltwell,  and  putii InloB  tub:  when 
writ*  cold,  pnur  it  into  a  barrel ;  add 
UrtC  qnarta  of  Jamaica  rum,  and  ilz 
qwta  of  oranKe-juice  (take  care  there 
■le  BO  pipa)>  Beat  up  the  white  ot  an 
V»,m)z  It  with  the  ahnib,  and  let  it 
Mud  bra  week;  then  draw  It  oiTuid 


!) 
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OaajroE  S»gwr.*—Rii»f  o 


a  piece  t< 


lamtiedwiih  llj  tcrape  off  the  rurtiee 
of  theaugvaalt  beoKnei  coloured,  ard 
continue  tb It  operatioo  until  you  liaveai 
muehaugarai  you  require;  then  lay  it 
In  a  itove,  or  at  tlie  mouth  ul  tlie  oven  to 
dry ;  when  It  la  perfectly  lo,  pan  it 
tbriwgh  a  very  Gna  sieve. 

Lemona  and  ecdcata  may  be  grntrd, 
and  ihe  augir  drM  in  tbe  aame  man- 

OainaKB  en  SerpirH.*  —  Take  ten 
a^llngp^chooae  them  of  areryttooil  form, 
and  tbe  rinda  emuolh,  cla<e,  and  deep- 
eolnured ;  cut  a  piece  off  the  atalk  end 
of  the  orange,  b^ing  careful  to  make  tlie 
knot  exactly  in  the  centre;  then,  with  a 
ten-ipoon,  dear  out  all  the  juice,  &c. 
from  the  orangea  with  tbe  greateat  care, 
>o  that  tlic  rinJ  be  not  injur«d ;  wpBTaie 
the  white  from  tbe  juire,  which  fliKr  and 
make  into  jelly.  Aa  every  oran,(e  lathue 
emptied,  lounge  It  into  cold  water,  and 
alterwardt  lay  them  two  inchea  apart,  an 
a  aieve,  round  which  place  plenty  of 
pounded  tee.  When  about  to  be  aent  la 
table,  fill  each  Hnd  with  the  jelly,  nnd 
lay  tbe  topa  on  ;  place  aix  of  them  on  a 
napkin,  nealty  tofded  In  a  di^fa,  and  a 
aeventh  on  the  top. 

It  you  think  proper,  you  may  divide  the 
rind  in  quarter*,  by  which  means  the 
clear  jelly  within  will  be  abtwn  to  great 
advantage.  Tbeae  oranges  eniwpriie, 
■re  aometlmea  aervrd  In  biikeli  made 
of  coloured  confectionary. 

OaiHOi  rorff. '—Pare  the  oranitM 
very  thin,  put  them  into  water  for  two  or 
three  dayt,  clianginK  the  water  several 
timea ;  then  boil  them  till  tender,  and 
the  blltemeit  extracted  ;  when  coirt,  fut 
a  thick  slice  off  tlie  top  and  bottom, 
and  the  re*t  aa  thick  a<  a  crown-piece  : 
put  a  puff.pasle  into  the  tanlet-pan*, 
then  a  layer  nt  sugar,  and  n(  orange,  al> 
temalely,  till    tbe  pana  are  tull :   Uike 

OiUHaE    Turf.  — Squene,  pulp,   and 

niple  ot  Seville 

double  their  weight" ol  sugar:  brat  tlie 
orange  and  sugar  together  to  a  paxtp,  and 
then  add  the  juice  and  pnlp,  of  tlie 
oranges,  and  add  a  pirce  of  butler  tlie  alie 
of  a  walnut,  beat  them  all  tosether.  Then 
'■ shaltowdiab  with  aliaht  puff- 


TTiiil,  and  lay 


theoi 


Oa^KOK  /ffBC.*— A  duen  of  arangea 
to  a  gallon  of  water,  and  three  ponnda 
and  a  lialtol  fine  loat'iugar  ;  pare  your 
oranges  very  thin,  and  take  oa  ^1  tlio 
white  akin  :  iqiieeie  them  well,  ihen  put 
the  juloe,  the  oranies,  and  the  water  to- 
getber,  and  let  it  itand  in  tbe  tub  for 
tour  and  twenty  booia ;  ibeattrtlnltofft 
3  i  S 


t  into  ■  baml  wiib  Uie  ■ 


icar,    in ;  Ibc  neit  dar  boll  tlieni  in  ibe  • 

, — MM     rppcBt  thlilill  llicjartKTWnsDd  U 

down  wlicn  it  budoM    cuver  iritli  bnnity-pHper. 

-  /f-aterJce.—Tl 


„, „--- _ it  iSniUe)  fya 

before  It  i«  bottled.    Tfac  inter  k  tab*  lUe  rii)do[iiruSerille  t,,^.-^.,  ._>_ 

eold.  not  botl«d.  nud   Lliin  ;  iqueeie  ihe  juice  Into  B  Mia 

Ounon  (CtiHaJ  ZeK  y.  — Par«  off  with  one  lEmun;  add  half  s  pint  oCirnpi 

the  outiide  nnd  oltbconugn  very  tbin,  and  hall   a  pint  ol  wal«r;    p»i   then 

■ndoalr  lUtiT  >t  over  vitli  fine  pomler-  ibrougli  ancvf,  And  freeze  them  ridi. 

warn,  ai  much  ■■  tfaeir  own  molHura  Ouhoe  C4^.— Cut  rour  onman  in 

will  take,  and  set  ibem  to  dry  in  abot  lialveg.MiueeielheiDice  thcaugha  •!*«•■ 

■ton.  let  i)«  peel  wak  ia  mler,  tlie  fi>lla«faff 

Oaurautia.— SguceM  thejiiiee:  pour    day  be  ■"- =     '-    -  *— ' — 

tM>e  boiling  watfr  on  tbe  peel,  and  cover    drain , —  , ,, — 

it  doaelir ;  boil  water  and  iiuar  to  a  thin  them  to  the  joke,  weigh  aa  muck  loari 

•inrap.  ana  aldai  it ;  when  all-  an  cold,  and  pntall  toaetherinlo  a  bntad  eaitMt 

nix  the  Jaltei  the  Inlubin,  and   the  dttb,and  putTtowrthaireataaioimli 

•rnip,  wlUi  ai  much  water  a*  will  make  d>itance,itlrfinBlreiiamllTtilldie  eUpi 

a  ridi  ahcrbet  i  aiztia  it  ihrouib  a  jelly-  candy ;  ll>m  put  then  Into  a  ciMd  MMt 

bac.  to   dry.     They  will  not  ba  dry  aDdn 

Obamoudi.*— Tbii  retreabint  b«*er-  three  weehi. 

age  ti  made  preciicly  in  the  Mune  hud-  OkAHoa    CAif  Srmltd.~'Ttk»  tbt 

ner    aa    leiaoasde,    oniy    anbetitutlng  Hnda  ol  oraaiieii,  cut  them  Into  mmU 

■■■DBea  lor  Icaion*.  piece*,  and  baTina  acalded  them  a  ibatt 

OawoEADE  />fe.— Make  a  tbln  ernrt  time,  throwthea Into  MaaaafarbaM 


etfht  I 


wlib  hot  buttered  paale ;  then  tlice  the  to  gramle  pbmui  >llr  then  aeU,  i 

arangia,  aitd  lay  okt  the  bottom ;  p«ra  when  they  are  of  a  nioa  colour,  droptham 

— '  nore  aopM  vipplna,  cut  each  lata  on  a  bakins-plaie  (pt«mou*lyoUe4}llka 

part*,   and   lay   them    «'w^  the  macaraona;  nrew  a  litll*  pavder-iuff« 

m;  tbea  lay  the  orange*  on  the  over,  anddryibtm  laaatoya. 

ftppiM,  and  pour  over  then  Mnne*Tnip  The  proportion  oliaarli  a  pamd  and 

■(  orangeade,  atrew  sugar  over  the  lop,  ■  ba1[  to  one  pound  o(  the  perl. 

do*e  up  the  pie,  bake  it,  then  atrew  OaAHoi  ^bver  As/Zt.*— Whip  np  th« 

aetne  wgar  over  it.  wbiiei  of  two  egn,  with  three  paunoi  •( 

UajkNQE  {Bitter)  Sauee.  *  —Fare  two  powder^iugar,   adding    by  degrw*  aa 

btUerurannxa  veryikin,hlanditherindi,  ounee    of  orange-Bower   water,  and  ■ 

and  then  putthein  Into  a  rich  etpagtult  pinch  orcanirine  In  powder;  when  iheM 

reduced:  add  a  small  piece  of  ingBrjand  mgredtenu  iarm  a  loleralily  firm  paatoi 

anaon    it  well:    jnat  before  serving,  poor  It  un  a  sheet  or  paper ;  est  II  bi 

■qweielntbejniceofoneoftbeoraogea,  pinces,  wbieh  make  Into  little  balls, bf 

andpart  ofalenM).  rolling  them  in  yoor  bands;  plseatma 

OaiHaa(rAi«a> Jaiee  It  Prttnt,—  onpaperahont  balian  tech  aoait:  pot 

Take  Ibe  finest  Chiaaoianaeithatain  be  ihemlnto  the  oven  till  tbeysweHaflnle, 

nocuird,  squeen  Irom  them  a  pint  of  then  lake  them  out,  and  keep  them  dry. 

Juke;  straia  it  throagh  a  flne  muplin,  Oaiaoa  Fbietr  Bitadu.—  Tafca  Um 

and  let  It    simmer  gently  tor  twenty  yalksofsiieKs.beattbeinnp ariththrce 

annates,  with  three  quarters  of  a  pound  spooBihil  of  orange-flower  marm^adii 

of  doable-refined  (ugar;  wlien  cold,  put  and  some  green  lemon-peel  graled;  then 

it  Into  tmiii  bottles.  add  the  wfaitrs  of  twelve  eggs  whipped  M 

OaAMOB  (Ctfaa)  Wafer  Am.— Ra*p  a  a  (rotbfBndaquarterotl  poundol^aKM 

China  orange,  take  the  juiM  of  three  flour ;  mis  lli»e  together  well,  put  tha 

ocanges  snd  the  juice  of  a  lemon ;  add  preparation  ioio  paper-eiae^  bake  thcia 

toitha](apiDtorsyTup,and  liaKipint  like  other  biKUits,  and  glase  them  wbca 

of  water ;  pass  it,  aod  Ireen  it  rich,  and  done. 


OnAHilEa,  CreeO'-diape  otit  the  in-    — These  are  made  In  tbr  same  m 

sides  of  the  oranges  quite  clean,  then  let  araTiae-aowertHaeuiii;tlieoalydifferrBe« 

them  lie  for  three  dm   In  cold  water,  conilili    in  the   ingredient*!   rire-flOBt 

changing  the  water  dally,  then  boll  them  tihed  being  subatitiitrd  (or  whMt-Bon-t 

aery  ilowlv  till  the  water  is  bitter;  iben  and  dried  otghgr- Bowers  pulverlasd  in- 

pM  them  Into  otbcr  boiling  water,  set  stead  of  the  varmalade.  and  a  pound  el 

tbem  by;  repeating  this  daily  tillallthe  poi>der-siiinir  added, 

bllteiitess    is    extracted:   make  a  rich  OasvoE-ZVinrer  Aisearf*  So^glit.*-— 

aynipaf  tbe  Ian  water  Ihayate  boiled  In,  Take  the  white  pt  an  egg,  with  wUifa 

irilb  UsbOB  Mgar  i  when  eold,  put  them  mb  some  rifted  sugar;  when  ofapnpac 
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eontWentf,  add  two  pinches  of  dried 
«Nmaie*fl(Hrm9  mix  tnem  well,  aod  half 
fill  ■ome  Tery  email  peper-cMce;  put 
tkmm  Into  a  moderate  oven,  and  when  on 
touciiiiiff  them  lightlyi  you  find  them 
finn*  they  are  sufficiently  oaked. 

0»Air«B  Fiowert  Ginaiin/.^BoU  aome 
eWified  aoffar  to  tot^^,  and  then  throw 
In  aome  picked  orange-flowert,  remove 
H  firom  the  fire,  replace  it  in  a  miarter  of 
an  boor,  and  let  it  rise  to  iotw  aadn ; 
take  it  oflfa  aeeond  time,  and  when  about 
half  cold,  poor  it  into  moulds,  which 
plaoe  in  a  moderately  heated  stove ;  keep 
It  at  the  same  temperatare  whilst  the 
candv  is  drying ;  when  done,  the  top 
should  sparkle  like  diamonds:  set  tlie 
moulds  on  one  side  to  drain  tar  some 
time,  before  you  turn  out  the  candy, 
which  moat  be  kept  in  a  dry  place. 

OmAnQW'Fhweri  Claregmei.  —  Having 
pared  some  golden  pippins  perfectly,  slice 
the  apples  very  tliin,  wash  them  in  seve* 
ral  waters,  and  then  boil  them  slowly 
with  a  little  water  in  a  covered  saucepan, 
oatil  tlie  apples  are  entirely  reduced; 
strain  it  through  a  damp  cloth,  and  mix 
with  It  over  the  fire,  a  spoonful  of  orange- 
fiower  marmalade,  give  tliem  one  boil  to- 
gether, then  strain  it  again  through  a 
damp  cloth,  boil  an  equal  quantity  of 
sugar  to  coM^,  put  the  liquid,  a  little  at 
a  Ume,  tothiMet  It  stand  a  moment; 
then  take  It  on,  skim,  and  replace  it  on 
the  fire,  and  when  the  whole  has  boiled 
vptwo  or  three  times, pour  it  into  glasses. 

OmAno^  Fhtcers,  Compote  ^.*^Cboose 
your  flowers  very  white  and  well  picked, 
throw  them  into  boiling  water,  and  blanch 
tiMm  till  you  can  crush  them  with  your 
fingers;  then  take  them  out,  and  put 
thorn  III  cold  water  with  tome  lemon- 
iniee;  change  the  water  several  times, 
navlng  lemon-juice  in  each ;  then  drain, 
and  put  them  into  clsrlfied  sugar  (luke- 
warm), cover,  and  leave  the  flowers  to 
iasbibe  the  sugar  for  three  or  four  hours^ 

OaanoB-F/sircr  Con»erve>'~Bo\\  half  a 
ponod  of  clarified  sugar  to  gramtle  ytume^ 
take  it  from  the  fire,  and  pour  into  it  a 
dessert  spoonful  of  orange- flower  water; 
stir  thorn  together  well,  set  the  mixture 
OD  the  fire,  and  when  warm,  pour  it  mto 
shallow  paper-cases;  let  it  cool,  and 
then  cat  it  into  cakes  of  any  form  you 


OBAiKB-F/^iser  Cr«m.— Having  boil- 
ed a  pint  of  cream  with  tlie  same  quan- 
tity of  milk,  add  soaie  sugar,  and  a  small 
qnantlty  of  salt,  and  when  it  boils,  put  m 
a  flood  pinch  of  orange-flowers ;  cover, 
and  eontlnne  to  boil  until  the  cream  is 
woll  flavonred  with  the  flowers ;  then  mix 
with  It  die  yolks  of  tjm  or  six  eggs,  ac- 
osidlofl  to  the  siie  of  your  mould,  stir 


them  over  the  fire,  taking  care  not  to  let 
it  boil;  take  it  ofl;  put  in  the  clarified 
isingUss,  and  rub  it  through  a  silk  sieve ; 
pour  it  into  a  mould  or  cope,  which  place . 
in  a  pan,  with  a  sufficient  quantity  of 
water  to  readi  half  way,  cover,  and  put 
fire  on  the  lid,  to  prevent  the  steam  from 
dropping  on  the  cream ;  when  done,  let 
it  eool.  If  the  cream  is  for  cops,  as  many 
eggs  must  be  put  in  as  you  have  cups. 

Oa.%ifaB  Flower  CrSme»*-^  Put  five 
pounds  of  sugar  into  three  quarts  of  pure 
water ;  when  the  Ibrmer  is  quite  dissolv 
ed,  and  haa  boiled,  put  to  it  a  pound 
and  three  quarters  of  picked  orango 
flowers,  and  pour  it  into  a  vessel,  which 
cover  very  closely  till  cold,  then  add 
three  quarts  of  Champagne  wine,  and  the 
same  of  rectified  spirits  of  wine ;  leave 
it,  and  the  next  day  filter  and  liottle  it. 

OsANQE  Fioweri  Froma^  Bavarois.* 
—  Throw  a  handful  of  picked  orange* 
flowers  into  a  pint  of  boiling  cream, 
cover  and  let  it  cool ;  then  (if  the  cream 
is  sufficiently  flavoured)  strain,  and  mix 
it  with  another  pint  of  thick  cream ;  beat 
it  over  ice  till  ii  acquires  the  proper  con- 
sistence ;  mix  pounded  sugar  witli  some 
clarified  isinglass ;  put  this  mixture  to 
the  cream,  stirring  continually ;  when  of 
the  proper  thiclmess  fill  your  mould,  and 
surround  It  with  Ice. 

OaANOB  Fhtcer  Gateau  5on^t'<f.*— 
Take  half  a  pound  of  fresh  orsngc-flowers 
picked,  snd  two  pounds  of  fine  sugar: 
put  the  white  of  an  egg,  and  a  small 
quantity  of  sifted  sugar  Into  a  basin,  and 
beat  them  to  the  consistence  of  cream 
cheese.  Dissolve  your  sugsr,  skim,  and 
in  a  little  time  add  the  oranne-flowers, 
and  then  boil  the  sugar  to  pelit  oastv  ; 
take  it  from  the  fire,  and  put  to  it  half  a 
spoonful  of  the  beaten  egg:  then,  with  a 
spatula,  stir  quickly  round  the  sides  of 
the  pan ;  the  moment  the  syrup  riser, 
cease  till  it  falls,  then  stir  again  till  it 
rises  a  second  time,  when  it  must  be 
poured  Into  moulds  or  cases  (welloilen), 
and  sift  sugar  over  the  surface.  The 
juice  of  half  a  lemon  added  to  the  ingre- 
dienU  increases  the  whiteness  of  ihe 
gateau  wuffite;  if,  however,  you  wish  it 
coloured,  put  a  small  ouaiitity  o'the  re- 
quisite colouring  nuiterial  into  the  white 
of  egg  whilst  beating. 

OiuNGB  Ffeifcrs  {Grtllage yy* - 
Boil  half  a  pound  of  sugar  to  As  pltime^ 
and  then  mix  with  it  a  qnarier  of  a 
pound  of  picked  orange-  flowera,  stir  them 
well,  and  when  the  flowers  have  taken  a 


orange- flowers,  then  the  nonpareil  again, 
and  so  on  alternately,  until  all  your  ma- 
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tRial  >•  UMd,  vbcn  pot  h  la  the  lUw  hi 

hmtmrn  Flmtr  ler.*~D\*Molr«  lhr«e 
p«BBd*af  ■■■■«  in  Etc  piali  of  nttr; 
put  •  pooBdel  well  picked  onnia-Boacn 
wlo  ■  bnc  lwul«  or  Jar,  pour  Ott  tjmp 
M  tbcB.  doM  U«  vMMlbeinrtlMltr, 
Hid  t«t  it  wUad  An  boon,  then  uiain  it 
■■  ifaa  mritlitrtt  ud  ke  N  m  uhuI. 

Ckramel  ■  — Haainii  cIviAed  three  oiur- 
Una(ap«unda(  riwar,  boil  hdtwllU 
Mramri;  then  Ultr  It  [ran  the  hrt,  mi 
•dd  to  UoMOdtMc  iMirdrmcbiiii  ol  trtib 
■(thcred  oranBC-SiMrer*,  uir   tbcm  tn 
vllb  ■  illvvr  Bpoen,  and  wfaen  g,alu  euld, 
pCHiT  Ml  it  tDA  alaiHa  of  botlin(  water : 
Ibro  wt  the  nuzlurc  on  bat  aihr*  tiU 
tbe  caranri  lumr  i«  dUiolwd  l  a*  I 
M  it  i*  M,  itmn,  and  mix  irill]  it 
RDiainderof  itieiUHai'.  and  an  ouni 
dariStd  t*ii«bHi    finlah  rniir  jelly  M 
directed.     {SrtJrlfg  Frhilamiurr). 

OaAiiOK  Flmrtr  Uaretpa»e.*—TmSit 
■iz Dunce*  of  onngc-flxrer  mannaladf. 
two  pounds  of  *wret  aliaaodi]  and 
pouni]  and  a  tiair  at  lUgar ;  blanch  ar  _ 
pound  the  almondt  to  a  TCiy  fine  putr ; 
diwilr  and  boil  tbe  lucur  to  pttil  ivulc, 
tlien  add  the  alntond  paite  and  marina- 
lade  to  it ;  itlr  thrm  till  of  ibe  propei 
conaiiteDcej  and  when  cold,  makp  yoir 
marcbpanr  into  cahee,  wUatcvcr  lixe  ui< 

OkAKat  Flmeer  Marmalade. '—TnVt 
pound  otor»n|[».tloir»r«,and  Iwopoundi 
of  nufiar ;  talcr  l!ie  tbift-  trota  the  floiven, 
whicb  thmir  into  ■  Muccpin  o{  Cu!a 
vater;  when  all  are  done,  tqueeae  ot'ei 
tbem  tbe  juice  of  one  lanie  or  (»o  ■mall 
lemnna;  art  tbli  on  tbe  fire,  ointtAnlJ) 
Ulrrins  till  tlie  flower*  livt  to  the  touch, 


pooad  of  very  frMh  vhile  atmine-fl— mi, 
pick,  and  thrMtiMM  ifUs  coM  wmbx 
danfir,  and  bd  taa  poando  nt  aoaar  ki 
tetJU,  tba  p«t  ta  the  flawm;  Mir 
tbtm  widi  a  ipatnla,  until  loar  mh 
regain*  the  dinM  tt  rngfH  ;  lake  tto 
fwifroM  Iha  Sn,  and  cr  " "*— ' — 


ill  a  itOTC  u  drT<  Ihea  Mt  tho  wfaol*  «a  a 
oevr,  that  tbe  vt^a  mmt  twt  timatfc 
and  leave  tbe  do«eia,*wUefe  Mt  IM* 

bottle*,    "r •* " —  t't  r   T~t'^ 

will  keep  lar  twelve  monllia. 
Oaiaaa  Fkt^n  «•  Prmen»j~  Take 
thrHjocf^ 

let  t^on  boil  very  qnklcfr  nil  Ibei  ■• 
tender.pattlns  In  a  littlejakeof  ItntaM 
they  boil,  to  licep  tbNB  white,  tkwi  draii 
then,  and  carvhllr  dry  tb««  kitwwa 
two  napbht*  ]  pot  ibem  una  ihiiliiJ  ^ 
gBTi  (aiuScwnt  quntitrloco* 
the  next  day  drain  the  nrtip,  a 
a  IHtle  ecMOtli  i  whea  aunoM  cdm,  ^m 
it  OB  llie  Bower*  i  tfaelallawiiw  dar  (nia 
tiiem,  aiid  lav  IMS  ant  to  dir,  aottiai 
ibea  a  verv  Cttle. 
OaiME  HMfert  (Aalqfa  qf).*— IM» 
d*ol  Hilar  ina  fofidtal 


i-teri! 


quintilTofwaler,  art  H  on  tbcKr«k*dd 
a  poand  of  well -picked  oiaim-iuwu*, 
and  give  tbe  whole  oae  bull,  then  let  h 


them  till 


then  take  them  oot,  and  lay 
ahve,  ponring  rold  water  on  ... 
they  are  quite  cold.  Put  rheni  iniu  ■ 
■MrUfi  and  pound  thrm  lo  a  *orl  ol 
pa^te,  whi.'h  aiiz  with  the  nuKar  bulnj 
10  toult;  boil  them  toneibf  r  a  rm  time", 
then  take  it  tiS,  and  Diii  nitb  it  a  pourd 
ot  apple  jelly;  a*  aoon  a*  they  ate  th.-i- 
rDii|[lily  incorpomed,  ihe  marmalulc 
may  be  put  into  pot*,  wbidi  must  not, 
however,  b-cnvereil  till  cold. 

OuKOE  Flweer  PmIiTi.— Pulveriie  j 
cnod  pinch  of  dried  oiange-flowera  ; 
pound  them  with  gnDidragon,  ne- 
Tiouiily  diaaokrd  in  one  rIbu  of  plain, 
and  the  Mme  quantity  o(  oiatiBe-fluwct 
water ;  add  a  aulEcient  proporlioa  ol 
powiJer-KUjar,  lo  make  theputeor  the 
requiilte  oonuttence,  wliich  lorm  accord- 
ing to  your  lute  into  ooner,  loxengeF, 

OuKSB  Flmctr  Prmiiiut,'—T»)a  a 


I,  and  pauritinuajaTipat  toll  ihrte 
,_jrt(  of  the  beat  brandy;  ooicr  lb* 
Teuel  very  cluae,  and  leave  )t  a  Ili1> 
D'shl ;  after  wb'ch  filler,  and  bottle  tte 
latafin. 

UaAitaa  ngven  fiS^TV  qf  ).*— Clarih 
and  boll  (bur  puundi  of  aiuar  to  ^trll, 
.  tbcn  add  three  qgartei*  ol  a  pound  M 
frerh  orange-auwer*  picked,  and  U^ii 
,  then  once  ;  then  take  tkr  pan  Ami  iLe 
fire,  and  let  itetindfar  two  hour*,  ilicr 
<  which,  replace  it  on  the  fire ;  wben  it 
I  lm>  had  about  ■  doien  boiliuaa.  poni  it 
,  tbroui(h  ■  tieve  inio  anoUicr  aaucppaa, 
boil  tbeiyrup  tD/M(j,  and  put  itaatdti 
wlien  quit'  raid,  bntlle  it.  The  fiowei* 
I  may  be  uaed  as  lollawi:  put  tbcm  into 
powdrr-engar,  with  which  rub  tliem  well 
with  your  liandB,  till  quite  dry,  tbeniitt 

Oa^HuE  F/aufT  /f'aUr.*—Ptit  intoa 
still  ten  pound*  ol  fresh  gatliered  omngc- 
flowrn,  and  rii  qnart*  of  pure  river 
water;  take  particular  care  to  dole  np 
all  the  aperture*  of  tbe  Mill  periectly, 
■nd  ret  it  on  a  modeiate  fiie,  tl^at  the 
ebullitinn  may  not  be  too  stiuig!    be 

Krticular  in  conling  it  frequently,  or,  at 
lal,  wbenever  tbr  water  in  the  bcdier 
becooKfl  too  wann,  change  it,  and  put  in 
fresh;  mneh  depend*  on  Ihe  auentivD 
paid  ID  this  part  of  tbe  opeiation.    From 


ORG  (JV)  OVE 


otaRge^flower  wmter  mar  ke  dnwB. 

Okanoe  Flower  {DmMe)  fF^Ur^^ 
DvMT  fMr  % iiarts  of  oraage-flowtr  viSer 
fPMD  •{«  quarts  diftillcd  u  above;  pM 
to  this  vater  tha  aaiM  qoaotitr  of  6w  !  (of  vUcI 
flowefa,diuil  it  ia  tha  aaie  wiiifr,  — d  j  paau  iaio  a  nii 
it  will  firkl  five  vtoia.  jvrirffOBtaMUtt 

Ormmb  Pttl  U  CvMhr.*— TakeaoBM  ;  pot   ihe  ~ 
Seville  onui«e  peel,  aod  let  it  aoak  ia    pan 
aevcrml  watera  tUl  tt  fcas  lost  ili latter-;  the 
neaa,  tbenboil  it  laaaolatiMof  4aoUa    aaaea 
refined  ia«ar  io  water,  till  it  beeaaaa    «Me 
teader  and  tnnfparent . 

Obaitob  Pee/,  tm  PrcMrve.«-Cet  the  ^ 
onmcet  in  halvca*  talce  oiu  the  polp^  pet ;  1 

tbcpcclinatrHicaaitaBdaaha9«B<*rf>a  '  «aier; 
aaaiifar time dafe»r«peat thin thfcetiava.    it  «a  a 
tiianpBttlMBionaaievelodn;  tUceaee    cDBBy>t«y  d'aauiifr    ( 
peoM  ef  loef-MMar,  add  la  it  one  qeart    eccijtfraiBd  bt  tieacizif  the 
ofapriBff«ater,boHit,ikfBiitBotilqaite    aoBaiiyi.  laaani^ hee  »r 
dears  let  the  peelaaiouanrBBtUtfaefaie  -  m  mmm  m  ihevtMrl  it  q\ 
laiie  tnuMaaieot ;  drj  theai  hefere  the    the  vfrap  iuo  ' 
take  baf-e^far,with  jortnAdrac       I:  ftm     ' 


m^ 


to  diiaolve  it ;  vhiUa  the  tupM-it    Bar  aaete  ypw  air;.pi£ 

a;,  put  in  tlie  pecU.  atiineff  coe-    aiiaa^T  :    bmk    tht    *9« 
f  natil  all  the  aeear  It  caadied    qeaatitr  of  wevar  u  /v^^  ^i 


rouad  theai,  then  put  ihem  to  dnr  cither  a^  u«  auJk  of  ^.'sociOk  axii  ** 

befMe  the  fire  or  m  an  oven,  aod  whea  it  Ljtf  boiled  vp  twtot^  -jbuft  sl  Ir-on  ^M 

perfectly  dried,  pat  theai  by  iar  di^.  fire;  »h»n  eai,  fisvMir  a,  v.'-jl  a  ^3<t  of 

OaAHOB  Pwei  (Rmt^  <)^-~  ^^  ^^  orar«e-fio«^r  waiter. 

C "da  of  a  daaen  tbidc*tktnned  oranpeft  Or  tu«  nT*.^  sat  '•«  ca^  r.  l  «^  . 
to  a  eaUon  of  brandv  ;  dJMoIve  two  imk^  tip  p  e  w^r.  m  ti*ft« :  p^  ua  iui.< 
poaada  of  aegar  io  the  juice  of  the  of  doK^d*  laio  ««a«  p^-^^it^  ••^a-'f 
Ofangea,  add  ta  it  the  fanadr,  and  liav-  «itixot  fie;r^  f.vriiM  c?  vr^j»:  pry- 
ing ttirrNl  then  together  well,  dote  the  viobtly;  nt^a  ^ut  f^r  p  v%m»  v  w^ 
veaael  tightly,  and  leave  it  (nr  a  BMoth ;  add  ahbut  ^c  <?  e^<^^'. .  y  w  •»-£.:««; 
tlmi  atrain  it  rff,  and  bottle  it.  wai^.  •l'I  aJt«-r  it  ta*  >.•  j#<  • :  tvi»  <r 
ORGEAT.*— BlaechapouDdofawvet,  three  tur<e*,  taae  it  Iroi-.  -.^  i«r*;  ^t 
aad  twenty-toor  bitter  almooda;  pour.d  ii  ipet  qi  le  cc^^  tei:«e  i<^^  '^j.z^  su 
then  Io  an  exceedingly  fine  pa»te,addmf  Kc^p  it  we.i  '«r«ee. 
water  oecarionally  to  prevent  tbHroil-  Omcat  ffmtrr,^Ftnx£  a%ittJ*i^4<  a 
lag;  mix  a  nllon  of  wat^r,  two  pMitd*  pound  of  »wfct  afd  twr.  m  hj*^  O-mx 
of  eogar  and  orange>finwer  water,  with  fttaobd«  'tna^vi^i  wsa  *.w«p  c^;r<«r«  '■« 
thiaaaBte;  beat  then  toflTiberforsofae  ,  the  fiwr  etad  M«da;  «iOC  a 


tlan;  then  atrain  it  two  or  three  tia*ni    oorauoukitr  tr-  prewti  ti* *.«««. -i*  ^ 
thtajgh  a  jelly-bag,  ttining  it  with  a  j  oili-<« ;  ;*vi  thia  pane  vlv*  a  v/w..  w^ 
•pataU,  and  aerve  it  in  decanter*.  '  mia  ^u.  n  a  ooart  e/  •**«  »zrf  tw» 

OaesAT  Patter^  Pound  tbe  almondt  i  ounoec  of  9«weef-«uBar,  -n  %.'jr  ,\  «. 
with  a  little  orange-fl v. .^r  watrr  u>  a  firie  l«o«ir  '•  t i  m*,  rra» n  it  in •  o  »  «:  *■'-*.'.  !«■ .  A 
paatr,  and  then  woiL  op  withiian^qnal  littie  nA.k  niajr  be  aCC^,  tl  r^t'-o^i 
•eight  of  powder-frjfcar.    Th»t  pa*re  wi!l     part- njUrly  wbi'e.  ,^  ^^ 

keep  a  hmg  whil^.  bnd  by  diawlving  a  j  0RT0LA.N>  to  /Ua^t.—Jh^y  •i/y,*4 
aaiilU  ponkNi  of  it  in  water,  and  itraining  he  pidcei  and  tingeO.  *^t  ror  <='»•' ;J^- 
h,  ofgeat  may  be  prepared  very  quicklr-  =  them  on  »kewef  t,  wiU.  hM»r  r>*«^  Ufm, 

f ifiew  t''«?ni  pver  wii/j  ^rat^  brv»/l ;  cv 
they  may  I*  »piit*d  rd^vay,  wf»x  a 
bay-lmf  b^twe^-n,  ar  d  tlie  ei#fa  H^m*A 
be  farniahrd  all  round  with  fried  U«ai6- 

erun«b*'  .. 

OVEN  (l^irteiimuM^hr~H*9^'J 

careful  to  keep  yoar  ovca  dean,  a«>d  •. '  at 

tli^re  are  no  reowias  of  toear  m  f «i  tU€ 


An  ounce  of  the  paate  is  sumdent  for 
half  a  pint  of  water. 

OaegaT  (Sirnip  </).*— Take  a  pound 
aad  a  luUf  ot  tweet,  and  half  a  pound  of 
hitler  ainonda,  throw  thewi  into  boiline 
water,  aad  leave  them  till  the  akin*  can 
he  lenoved  with  eave,  then  throw  then 
lalocdd  water  for  a  ninute  before  you 
SluMh  then,  after  which,  they  no«t 


gafat  be  put  into  coU   water;  then    may  have  nn  over  fian  aoi  th*xHr"^»« 


ox 


(38B) 


OX 


htt  bfen  bnking*  Puff-iMttes  require  a 
moderately  hot  oven,  but  not  too  hot,  or 
it  will  spoil  the  ahapeand  turn  it  over; 
tart-paite»  or  short  crust,  requires  a 
slower  oven :  petits-chouz,  one  still 
slower  ;  but  for  raised  pies,  let  it  be  as 
hot  as  lur  puflf-paste  at  first,  and  well 
closed,  so  that  the  pies  may  not  fail. 
Therefore,  when  you  give  a  dinner  where 
paste  is  necessary,  endeavour  to  make  it 
m  the  morning ;  neat  your  oven  first  for 
the  puff-paste,  which  must  be  baked  the 
first;  then  let  the  oven  go  gradually 
down,  and  bake  your  pastes  in  rotation, 
as  the  heat  falls.  Savoy  biscuits  require 
a  cool  oven,  and,  by  degrees,  raiw  the 
heat  as  the  biscuits  are  baking.  For 
souffles  or  light  puddingy  have  a  gentle 
oven,  and  contrive  so  as  to  have  them 
ready  by  the  time  they  are  wanted,  or 
they  will  foil.  The  greatest  attention 
should  also  be  paid  in  heating  the  oven 
for  baking  cakes,  particularly  for  those 
that  are  large.  If  not  pretty  quick,  the 
batter  will  not  rite.  Sliould  >-ou  fear  its 
catching  bv  being  too  quirk,  put  paper 
over  tlie  cake  to  prevent  its  being  burnt. 
If  not  long  enough  lighted  to  have  a  body 
of  heat,  or  if  it  has  become  slack,  the 
cake  will  be  heavy.  To  know  when  it 
is  soaked,  take  a  broad  bladed  knife 
that  Is  very  bright,  and  plunge  it  into 
the  centre  ;  draw  it  instantly  out,  and 
if  the  least  stickiness  adheres,  put  the 
cake  immediately  in,  and  nhut  up  the 
oven.  If  the  heat  was  sufficient  to  raise, 
but  not  to  soak,  fresh  fuel  must  be 
quickly  put  in,  and  the  cakes  kept  hot 
until  the  oven  is  fit  to  finish  the  soaking, 
but  this  must  only  be  done  in  a  ewe  of 
great  en  ergency  ;  for  thof*e  who  are  em- 
ployed ou^itt  to  be  particularly  careful 
that  no  mistake  occur  from  negligence. 

Ox  Cheek  BuiletL  to  be  eaten  Cotd,^' 
Bone  and  thoroughly  cleanse  an  ox- 
cheek,  then  let  it  steep  in  white-wine  for 
twelve  hours  ;  tlien  season  it  with  salt, 
pepi)er,  nutmeg,  cloves,  and  mace:  roll 
It  up,  tie  it  tight  with  taf»e.  boil  it  In 
water,  salt,  and  vinegar,  till  it  is  very 
tender;  (tress  it  hard,  and  when  quite 
cold,  cut  it  into  slices,  and  serve  wiiti  oil 
and  vinegar. 

Ox  Cheek  Pie. — Bone  them,  and  soak 
them  thoroughly  in  water,  boil  thorn  ten- 
der, cleanse  them  very  well,  take  out  the 
balls  of  the  eyes,  season  with  pepper, 
salt,  and  nutmeg,  then  mince  some  beef 
and  some  beef  suet ;  lay  this  at  the  bot- 
tom of  thediftli,  then  put  in  the  cheeks 
with  a  fciv  whole  cloves,  close  up  tlie  pie 
or  pai'ty.  and  put  it  in  tlie  oven  to  bake. 
For  paste,  as  follow* :— half  a  peck  of 
fiour,  tlie  whites  of  half  a  dozen  eggs,  two 
pounds  and  a  half  of  butter^  work  the 


butter  and  eggs  up  dry  in  the  floar,  th« 
add  a  little  water  to  make  it  asiiff  paste, 
and  work  up  all  cold. 

Ox  Cheek  Poiteti^^Ttiln  an  ox  dieek 
and  thoroughly  wash  It,  then  bone  M,  rub. 
It  over  with  the  same  ingrcdicnta  that  are 
used  for  potted  beef,  and  set  it  in  the 
oven  until  it  Is  tender ;  then  tmkeoutthe 
fot,  the  skin,  and  the  palate  ;  add  to  a 
pound  of  the  meat  two  ounces  of  the  fot. 
which  swims  on  the  top  of  the  liquor, 
beat  It  together  In  m  mortar,  and  finish 
the  aame  as  fbr  potted  beef. 

Ox  Cheek  Sfeieei/.— Take  half  a  bead, 
let  it  soak  for  three  hours,  and  thoroughly 
clean  it  with  plenty  of  water.  Take  the 
meat  oflf  the  bunea,  and  put  it  into  m  pan 
with  a  large  onion,  a  bunch  of  aweet 
heriM,  some  bruised  allspice,  pepper,  and 
salt.  Place  the  bonea  on  tbe  top,  poar 
on  two  or  tliree  quarta  of  water,  and 
cover  the  pan  very  closely  with  brown 
paper ;  let  it  stand  eight  or  ten  hours  in 
a  slow  oven,  or  let  it  dmmer  by  tlie  sida 
of  the  fire.  When  tender,  put  tlie  meat 
into  a  clean  pan.  and  let  it  get  quite  cold* 
Take  oflT  the  cake  of  fat,  and  warm  tht 
head  In  pieces  in  the  soup :  put  In  what 
vegetable  you  think  best. 

Ox  Cheek  Stewed^-9f»k  and  well  wash 
the  day  before  it  ia  to  be  eaten,  a  fine  « 
cheek,  put  it  into  astew.pot  that  will 
cover  doae,  with  three  quarta  of  water« 
and  after  it  has  boiled  up  once  and  been 
well  skimmed,  let  it  simmer ;  in  two 
hours,  add  plenty  of  carrots,  leeks,  two 
or  three  lumips,  a  bunch  of  sweet  herbs, 
some  whole  pepper,  and  four  ounces  of 
allspice ;  skim  it  often ;  when  tlie  meat  ia 
tender,  take  it  out;  let  tlie  soup  get 
cold,  take  off  the  fot,  and  serve  the  soup 
either  separate  or  with  the  meat.  It 
ought  to  be  of  a  nice  brown  colour,  which 
may  be  done  by  burnt  sugar,  or  by  fry- 
ing some  onions  quite  brown  with  flour, 
and  simmering  them  with  it.  This  last 
method  extremely  improves  the  flavour 
of  all  soups  and  gravies  of  the  brown 
kind.  If  vegetables  are  not  liked  in  the 
soup,  they  can  be  taken  out,  and  a  small 
roll  toasted,  or  fried  bread,  may  be  added. 
Celerv  Is  a  very  great  improvement,  and 
should  always  be  served.  When  <^ery 
cannot  be  procured,  the  seed  is  a  most  ex- 
cellent suDstitute,  boiled  in,  and  strained 
ofT. 

Ox  Cheek  Stewed.—P^ii  it  to  stew  with 
just  sufficient  water  to  cover  it,  let  it 
simmer  for  two  hours ;  peel  it,  and  put 
it  into  the  liquor  again,  with  some  pep- 
per,  salt,  mace,  cloves,  and  wnole 
pepper,  tied  up  in  a  bit  of  muslin ;  a 
few  capers,  turnips  cut  into  very  small , 
pieces,  ana  carrots  sliced,  half  a  pint  of 
beef  gravy,  a  little  white  vine,  and  a 


b  of  wmttt  bccbi;  let  It  (tew  Mr? 
r  till  It  la  tender,  then  uke  ant  the 
ud  **eM  berta,  and  tbickea  It 
•  Ht  of  butter  toUri  in  Ikmr. 
:  Ftt  Ftitd^—BoU  them  illl  tlicy 


bare  (ri«d  for  a  ibott  lime .  put  ii 
■lint  and  panleTi  ihrcd  siaall,  i 
talt,  aomc  bwer "  -' 


I  iritb  I 


d  be  pot  t ,  — - 

ilv  cleaned  and  irimmed,  taatli, 
buck  aarta  dearcd  away  :  then 

la  time  br  bur  or  fire  bnun, 

we,  it  ncccwuT ;  t(,  on  prcfaWi  the 

b  fleilUe,  it  U  lusaeotl*  done, 


me  lue  n  a  nair-eiown,  nave  icaay 
twiM  aa  nan*  ptccea  or  paff-pwte  rat 
nubar  teraer  UMn  the  palate* ;  between 
e*eiT  two  pat  a  altee  M  tb«  paUlei,  and 


-  litrle  forcemeat  on  each  aide  li  It, 
prcM  (he  edn  at  die  Mle  tofciher, 
and  bj  the  oMlopt  to  ■  nice  oolour. 

Ox  Palatt;   CtmilU*  qf.*— Cut  W* 
palaMa  inla  dtee,  vtt  alio  into  dice  an 

..     _.   ..    .    equal  number  of  muihroomiinit  them 

raMi  vlntitafi  Ibe  fulce  o(  v\\.i\tT  A  Info  a  well-reduced  aUemanJe,  with  ■ 
aoranorangv,  andalitlleautmec;  i  little  butler,  paraley,  and  leman-lulM', 
WOT  (if  in  the  di»b,  and  pour  tne  I  put  thti  preparalloD  Inlu  *bella:  cofer 
lavn-lt.  Van  may  adds  little  ibted  I  It  with  brrad-crambaandgtated  Paraw- 
(,  tf  lOu  think  proper.  |  nn-cbeeae,  with  a  Utile  melted  butter ; 

:  Fabtee.*— Tlie  palate  ebould  be  '  colour  tbem  lo  an  oven,  or  with  a  aala* 
mI  far  «e*eral  houn,  awl  then  aald-  I  mander. 

Mil  the  aettind  ikin  can  be  caailr  [  Oz  Paluttt  en  Crffinettet.'—Vhta 
ling  with  a  knife,  whea  i  the  palaiei  are  taken  oatofttie  ttene, 
"  '"■  ~  '  pat  Uiem  under  ■heaVTwclffht;  aaaoon 
u  they  arc  cold,  trim  them  Id  about  lb* 
length  of  your  flnger ;  cut  a  d>  len  onioata 
into  dice,  blanch  and  cool,  then  put  them 
into  a  ilane  with  a  piece  o(  butter,  aall, 
^li»,  and  bay-leaf: 


.  ,    _  _  .    ntly 

■ay  b*  taken  out,  and  la  fit 

«d  bi  any  way  yon  think  proper, 
arred  wltn  any  Mwee. 
:  Pmlolte  Alrea^.'—CtH.  aome  ox- 
M  (prc^ouly  cooked  In  a  t/aac) 
■ICM*  an  Inch  and  a  quarter  iquare, 
MB  intoaaaiiecdf'a(«M,  fry  them 
lybiit.and  lei  them  cool;  cutaorid 
1  nlr.  udder  into  thinf  lien,  the  aiae 
«  paUtea;  put  theae  allernately, 
eUh  great  regularity,  on  (kewci«, 
eare  that  all  four  aide*  arc  enn  ; 
1  tbem  well  in  the  uinal  manner  ; 
them  ona  gridiron  over  amoderate 
and  bniil  three  (Uef,  eoiaur  t)ie 
kwith  theialanMuider.  Serrethem 
adrar  gravy  enaviio/c,  /raAmo, 
-*-~M  any  wwice  If  itw  like  it  better. 
■ *  ■-  -ArAmwi.'-l" 


Pmlmtrt  d  la  Bicka 


r.js; 


prppcr,   auimcv,    nilir,    mnu    iMy-b — , 

wlKiilhey  aretufltnently  done,  add  two 
ladleiful  of  vetmti,  and  rrduce  your 
oniona  w  a  paate,  thicktn  It  with  the 
yolkaof  (our  eggi,  lei  it  cool,  and  then 
coTfr  the  palatra  completely ;  wrap  eMh 
in  a  pig'a  caul,  lay  them  In  a  deep  dUh, 
■tid  pat  them  Into  an  oven  to  cokiar ) 
aerva  thtm  with  t  clear  gravy  and  to- 


„ ^ihmomi,  I... 

tninea,  into  dice ;  put  the  two  latter 
into  fome  mllemandt,  reduce  them  to  a 
paate,  then  add  the  paUlei  ~ ' 


d,  a  piece  of 
nui-and  a  little  nu»nrg,  mijK  \um;  h^ 
■ether,  and  when  cold,  make  them  Into 
parceli  the  ilie  at  the  little  flnger  ;  cat 

,  ^ ■  ready-dreued  ealf^  ndder  Into  very 

II "aqaari^  pl^*,  put  them  Into     thin  iliee*,  all  the  wme  ilae,  •"P,"fh 

eC\a  which  fry  them  lightly  i  I  parcel  in  a  »llce  of  the  udder,  dip  them 

a  with  a  little  pepper,  and  serve  m  batter,  and  try  the  cnwie*r«u> ;  acrvB 
•«T'«-  I  with  Wed  paialey. 

aia<e,andwhririUarIydone,putin  .boiled  the  paUWa  lo  ■  *'"*1J5L """l 
itelca  previoualy  biwicfaed,  and  cat  '  cot  them  into  dice  i  haw  t*""'*™' 
Mall  «uare  piece*;  juat  bef.^e  |  ieduc«d  netoytf,  to  which  "oa  two  or 
ta,  add  a  iiaiim  of  yolh.of  egg*  I  three  yolk*  nj  egg.,  md  a  amjJI  piece  of 
Zeiuiceof  alemoa.  GiraUh  the  I  butter. put  ihe  »?l'>«*J"'"'?;''""Sft 
eilhcniutona.  ,  elirrlng  tl«m  well  •ffll*'*,';  .S'h.rJl^rf 

PmU*e  JBniM.*  -  Cut  aome  '  .won,  lay  about  '^j^»Jll|".J''SL2 
Iwd  <n-palatea  In  ilicea,  wh  ch  i  ttmon  a  On.and  when  eool.fiwm  them 
ETaooi  VoIurTln  a  m-Hn^lic  ««-  '■  -i.h  your  handaof  any  ahap|.T«  pleaje  j 
laf  dLwithaalt,  ptpper,  pulley,  rail  them  In  ^bread-enimta,  tbendip 
sia.oSonialiced.wid'tmoS^okei  them  in  rgga  (wrl  bealen  and  •ea-med 
|2U  thm  ^,  bf«d  u>il  broil  Willi  pepper  and  mllVoll  tbem  agJo  In 
.    fcrve  with  eau'ce  i- j-ale.  bre«Arumba,  a«d  fry  ^\"t^"' 

PtUtlem,   CMv  *'^Take    tww  I  hot  pan ;  aerye  then  m  Wed  paralry. 


mDibrooBtf,  panlifi  all  ^re*!  anall,  r» 

,  ^ ,  dim  the  wbbls  to  a  glue,  then  mdd  ■ 

rn|th*iM,  and  ilmnicr    apoontul  o(  t^agnek,  and  a  little  gliae. 


OkPoAKm,  (Vo9«trtfe»q^.*— Tkke  It 


tMa 


a  imall  fire  in  

witli  a  cloTC  of  garlic,  tbynK,  ba< 
twoelovea,  buil.ialEiUid  pepr~- 
■n  hour  take  teem  out.  drai 
them  cool,  then  lay  on  evrry  piece  a  thin 
Urer  of  meat /arc*,  mil  up  your  palatei, 
and  dip  each  lii  a  batter  made  ol  Sour, 
dtluiea  wltliaapoantulof  olite  nil,  hair 
a  pint  a(  irliiie  «lne,  aod  a  little  salt ; 
tn  them  a  nice  colour,  and  gamlBb  nib 
fried  panlegr. 

k  Ox  PaiatcM  an  Gmtia.* —  Trim  the 
palates  caietully,  and  blancbthem;  when 
eotd  cut  them  intoilirei,  and  glre  titfni 
■  few  (uma  in  a  little  bulttr,  and  two 
Mliont,  then  add  a  little  ham  (alio  cut  in 
•Ucei),  aome  gnvy,  stock,  cullii,  and  d 
rm  ;  let  thne  boil  an  t.our, 
it,  put  In  ■  little  muilard,  aud 

a  sntln  aa  Toltowa.    Make  a 

mloce  of  fowl  li  Ten,  to  which  add  graied 
haeon,  panley,  acalllon*,  muahrooini, 
(all  ibred  atiuil)  aalt,  and  pepper,  mix 
tbete  lonther  with  the  yolk*  of  two 
ent,  and  ipread  it  over  a  dlah,  which 
place  on  hot  aalica :  u  loon  aa  the  gratin 
In  lOrmed,  drain  oB'  the  fat,  and  put  the 
palate*  on  the  iratin  and  lerve. 

Ox  Palalet  au  Untfin.*  — Cut  mur 
palate*  (prepared  aa  usual)  iaio  long 
thin  slicca,  abuut  two  inches  wide ;  itiread 
over  them  some  tarce  cui/r  (set  that  ar- 
liete)  ;  cut  a  colfi  udder  into  alicfs  the 
aiie  ot  the  others,  lav  tl]C:<e  an  Ihtfinee 
with  a  little  of  the  asine  unread  on  Ihem 
alao:  roll  tlirm  up,  and  lay  them  round 
a  diui  In  wbich  you  Iiare  placed  a  layer 
of  the  farce;  when  all  are  done,  cover 
them  with  bacon,  and  put  them  in  the 
OTen  for  about  half  an  hour;  tliendrain 
away  the  tut,  pour  an  yfa/tnui;  into  the 
centre  and  lerve. 

Ox  Patalm,  with  HerU."  —  Cat  llie 
palates  into  {arthiagi,  do  the  aamc  with 
an  equal  quantity  ot  call's  udder,  ' 


d  quetwth,  u 
.  two  em  ;  '- 


illolei{ttL , 

lall  quantity  of  farct 


■  ith  tl 


littJe  of  O 
hat  will  b 


then  place  the  pah 
Rately,  all  over  the /arte,  al  which  put 
another  layer  In  the  lutm  ol  a  pyramid  ; 
cover  the  whole  with  ra'pin^  and  a  liule 
melted  butter;  pnur  a  glaas  of  while 
wioe  over  it,  and  set  it  on  the  Hre  j  colour 
the  top  with  the  salamander.  Serve 
either  with  reduced  Itaheimf  or  etpag- 

Ox  Palalti  (1  /7(u««««».*-Cut  the 
palalei  into  lorthinia,  which  put  into  a 
•tewpan  with  a  (Uu*  of  white   wine. 


„ ^ ;  _pui  a  tW 

-.  bam,  and  another  of  baoon,  betweei- 
enry  two  pieces,  lie  them  tosethrr,  aad 
put  tliem  into  wme  broth  with  paialey, 
and  (calliotw,  two  clovca,  aalt,  and  pep- 
per, when  dime,  serre  with  amummi, 
and  a  little  lemon>iulce. 

Oi  PatHei  i  h  ilitrmottt.--aatt 
two  or  three  acalded  ox-palalea,  out 
them,  and  some  picklrdpork  iatoaliaea; 
Iwil  the  Utter  till  halt  done ;  add  the 
palate*,  wUh  parsley.thalota,  andadoic 
oIcaHie,  all  chopped  iBMlt,  aoiDe  whole 
pepper,  and  a  gtaaa  of  irLlte  wine :  boil 
the  whole  loMtber;  when  nearly  ooite, 
put  the  meat  into  a  diah  for  table,  atiew 

8lenty  of  bt««d-erumba  over.  cuU>ar  )t  la 
i«  oven,  and  tern  it  with  an)  thick 

Ox  Vafafn,  ■'■  ilMiUi— Take  a  nuv 
her  of  imall  timbale  moulds,  in  each  ri 
which  put  some  veal  caul :  braUa  and 
euttlie  palntei  into  thin  (Itce*,  the  ran 
of  the  maulda  ;  make  a  gnod  foroeaKBt 
with  the  trimrolng*  ol  the  iwlalea  and 
some  Ibwl ;  put  layers  of  this  and  the 
slices  ot  palatea,  alternately,  tUI  eadi 
mould  li  nearly  full,  cover  each  with 
cboipped  ItoSm,  over  which  lajr  aoother 
slice  i^  palate;  wrap  the  cuil  over,  and 
put  them  in  an  oven.  When  done,  take 
them  out,  carefully  wipe  off  the  fat,  aad 
serve  them  with  any  uuce  you  think 

Ch[  'potato,  PaitaiBUn.*  —  Prepare 
■ome  ox  palates,  and  call's  udder,  as  far 
grnlm,  only  cutting  tlie  slices  rather 
wider }  wbrn  rolled  up  as  therein  direct- 
ed, rub  them  all  over  with  ■  sauce  d  ale- 
lei ;  then  bresd  and  egg  them  like  era- 
gutllet,  fry  them  of  a  liiee  culour,  and 
:.i.  [ried  paisley. 


Ox  Palate;  Pickled.— Vuh  the  pa- 
lates clean,  with  salt  and  water)  then  let 
Ihem  boll  m  aalt  and  water ;  skim  ihcm 


very  clean;  let  them  simi 


TtoU 


,  —id  season    them  with  peppci., 

clover,  and  mace  {  when  they  are  tenaer, 
cut  them  Into  pieces,  and  let  tlienl  cobI. 
Make  a  pickle  with  equal  quantities  of 
white  wine  and  vinegar:  boil  it,  and  pat 
in  the  spice  that  was  bolted  with  the  pa- 
lates ;  add  six  or  seven  bay-leaves,  and 
some  ^sh  spicG;  when  both  are  cold, 
put  them  together,  and  keep  them  lor 

Ox  Palale$  d  la  P9uleUt.*—Tbt  pa- 
lates belny  blanched,  give  them  a  tew 
Utms  In  some  tiutler,  with  iivcet  herhs, 


(371) 


OX 


1  miall ;  then  put  them  into  a 
with  n  tmiill  qaantitj  of  fkiur.  n 
ifnl  of  ffehwU,  snJt,  and  pepper ;  let 
I  boil  till  pretty  well  reduced ;  }iiet 
•e  it  ifl  nerved,  add  twoor  three  ;rollc8 
l«t  and  aonie  cretin,  a  little  Tequioe, 
inesar* 

c  I  oiateM  a  la  Frooencale^^BnUe, 
eat  some  ox  palates  into  small  pie- 
put  them  into  a  stewpan,  with  some 
sr,  two  spoonsful  of  oil,  two  chopped 
Ms,  a  clove  of  garlic,  five  or  six  tar- 
B  leaves,  mushrooms,  parsley,  salt, 
c  pepper,  and  grated  nutmeg ;  when 
s  nave  simmered  for  a  quarter  of  an 
•  add  a  glass  of  white  wine,  the  same 
illis,  and  eonwmmit  then  give  the 
e  one  boil,  uke  oft' the  fiit,  and  serve 
a  little  lemon-juice, 
I  PtUtttet,  RooMted.—BoW  them  until 
are  tender,  blanch  them,  cut  them 
ilioes,  about  two  or  three  inches  in 
rh;  take  some  pigeons,  and  very 
I  imicfcens  draw,  truss,  and  fill  them 
iMvemcat ;  let  half  of  them  be  nearly 
Ml,  spit  them  on  a  bird-spit  in  the 
vtoff  manner :— «  bird,  a  palate,  a 
-kai.  and  a  bit  of  l)acnn ;  have  ready 
sweetbread*,  cut  in  pieces,  some 
lioke  bottoms,  cut  in  pieces,  some 
irf.  and  some  blanchea  cockscombs, 
Wd  •  rub  thedtoh  with  some  shalots, 
he  cnkkens,  the  pigeons,  and  wliat 
uted  in  the  middle,  and  arrange  the 
r  things  round  them.  Then  make  a 
e  In  the  following  manner:  a  quarter 
mitof  red  wine,  a  pint  of  gravy,  the 
ir  of  the  oysters,  an  anchovy,  a  little 
o-jiiice,  and  a  lilt  of  butter  rolled  in 
•;  let  it  boil  till  it  hasobUined  tlie 
iatence  of  cream  ;  tlien  pour  it  over 
Mlates  in  the  dish, 
z  Palaiet,  S/eii»e</— Thoroughly 
I  four  or  five  palates,  put  them  Into 
1  with  sufficient  water  to  cover  them ; 
hem  down,  and  bnke,  or  t>oil  them  ; 
I  tender,  peel  them,  cut  them  into 
!•,  fl'iur  them,  put  them  into  some 
i  gravy,  with  an  onion,  a  few  pounded 
Pt,  a  piece  of  lemon- peel,  and  some 
hup,  let  them  stew  for  half  an  hour, 
out  the  lemon-poei  and  onion  ;  add 
t  nmrels,  forcemeat  balls,  and  Icmon- 
••  GArnisb  with  sliced  lemon, 
z  Paiat^t,  Timbale  </.— Having 
cbed  the  palates  as  usual,  cut  them 
loaenge*,  have  a  timbale  ready,  at 
bottom  of  which  put  a  Inver  of  ^m/i- 
,  or  otiier  /earcen  then  a  layer  oT  the 
tea,  another  of  the/arce,  and  on  that 
of  truffles  cut  in  thin  i^lices.  and 
Bed  in  this  manner  till  the  timbale  is 
I  foil ;  cover  the  whole  with  rasp- 
,  and  i^ur  a  little  beef  gravy,  or  rich 
I  Into  it,  and  bake  it  to  a  nice  colour. 


OXF 


Ox  Tail,  with  Cabbagtt.'^-Set^d  -and 
boil  an  ox  tidl,  cat  It  mto  pieces,  and  put 
it  into  some  broth,  with 'a  bunch  of 
parsley,  ahalots,  a  ba^-leaf,  and  three 
doves ;  in  an  hour's  time  add  a  savoy 
(previously  scalded),  a  pound  of  pickled 
pork,  eat  in  pieces,  salt,  and  pepper. 
When  done,  take  it  out,  drain  on  all  the 
fat,  and  put  the  whole  into  a  tureen, 
together,  with  cullis^  or  broth,  to  make 
it  more  or  less  liquid  according  to  j-our 
pleasure. 

Ox  Tail  braised  en  HochepoL* — Cut  an 
ox  tail  in  pieces  at  the  joints,  soak  it  for 
two  hours,  then  scald  it  for  half  an  hour ; 
put  it  into  cold  water,  drain  and  trim  it. 
Lay  slices  oi|bacon,  and  jpieces  of  veal  or 
beef  in  a  stewpan,  put  in  the  tail,  cover 
it  with  bacon,  add  three  or  four  carrots, 
four  or  five  onions  (one  stuck  with  three 
cloves)  a  little  thyme,  two  bay-leaves, 
and  some  stock  ;  set  the  pan  on  a  bride 
fire  to  boil,  after  which  lessen  it,  and  let 
it  stew  gently  for  two  hours ;  when  done, 
lay  the  ox  tail  in  a  dish,  pour  over  some 
carrots,  cut  in  piecen,  and  done  up  in  a 
li'tle  veltmte^  and  garnish  the  edge  of 
the  dish  with  lettuces,  braised  and 
glazed. 

Ox  tails,  when  brai»cd  as  above,  may 
be  served  with  various  articles,  instead 
of  the  lettuces,  according  to  taste. 

Ox  Tail,  d  la  Ste.  Menehould^-Vrt^ 
pare  and  braise  an  ox  tail  ss  for  ffloche* 
pot ;  when  done,  season  them  with  salt 
and  pepper  :  soak  them  In  melted  but- 
ter, bread  them  twice,  and  colour  them 
in  the  oven  or  on  the  gridiron. 

Ox  Tail  Pie  (//oO-*— Braise  two  or 
three  ox  tails ;  when  atx>ut  three  pirts 
done,  take  them  out  and  cut  them  in 
pieces ;  prepare  your  pie,  at  the  bottom 
of  which,  lay  a  slice  or  two  of  ham ;  then 
put  in  the  tails,  cover  them  with  bacon 
and  thin  slices  of  bacfjn,  finish  the  pie 
and  bake  it ;  when  done,  take  out  the 
bac'^n,  skim  off  the  fat,  and  pour  into 
the  pie  a  rich  sauce  of  any  kind. 

Ox  Rump  &>ifp.— This  souf>  made  with 
two  or  three  rumps  of  beef  will  be  much 
stiongcr  than  when  made  with  a  much 
larger  quantity  of  meat  without  the 
rumps.  It  is  made  in  the  same  manner 
as  aravy-soup,  and  i^ive  it  what  flavour 
or  tTtxkenipg  you  think  proper. 

OXFORD  ./oAn.*— Cut  a  sule  leg  of 
mutton  into  as  thin  collops  as  you  can,  cut 
out  all  the  fiit  sinews,  season  them  with 
salt,  Kpner,  and  mace ;  strew  amongst 
them  a  little  shred  parsley,  thyme,  and 
twoor  tliree  shalots;  put  «  good  lump 
of  butter  into  a  stcwniui ;  aa  soon  as  it  is 
hot,  put  in  all  your  collops,  keep  stirring 
them  with  a  wooden  spoon  till  they  are 
three  parta  doM ;  then  add  half  a  pint 


0V8  (S 

tl  gnvTi  >  lIUlB  piMM  of  Itmon,  tbldEcn 
it  with  floar  uM  butter  roIlM  up,  Irl 
them  ■lainwr  (our  or  fin  nlnntat,  and 
IhCT  "111  ^  quick  moagh;  It  joa  lei 
tiinn  boH,  or  )i»e  thnn  rrady  belbre 
want«4,  tb«T  will  b«  bard  ;  nnw  frfrd 
ptKM  or  brrad ■* ■■  •■■ 


c  and  rouod  them  | 


oroT<>tct*con*i>ti  in  their  being  heittht 
BTid  properly  rollehed  l  tbue  are  aeTrru 
kindB;  the  Pyfleet,  Colchetter,  and  Mil- 
tbid  are  toneldeml  by  br  tbe  beet.  Tbe 
rntive  Miltnn  Hre  reckoned  particularly 
fine,  being  thewhileal  and  itaetillesi; 
but  other*  may  he  aald  to  posBfBt  bjth 
these  qualities  In  h  ceilain  degiee  by 
proper  feeding.  When  lliey  are  ali«e 
and  vignroos,  the  slicll  will  clow  fn.i 
Upon  the  knile.  Theyrbould  be  eaten 
aa  (hey  are  opened,  the  flir "• 


!«■•  Ibeoi  in  tUa,  but  iki  not  lai  tbra 
boil)  then  replicathem  In  iL^tbeli*, 
■Ith  »  littla  IcmoD-julM  and  ra^gc, 
Mt  them  on  thegridiioD,  and  irlwntbrr 


Om^t»,jttMtft  Kf.~tri  Knneiveet 
berb*in«l)nlebutter,wlihalittlcllour, 
•Dd  arater-llqiiDT;  ■enaon  this  uuce 
well,  reduce  and  thicken  It  with  the 
yolkaot  three  era*.  Have  ready  aome 
ofMera  blanched  In  their  own  liquor;  ' 
put  them  on  akevera,  and  the  abore  I 
aauce  being  cold,  ipread  it  completely 

owr  Ihe  akevered  oyatera;   roll  them     , , 

In  bread-crumba,  dip  them  In  beaten  '  lard,  with  a  lei 
egge,  bread  tliem  a  aecond  time,  and  fry  ,  ■Immrr  till  don 
theniutanlcecolour.  dlrh  <rith  the  n 

OraTEaa  rn  J)a»er.— Make  a  baiter-     <i— — - 

■  li   the  yc  - 


the  orain*  from  their  abella,  put  tbem 
wltbtbeir  awn  Nquor  into  ■  atewfu;- 
let  tbeM  blown  but  not  boil.  Prepare 
•ome  abitotitparaley,  naehnKniH,  gnled 
baoon.  oil,  MitHr,  and  rptcea,  Bi  direaied 
lor  Htrit  A  Ptviamt;  mistbeopHn 
Willi  tbeee,  and  ttaenput^emaltogethR 
into  ahella,  and  enei  Ibcm  witb  Iwead- 
ei\imb*;i«ttbeibel)ionB)(ridlreDmn' 
a  brbk  Are ;  ooloar  tbe  mp  bj  meaaa  ol 

OTsna*  d  A>  Da«fa^— Make  ■  Maeon- 
ingof  panley,  baall,and  chivaa,  cut  very 
small;  open  the  eyitera,  looaen  theoi, 
but  do  not  take  tbem  oui  ol  the  beiton 
shell ;  puta  liitle  of  the  seaaoning  toeadi 
oyster,  with  pepper,  and  a  little  wbHt 
wme)  put  on  tiw  tiqiihell,  and  potthaae 
on  Ihe  gridiron;  lay  tram  ilm*  to  dne 
red  liol  shoTeloTCr  them;  and  when 
liey  are  done,  lake  off  Ihe  Dpprr  ahell, 
mfserTetbrintn  table  In  tbeuBdercce. 
Ovaraaa  d  rAw.*— Pai  a  glasa  d 
'  md  halfaflaasor  theaysErr 
dUhiBniTheeii  tbem  hot; 


t  herbs;  letlbem 


sntily  of  oyeti 


m^din^.    

intend  to  fry),  a  liM__     „.    , 

beaten  mncr,  a  little  flour,  and  a  linle 
Mit ;  dip  in  tbe  nytters,  and  (ry  them  in 
hOM'i-lanl  to  a  nice  liRht  brown.  If 
Bireealile,  a  litile  paraley,  ahred  very 
fine,  may  be  pu'  Into  ihe  batter. 

Orrreas  au  fi/sn^.*-Put  a  lev  mo- 
rels and  a  little  parsley  into  aome  mrlli'd 
buKer;  aetthemon  the  fire,  and  malntpn 
with  a  glass  of  white  wine,  and  the  j 


..  ;    boiled  oyaten  iliould  be  

wiihcoldhnttrr. 

Oiwea.,  Broiled.— T*Vt  two    dozen 

Ssterafrom  Iheirihelis,  put  them,  with 
eir  own  liquor,  into  a  .•sueepan,  juit 
blanch  them,  and  then  uke  away  the 
water,  put  a  piecr  of  butter,  a  pinch  of 
paraley,  the  tame  of  ahalots  (both  shred;, , 


when  the  butter  Is  melted,  put  m  aboal 
(uur  dozen  oysters  with  tbeirtiquor,  niafcs 
them  quire  hot,  and  add  to  themflTcorBii 
hard  eggs  cut  in  slicee,  lei  tbe  whole 
simmer  for  a  quarter  ofan  hmir,  and  fill 
the  oyster- Bhel Is  wilh  this;  coyer  each 
wllh  ranpinga,  and  tulour  then  In  th* 
arrn  or  with  a  aalaiiHnder. 
Orarias  d  rUtpapuile.— 
J p»»»ley,  a 


and  aome  halter 


.__jpedoy»iei_, ,_ 

garlic,  a  Uttle  pepper,  i 
on  a  dish,  set  It  on  the  nrv  loiorva 
gratin  i  then  l»y  oysteri  (blancfaed  in 
their  own  liouoi)oii  this,  with  b  sanca 
composed  ol  cuUii,  mushnMmi>,  and 
capers  chopped  «roall,  a  bit  o(  buKer  and 
a  pounded  anchnyy:  cover  the  wbole 
with  bread-crumb*;  keep  ihe  dlab  oyer 
the  fire,  with  fire  on  the  top,  till  done. 
Serve  with  Bpaniah  lauce. 

UiBTEna,  la  Fted.  —  Vol  them  Into 
waler,  and  Ihoronahlv  *a>h  tbem  with  a 
b'rch   b»om  until  they   are    perftdly 


3) 
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tamt  or  ofttanul,  uid  cover  *>ltli  wiler. 
Cantinw  tbe  nine  (UIIt,  and  tfacy  will 
Mtu.  Tba  waHr  *bould  be  toloBblr 
Mlt. 

OtirsMArMifiB  Stc/A.— Scald  tht 
mun  in  Uicir  B*n  Ibiuor,  cbop  tbem ; 
MdparaieyindiinchDVrcbapiMdiCruiDbt 
Wt  bread,  lemon-peel  Knted,  pepper, 
MlL  nutmeg,  a  little  cream,  yolif  olevg, 
C  pjeca  of  DDtter,  and  ume  ofslen, 
WMle;  Gil  aome  Kollnp-tbella,  alreir 
•fcr  a  lew  iiread-crumba ;  brown  tbem 
Is  a  Oulcli  oven. 

Omau,  Fricaute  «/■."— Blatieh  the 
«iatrr*  In  U»ir  o»n  liquur,  drain  and 
UoMee  ibem  in  aome  nch  broth  in  the 
Mtne  uunner  as  chickens :  thicken  the 
•iBcewilh  joUcaof  eggi. 

^ooroyrteriinlhii,  and  Jry  Ihtm  a  li,llil 
■nwoi  therare  a  nice  gar ni>h  lur  t<>d, 
Md  caira  brad  bashed,  &o. 
,  Onrha  fWi;Mer(.*— Hariof  lilan<i}«a 


"  OrrrEaa  an  jtd*.* — SckU  ■ome  oy- 
tten  In  boiJinn  vater;  then  drun  and 
pal  them  Into  aome  good  stock,  and  Iheir 
Mm  liauorj  itt  them  on  tlie  Gre,  and 
when  danc,  put  them  in  stiver  inoulJa, 
evftr  UwDi  with  a  facce  compoaed  ol 
morel*  and  fat  livers,  minced  very  small, 
and  miied  witli  iweet  lierbt ;  strew  rasp- 
Ingaover,  and  oolourtheDi  with  the  sala- 

oVarBa  Ke/eAup.^T»ke  aome  Bns 
bmb  Milton  oyaieni ;  wash  them  in  theii 
own  liquor,  then  pound  them  in  a  mat- 
add  a  pint  w  ibeiry;  boil  the—     -    --■' 


Cay- 


.alt,  two  di 

fuundrd  nvice,  and  one  drachii 
•Dne;  Ut  it  just  hail  up  agiin.skim 
and  rub  it  throuKh  a  sieve;  when  co 
fia  It  Into  bottles  and  cork  it  well.  > 
Mai  [t  down.  It  ia  best  to  pound  I 
afloe*  and  nil  la  the  mortar  with  i 

Onrsa  Luawet. — Open  your  oystr 
Md  saTB  the  liquor;  wash  tliem  in 
ntaalraln  it  tlimugh  Biipve,  und  pu 
•■■n  quantity  ol  it  into  ■  toner,  will 
lit«(  butler  and  Bour,  some  while  pi 
■•Ti  a  rery  little  nutmrx,  and  a  lit 


;  pat  them 

''SrtTEaa,  JAiieetf.'-Tske  halt  a  bun- 
dled oiatcra,  put  them  into  warm  water, 
Md  wben  tlieip  are  just  ready  to  bail, 
^Uttbem  Inucoldi  tbea  drau  tbem. 


and  take  Ibe  tcndar  part  naly.and  mbice 
It  fine.  Voa  will  loeraaae  tbe  liie  at 
yoar  dlab,  and  sin  a  better  flavour,  l( 
you  mix  the  flesh  el  ■  carp  with  the 
"latera.  Next  put  a  piece  of  butter, 
— I 1 —   _ iloas,  and  m     ' 


arcd  parsley,  green  onio 


a  the 


rholeover  the  fire  i  add  some  flour,  and 
noisten  with  hall  a  pint  ot  while  wute 

.1  .1 quantity  of  wHip  maigre  ', 

1 1  oygtera,  wid  let 

eeaaon  aeeordinc    lo    taste,   and  when 
ready  to  serve,  add  Ihe  yolks  ol  three 
ems  beaten  up  with  some  eream. 
OriTEM,  mi  A'aten/.*— Open  lix  do- 

len  oyeteis,  take  two  docen  of  the  largest. 


id  shred  piiisley,  and  serve  them. 

Otster  Patiia.  -~  Take  aome  amaU 
patty- pans  and  line  them  with  aflne  puff 
paste,  cover  tbem  with  paste,  putting 


other  parts  into  snwlt  piecci,  put  tbem 
inio  a  tosaer  wiih  a  very  little  grated  nut- 
meg, Ihe  amallest quantity  of  while  pep- 
per and  salt,  a  morsel  of  lemon-peel,  cot 
as  small  an  poasihle,  a  little  cream,  and 
a  little  o(  Cite  oyster  liquor;  simmer  ita 
inuiea  before  putting  it  into  the 


-  Take 


I,  pick  the 


OrsTEa  Pattiti.  ■ 
oysters,  and  a  fine 

meal  from  the  bones,  oeai  ii  in  ■  macuie 
mortar,  with  some  pepper,  salt,  cloves, 

sollrn  itj  have  reuly  some  good  pulT- 
pasic,  takeone  ol  the  oysiert,  wrap  it  In 
this  forcemeat,  and  put  to  it  a  bit  of  but> 
ter;  close  Ihe  paltiesandbaketbem. 

OvsTEa  Pufd'es,  or  Small  /^'c— Open 
yonr  oysteri,  and  as  you  open  them, 
sepirile  them  from  the  liquor,  which 
must  be  Btiained ;  beard  the  oysters,  and 
then  parboil  them;  parboil  some  sweel- 
breads,  eul  them  in  iliecs,  lay  ihem  and 
the  oysters  In  Uyers,  and  stunn  very 
moderately  with  aalt,  pepper,  and  mace ; 
then  add halraieaeuprul^liqiiOT.andhair 
a  te>cuptulo(gravy;bakeiuaklowoTen, 
and  before  you  serve,  put  a  teaeupful  of 
cream,  a  little  moie  oyster-liquor,  tad  a 
cupful  nf  white  gravy,  alt  warmed,  bat 
not  boiled.  Iffurpattiet,  tlieoyateramuat 
be  cut  into  *nui\  dice,  gently  stewed  and 
seafoned  as  above,  and  putinlo  tbe  paste 
when  ready  for  table. 

OviTEB  Pttift  /'d«e'(.*— Pycpar*  your 
timbalealn  the  usual  wav ;  bull  the  oyiten 
m  ilieir  own  liquor,  vlken  done,  veato, 
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And  if  large,  cut  them  in  half;  pnt  them 
into  a  becAamelt  or  if  yoa  have  none,  put 
a  piece  of  butter  the  size  of  a  walnuf,  a 
teaspoonful  6f  flour,  and  a  little  whole 
pepper,  into  a  saucepan ;  stir  them  to- 
gether over  the  fire,  then  add  the  liquor, 
ntill  Bfirring,  an<t  in  a  little  while,  put  in 
the  oysters ;  thicken  with  the  whites  of 
two  or  three  eggs,  make  it  quite  hot,  but 
do  not  let  it  boil ;  put  this  preparation 
into  tht  petitt pdtet,  and  serve  them. 

Oyster  Pattiet  d  la  Fhm^aite.^—SUw 
your  oysters  in  their  own  liquor,  beard, 
and  cut  them  into  dice,  also  cut  some 
mushrooms  into  dice,  and  fry  them  in  a 
little  butter  and  flour ;  add  some  of  the 
oyster  liauor,  one  or  two  spoonsful  of 
consomme,  a  ladleful  of  cream ;  when  re- 
duced, add  a  small  Quantity  of  butter, 
season  with  salt  and  cayenne  pepper; 
throw  in  the  oysters,  hAve  the  patties 
ready,  and  in  a  minute  or  two  fill  them 
with  the  above. 

OrsTEas  P#>^i^rf.— Procure  some  of 
the  largest  sort  of  oysters,  and  wash  four 
dozen  in  their  own  liquor,  wipe  them  dry, 
strain  the  liquor  off,  add  to  it  a  dessert- 
«*poonful  of  pepper,  two  blades  of  mace, 
three  tablespoonsnil  of  white  wine,  and 
four  of  vinegar,  and  if  the  liquor  is  not 
very  salt,  you  may  put  one  tablespoonful 
of  sr^lt;  simmer  tlie  oysters  for  a  few 
minutes  in  the  liquor,  then  pnt  them  into 
small  jarf>,  and  boil  up  the  pickle,  skim  it, 
and  when  cold,  pour  it  over  the  oysters ; 
k(-ep  them  closely  covered. 

Oyster  Sauce. — In  opening  the  oys- 
t«*rs  »ave  the  liquor,  and  boil  it  with  the 
beards,  a  bit  of  mace,  and  lemon-peel ; 
in  the  meantime  throw  the  oysters  into 
cold  water,  and  drain  it  off,  strain  the 
liquor,  and  put  it  into  a  saucepan  with 
the  oystrrsjust  drained  from  the  cold 
water,  with  a  sufficient  quantity  of  but- 
ter, mixed  with  as  much  milk  as  will 
make  enoiifirh  sauce ;  but  first  rub  a 
little  flour  with  it ;  set  them  ovrr  the  Are, 
and  stir  ail  the  time,  and  when  the  butter 
has  boiled  a  few  times,  take  them  off,  and 
keep  the  saucepan  dore  to  the  fire,  but 
not  upon  it:  for  if  done  too  much,  the 
oysters  will  become  hard;  add  a  squeeze 
of  lemon-jiiicc,  and  serve.  A  little  is  a 
great  improvement. 

Oyster  $aHce  for  ^nfr^et.— Blanch 
the  oysters  in  their  on-n  liquor;  then 
make  a  white  roux^  to  which  add  a  few 
small  onionp,  mu.-thitwms,  par»ley,  and 
MaHions ;  moisten  wiih  some  of  the  o^'S- 
ter  liquor,  and  a  laUIeful  or  two  of  con* 
somme,  set  it  on  a  bris'k  fire,  and  when 
reduced,  add  a  pint  of  cream,  season  it ; 
let  the  sauce  be  tolerably  thick,  strain  it 
through  a  silk  sieve,  put  in  tlic  oysters, 
and  OMC  it  with  those  articles  where  it  is 


required,  tuch  at  fowl,  tarlirey«  diidBHTf 
&c.  If  served  with  fim,  essence  of  «i« 
chovies  must  be  added  to  tbeftbovels- 
gredfents. 

Oyster  Saue0  for  Betf  8timk$^-^ 
Blanch  a  pint  of  oysters,  and  preterve 
their  liquor ;  then  wash  and  beard  tbenit 
and  put  their  liquor  into  a  atewpen,  witk 
India  soy  and  ketchup,  a  amall  oaanthy 
of  each,  a  gill  of  cnllis,  a  ouarter  of  a 
pound  of  fresh  butter;  set  tbem  oiper  a 
fire,  and  when  they  nearly  botl,  thiclsra 
with  fiour  and  water ;  season  aeeordnif  to 
taste,  with  a  little  cayenne-pepper,  aut, 
and  lemon.jnioe ;  strain  it  to  the  oyaiertt 
and  stew  them  gently  five  minutes. 

Oyster  SovMrref.— Take  the  lean  of 
the  inside  of  a  Im a  of  mutton  eleaa  froaa 
tlie  akin  and  strmga,  the  sane  of  tke  kid- 
ney-suet, and  double  the  qoaa^ty  ef 
oysters,  bearded,  and  wiped  dry;  cho^ 
all  together  very  amall,  and  season  tlieBi 
with  pepper  and  salt ;  then  roll  them  up 
In  fiour,  the  size  of  sausages « and  fry  tbem 
in  butter. 

OYSTKiia  Scalfoped.'—'Pnt  tbem  into 
scallop-shells,  strew  over  ibem  biead- 
crumbs,  with  a  little  bit  of  butter ;  the* 
put  in  more  oysters,  bread  cmmbs,  and 
a  bit  more  butter  at  the  top;  set  tbem  in 
a  Dutch  oven,  and  let  them  do  of «  nice 
brown. 

Oysters  on  Skewers.  —  Pat  a  bit  of 
butter  into  a  stewpan,  then  pat  In  sosne 
large  oysters,  and  some  mushrooms,  whh 
pepper,  salt,  pounded  cloves,  parsley, 
and  sweet  herbs  chopped,  and  a  aliake  of 
fiour ;  stir  ttiese  about  Cor  latf  a  minatr, 
thfn  put  the  oysters  on  silver  skeirers. 
with  a  mushroom  between  each;  roU 
tbem  in  crumbs  of  bread ;  broU  tbem ; 
put  a  little  ^ood  gravy  into  the  stew- 
pan,  thicken  it^  and  add  a  little  lemon- 
juice ;  serve  the  oysters  on  the  skewers 
in  a  dish  with  the  sauce. 

Oystee  iSovp.— Take  some  fish  stodr, 
according  to  the  quantity  of  aoop  yoa 
intend  making;  then  t^ke  two  qamts  of 
oysters,  beard  them,  and  beat  the  bsrd 
part  of  them  in  a  mortar,  with  the  yoliv 
of  ten  hard  eggs,  and  add  this  to  the 
stock ;  simmer  it  all  for  half  an  hoar, 
then  strain  it  ofl',  and  put  the  rest  of  the 
oysters  into  the  soup ;  simmer  for  five 
minutes ;  have  ready  the  yolks  of  ds 
raw  eggs,  well  beaten,  and  add  tbem  to 
the  soup ;  stir  it  all  well  one  way,  on  the 
side  of  the  fire,  till  it  is  thick  and  smootfu 
taking  care  not  to  let  it  boil ;  serve  sM 
to^rether. 

Oyster  Mouth  Soup.^Mnkt  a  iM» 
mutton  broth,  with  two  large  onioni, 
three  blades  of  mace,  and  black  pepper: 
strain  it,  and  pour  it  on  a  hundred  and 
fifty  oysters,  previously  bemrded«  and  a 
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M  of  taUM',  rolled  in  Isnr ;  kl  It  tia- 
mm  iMtlr  •  qnuter  td  an  hawt  and 

OvmH'Mmpad'-OpeB,  ud  talu  th* 
UiMr  kvn  th«m,  tban  dauH  thtim 
iMHtheBrii:  MralB  the  llqMT.udadd 


, n  with  ■  bit  rfi 

p«al,  aM  B  few  white  pepprxi.  Saimar 
iham  vary  tmlri  add  alltUe  ciaam,  and 
»  M  of  bMtBT  Bdcd  with  flaurj  atm 
«Ilh  Maated  linpeu  roaad  tbe  dlah. 
.  OianM  «  Avibirt.^Scald  the  oraMra 
to  Odr  own  liquer,  diain,  and  aiM  thaoa 
alawtMBtmrcr  ihaftra.  ln»nttlebat> 
taiV  Arad  pacday,  abalota,  pepper,  and 
•  tavydka  of  enii  Um  cms  iv  tba 
'  BlMHJemwUhlnjaJ  iiiiinl 


aiakad  In  ciawn,  ah^ota,  miubrooBia, 
l«ralaT(B»  «hred  inulDroUu  oTen*. 
panar  andaalt;  fill  HiiDe  acaUoea  inth 

BadftaUd  Famaai 


iMHawBoMadlMaL ._ 

ata  tauarot  Antqa  hromi.bu 
ikrthaojalerODtbe  Hedh 
•adacm. 

r. 

PAHAD  A.*-Botl  MNM  pieeea  ofttala 
bmd  in  a  anflkient  qoaDtltr  of  cold 
■till  t» eever  Iheoti  with  a IKtla onna- 
nan.  iMMa-pael,  and  eanwnn ;  when 
llM  tn^  k  qnlte  aoR.  preta  out  ^1  the 
wnHr.  and  Iwnt  lip  the  braid  wlthamall 


pin*  ol  battpr.  i 

to   th<?   -  ■ 

added. 


Uttle  ndlk,  and  augu 


P4K4i>i.-Sfi  Hlittlewateraa  the  fin 


vater  boll*  up,  put  In 
»  (wiihoat  taklnc  It  off 
'-"-"-*-",■■»  can. 


Uii-  brr.r1.cn 


P.«*B.  /';r 

witiio  liCilr  niirr,  twoooDCCaoi  Dnuar, 
uli  uriJ  t^fi'yi  ;  let  It  on  the  fire,  and 
In  ri  •■.u.mri  i:M  m  hour  1  then  add  two 
iir  iiiri  I'  r^f.  wlitchirirln  wliilNMi  the 
Ira,  (aldnc  am  that  It  doea  Mt  belli 
atmlthot. 

PANCAKGS.*-Hake  ■  lood^haltar 
fa  tha  naMl  war  with  ana,  mUk  a»d 
■mv  ;  pear  tUa  late  a  pan,  ao  that  It  lari' 


. [n  them  In,  be  quite  but.    Whm 

one  tide  bdooe.  (oat  it  uplUitlr  totnm 

It.    SmairilbkBaaaor  SaflUc  orasca- 

jafee,  aad  aogar. 

PANCAkH  d  la 

Into  a  baala 


--, ._ ,  three 

whole  CM,  and  the  yolki  of  three;  wlieii 
thoRNitihlT  mixed,  put  Id  a  little  milk, 
hairBplntofcnain,  with  a  little  oranie- 
Bower  water,  beat  tout  batter  well,  and 
let  It  be  jtM  the  Uikknaaaot  good  ercaa ; 
-~'"'ii  nM  fry  tit*  paneake^  aaice  them 
Uiiik,uaetaodelariSed  butter,  which 
pal  into  reur  pan,  and  pour  itoDaaln, 
laklnc  care  that  nwie  reoulna  at  the  Mt> 
torn  M  the  pan,  aa  It  would  make  the 
paiuakaa  sreair ;  whea  r<>u  havefini'hed 
iryiof,  leave  a  table-apoootut  of  the  hatt 
ter  in  the  ilewpan,  to  which  add  a  little 
pounded  rataAa,  aacv,  arange-Hower, 
and  the  irolk  ol  an  en,  whicb  nii  up 
with  the  cteaan  ;  aet  It  on  the  Arc,  ana 
when  It  boili,  put  It  In  a  boal,  (■»  aatiM 
to  the  paiK^tea. 

PiwcABCt  d  r/teAnMc.— Make  TOW 
paneakaa  the  aaue  ai  paacalieii  d  ia  Aea- 
«ai'«#,  and  when  MeOt  la*  iban  open  on 
a  clean  drcaaer,  apiead  them  over  wltb 
an  Italleone  cnam,  roll  them  up,  and 
lav  tbem  in  order  on  TOUT  tfah ;  be  partl- 
ciuar  (o  put  the  brown  aide  outwardi. 

FANNEQUETSOtacff.'-Putlnias 


•na  ■■poDiuui  VI  unea  otanie-nowEiaj 
bieak  up  all  tbaae  artidei,  and  mix  with 
them  the  jolks  ol  tea  ttgt,  bur  large 
Klanea  of  double  cream,  and  a  pinch  o[ 
■all.  Wuh  the  hittnm  o{  ■  rtjiDS-fuUi 
lichtlr  with  •oma  nrm  clarified  butler. 


.uM-v,u^..rSrf 

■  ■:!  icter: 
Kcond  spoonlul  en 
ilip  pan,  and  pn>- 
KamlahlDiiaae 


In  the'ineantlnie 
four  prepaiatioo 
ceed  in  Ibe  abon 


aanner,  gamlahuiiiaal 

, , ..  _, anolber    ia  cookuif , 

ttkinf  <are,  however,  to  aet  the  pan  over 
a  tentla  Sre.  When  all  are  doae,  cut 
the  aaaatftfa  three  inchie  in  length, 
^aaTand  dbh  tham  m  cMrao*. 

Ptmcacna  d  M  Jtajirir.  ■  — Prepare 
fonrj—aagwia  t^eaaoie  aajaawrfirrtf 
fla«A.dUlnt  AemwilhefaoeMaM  crdiM 


PAft                        (^)  PAH 

p&tistihe^  instead  of  apricot  marmalade.  Parpait  Ammur  Stmfii^  Frmn^mU  9f* 

Make  the  last  pannequet  much  largrer  —Rub  upon  a  pound  of  lump  euffar^  tlie 

than  the  rest,  and  do  not  roll  it,  but  when  xeitei  of  two  lemona,  and  two  large  oe- 

Uie  others  are  dished  en  etmronne^  place  drats,  scraping  off  the  snrffioe  ■•  it  be- 

the  reserved  pannequet  over  them  (cut-  comes  eolourea ;  infase  this  sagar  in  nine 

ting  out  the  middle);  being  Tery  thm,  it  glasses  of  boiling  hot  milk,  with  tlie  ad^ 

taSres  the  form  of  the  cotifoicfie,  and  wash  dition  of  a  dozen  doTes,  for  hmlf  an  boor ; 

its  surface  with  the  white  of  an  egg,  strain  the  infusion   through  a  napklo. 

whipped  firm,  and  mixed  with  two  spoons-  mix  it  with  the  usual  ingredienU.  and 

ftil  of  powder- sugar,  then  strew  over  finish  as  directed.     (See  SotJIS  mM* 

some  crushed  sugar,  put  it  into  a  gentle  ^ais.) 

oten,  and  make  of  a  nice  colour.    Any  PARSLEY  fW«<fw~Pick  some  parsley, 

other  cream  patt'stiire  is  equally  good.  (but  not  very  fine),  wash  it  well,  and  pot 

The  pannequett  may  also  be  made  thus :  it  on  a  sieve  to  drain ;  after  the  fish.  cro> 

when  taken  out  of  the  pan,  place  them  qnettes,  &c.  are  fried,  while  the  ml  It 

on  a  layer  of  paste,  about  six  inches  in  very  hot.  put  in  the  par«ley ;  stir  it  about 

diameter,  put  on  each  pannequet  some  wifbacuilender-spoonforaminote;  then 

apricot  marmalade,  with  crushed  maca-  spread  it  out  on  a  sheet  of  paper ;  this  it 

roons  strewed  over,  and  when  all  are  generally  used  for  croqaeties,  or  fried 

done,  mmn^fz  the  upper  one.  fish. 

Or,  as  follows:  pot  six  of  these /Nmntf-  Parsley,  Cheen^  Extraei  ^.  — Tski 
qftuU  one  on  another,  then  with  a  paste-  about  two  handsful  of  fresh  double  part- 
cutter  of  two  inches  and  a  half  diameter,  ley,  wash  and  pick  it,  then  pat  it  in  a 
cut  them  out,  dip  them  in  beaten  eggs,  mortar,  and  having  pounded  it,  until  you 
and  afterwards  in  lire  ad-crumbs ;  repeat  can  obtain  no  more  nooisture,  preta  liia 
this  operation,  and  then  having  fried  juice  through  a  silk  sieve  into  a  siewtjaa, 
them  of  a  nice  colour,  glaze,  and  serve  set  it  in  a  ham  marie  to  keep  it  hot  with* 
them.  out  boiling.    When  you  find  it  noadiedf 

PARFAIT  ^motir.*~Take  four  very  place  it  on  a  tammy  to  drain.  Tblt  pmm 

fine  fresh  cedrats,  pare  them  very  thin,  ts  used  for  entriee  and  sauoea,  as  it  not 

and  infuse  them  with  half  an  ounce  of  only  colours  them,  bat  imparts  an  agrea- 

"fine  cinnamon,  and  four  ounces  ofoori-  able  flavour. 

ander,  in  three  gallons  of  strong  brandy,  Parsley  "Pie, —  Season  a  fbwl,  or  a 

and  a  quart  of  water,  for  a  week  or  ten  few  bones  of  the  scrag  of  veal,  lay  It 

days,  when  distil  it  in  the  hain  marie ;  in  a  dish  ;  scald  aculienderf\al  of  picked 

this  quantity  of  brandv,  if  good,  will  parsley  in  milk ;  season  it,  and  add  it 

B'eld  two  gallons  and  half  a  pint  of  spirit,  to  the  meat  or  fowl,  with  a  teacupfal  of 

issolve   three  pounds   and   a  half  of  any  sort  of  good  broth,  or  meat  gravy. 

tuurar  in   seven  pints  of  river  water,  When  it  is  baked,  pour  into  it  a  quarter 

colour  it  with  cochineal,  then  add  it  to  of  a  pint  of  cream,  scalded,  with  a  bit  of 

the  spirit,  filter,  and  bottle  it.  butter  the  s^ze  of  a  walnut,  and  a  little  of 

PARPArr  j4mour^  Fromage  Bavaroit,*  flour.    Shake  it  round,  to  mix  with  tlM 

—Pare  the  rinds  of  two  lemons,  and  a  gravy  already  in. 


small  cedrat  as  thin  as  possible,  infuse  Lettuces,  white   mustard  leavea^  tr 

them  with  six  bruised  cloves,  and  half  a  spinach,  may  be  added  to  the  parsley, 

pound  of  powder-sugar  in  two  glasses  of  and  scalded  before  put  in. 

boiling  milk;  in  an  hour's  time  strain  it  Parsley  Sauce,— Tnkt  a  baadfnl  of 

off,  and  add  to  it  six  drachms  of  isinglass,  parsley,  and  having  washed  and  picked, 

and  a  little  infusion  of  cochineal,  to  make  pound  it  well ;  put  it  into  a  stewpan,  with 

the  fromage  of  a  rose-colour ;  set  it,  as  some  good  cullis,  set  it  on  tlie  lire,  aad 

usual,  on  ice,  mix  the  cream  with  it  as  let  it  simmer  a  quarter  of  an  hour,  then 

soonasitbeRins  to  thicken,  and  finish  as  strain  it ;' add  a  bit  of  butter  rolled  in 

directed.    (See  Fromage  Bavarois.)  flour,  a  liaison^  and  a  little  iemon-ji^. 

FAnrxiT  Amour.  Transparent  Jelly  of*  Parsley  Sauce,  when  Parsley  kmms 

—Pare  the  rind  of  two  lemons,  and  a  oe-  cannot  be  obtaineH^-^T'^  a  little  parsley 

drat,  as  thin  as  possible,  and  infuse  it  seed  up  in  a  bit  of  muslin,  and  boil  it  in 

with  half  a  dozen  cloves  (bruised)  In  a  water  for  ten  minutes.  Make  use  of  this 

boiling  syrup,  made  with  twelve  drachms  water  in  melting  the  butter,  and  thrav 

of  suaar  j  add  a  little  cochineal  to  make  it  into  it  a  little  boiled  spinach  minced,  to 

of  a  delicate  rose-colour.     When  cold,  have  the  npnearanceol  parsley, 

mix  with   the   infusion   half  a  ^lass  of  PARSNIPS  i?M Ai^/.—Let  them  boil  ia 

kirschenwBsser,  filter,  and   having  put  plenty  of  water,  with  salt,  till   tenddr, 

the  ounce  of  is'mgla^  to  it,  finish  as  di-  then  serve  them  on  a  dish   by  them- 

lected.    (See  Clear  Fruit  Jetty.)  selves ;  or,  when  boiledi  cat  them  in 
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•lioes, and toM them  up  in  agood  bitoT 
batter ;  they  are  generally  eaten  with 
■altfiah. 

PikaaiiiF  ^Kffie.*— To  every  fbiir  pounds 
oC  pannipp,  cleaned  and  quartered,  |Hit 
one  aallon  of  water ;  boil  them  till  quite 
tender :  drain  them  through  a  tieve*  but 
do  not  bruise  them*  ai  no  remedy  would 
dear  them  afterwards;  pour  the  liauor 
into  a  tub,  and  to  each  nllon  add  tnree 
pounds  of  loaf-sugar,  and  half  An  ounce  of 
emde  tartar ;  when  cooled  to  the  tem- 
perature of  seventy-five  degrees,  put  in 
a  little  new  yeast,  let  it  stand  ftHir  days 
in  a  warm  room,  then  turn  it.  The  miz- 
tnre  should,  if  ponible,  be  fermented  In 
a  temperature  of  sixty  degrees;  when  the 
fermentation  has  subsided,  bung  down 
the  cask,  and  let  it  stand  at  least  twelve 
months  before  bottling.  March  and  Sep- 
tember are  the  best  seaaons  for  making 
it.  It  only  requires  to  be  kept  a  few 
years  to  render  it  superior  to  all  other 
made  wines,  in  the  same  degree  as  East 
India  Madeira  surpaMea  Cape. 

PARTRIDGES,  (q  OUote.  — When 
they  are  young  tlie  bill  is  of  a  dark  colour, 
aad  their  legs  are  of  a  yellowish  ookwr ; 
and  when  fresh,  the  vent  is  firm,  but  this 
part  will  look  greenisii  when  stale.  The 
plumage  on  the  breast  of  the  hen  is  light, 
that  on  the  cock  is  tini^  with  red. 

PAaraimiEfl,  a  CAUammde,  —  Take 
two  partridweti  that  have  hung  for  some 
tioM,  cut  off  all  the  meat,  remove  all  the 
akln»  nerves,  &c«,  and  pound  the  rest 
with  half  a  pound  of  butter,  some  crumbs 
aoaked  in  boiling  cream,  and  two  eggs  ; 
season  with  pepper,  salt,  and  nutmeg. 
Make  the  above  into  balls,  about  as 
big  aa  marbles ;  place  them  on  a  dish  lor 
Mle,  pour  over  them  a  sauce,  composed 
of  the  Dones  of  the  parti idgcs,  boiled  in 
cansamai^,  thickened  with  the  volks  of 
•ix  eggN  and  strained.  Set  the  dish  in  a 
ten  marit  till  the  balls  swell,  and  are 
auficiently  done. 

PaKTainoEs,  d  rAH^laue.^—hlake  a 
/mrce  witli  the  livers  of  three  paruidgcs, 
a  little  butter,  and  some  peoper,  with 
which  fill  your  birds,  roast  tDem  about 
three  parts,  then  put  them  into  a  stew- 
pan  ;  raise  each  jomt  (but  do  not  divide 
ibem  entirely  from  tlie  body);  put  be- 
tween every  part  a  little  butter,  worked 
up  with  bread  crumbs,  sbred  sbaluts. 
parsley,  and  scallions,  salt,  pepper,  and 
nutmeg ;  dilute  with  a  glaM  of  Cham- 
pagne, and  two  spoonsful  of  a>nM€mm4  ; 
stew  them  till  quite  done,  squeeae  over 
the  juice  of  two  Seville  oranges,  add  a 
little  of  their  peel  graled.  and  serve  them. 

PaaraiDGEs.  Bwdttu  t'/.— Having 
made  the  bondins  of  quenelles  of  par- 
tridges, put  them,  with  a  little  salt,  mto 


a  well  battered  siewpan,  cover  them 
with  boiling  water;  poach,  and  then 
drain  them ;  when  cold,  dip  them  into 
an  omelet,  then  into  crumbs  of  bread, 
and  fry  tbem ;  dr^in  the  louditu  tho- 
romrhly,  and  serve  with  an  itatiemne. 

These  hmtditu  may  also  be  broiled,  in 
which  case  they  should  be  dipped  id  ^-olics 
of  eggs,  rolled  m  bread-crumEiB.  tiien  im- 
mersed in  warased  butter,  threaded saId, 
and  then  broiled  s^vly. 

Piarai  oges.  Broiled,* —TMkit  fi  ve  par- 
tridges, cut  them  in  halves,  trim  and  dip 
them  in  melted  butter,  and  bread  them 
twice ;  a  quarter  of  an  hour  beloie  din- 
ner broil  tnem.  Serve  them  with  a  sa^Mje 
a  la  Dialle. 

Paarai  dges  fei M  Cai&a^e«.*~Take  as 
flsany  birds  as  you  may  require  for  a  cifh, 
and  dress  ibem  as  directed  for  pheawanta. 
with  csbbages. 

PaaraiDOES,  writk  Red  CaUmre^f^ 
Take  two  red  cabbage*,  and  cot  tiiem 
in  fiiie  shredi,  which  tUorongfaJy  watL, 
and  put  them  to  stew,  with  a  good  piece 
of  butter,  and  a  little  pepper  and  sait: 
if  they  l^gin  to  stick  to  tlje  bcALua  of 
the  frtewpan,  pat  in  a  fcmaii  laCiHui  U 
stock,  continiung  to  add  LLis  quazitity  o! 
stock  every  tioae  tbey  appear  cry,  tili 
done;  then  mix  in  tw3  tabie-spoooffful  of 
vinegar,  and  lay  tLem  neatly oii  tlie  disL, 
and  then  upon  tbis  lay  three  partridges 
well  stewed. 

PiaTainoES,  d  fa  Centre.*.  — Tni»« 
as  many  psrtridges  as  you  choo*e-  ss  ;' 
for  roastiog;  fake  an  equal  cumber  */. 
sheets  of  white  paper,  on  each  of  aific:. 
lay  about  tvcLty  slices  of  trufles,  aod  vr. 
them  a  partridge;  fcld  over  ever)-  gt.- 
two  mo;e  sbee't  of  pa^Kr.  tuTL-jr  v.*i 
edges  up,  so  that  t^je  birC»  :l\j  'jf  ^^' 
tirely  excluded  iromtL**  s^r.  Bjr)  \i^:u 
completely  in  Lot  asLr«.  sf.fl  i:t  a  q  ^r- 
ter  of  aa  boor  luro  and  'ea«^  I'j^rs.  fv: 
the  same  !-pace  of  uote ;  u<<rri  uk.^  ^b^rv, 
(torn  the  psper;.  and  len'e  tUrm  Vi'Ji  LLh. 
truffles. 

FaBTBiooES,  aa  ChariMt.* — Tsice  fiv* 
young  oartr  d^eft.  cJteacL  in  ha.f.  flu- 
ten  and  put  in  t.^je  claw,  wi  m  Kn  reMv.'/e 
the  bone  of  a  cbop;  t^U  t^^em  I'/h?:). 
and  season  vi  n  ^alt  ar.u  pepper  ;  t  p 
each  in  melted  Irjtttr,  ar<u  r^.i  iLem  irj 
minced  truffles ;  atoJt  a  « jartrr  kA  *'« 
hour  before  d-r^r.^sr  br/l  l3«::r..  S*ti» 
wiUi  a  demi-glaae,  in  wiiich  i%  a  i\\X  t 
len^n-j-jice. 

PiaTsinoe.  f.'hartr^iue  «/.•— T*i^  a 
micdisii^  «  ze^  nab'A^e.  c-.t  it  m  ha.L  «/.  -: 
blanch  it ;  in  a  fewn  i&utca  take  it  vv't, 
drain  and  pi*:«s  o-jt  a;]  i\jt  waiter  :  •  '>n 
cold,  tie  tLem  up  with  twr>  fsu'tr  z^t^. 

Kperly  trussed  and  laroed  ;  '/n'-r  tl^ 
torn  of  a  stewpaa  with  \L,'l  t^^r*  *A 
2K3 
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baccrt),  on  which  place  the  cabbage,  two 
•enrelaa,  six  lausages,  two  carrots,  two 
onions,  season  with  pepper  and  salfr)  lay 
more  slices  over,  and  set  it  on  a  gentle 
Are.  While  it  is  cooking,  cut  some  tur- 
nips, carrots,  and  onions.  Into  thin  slice*, 
as  near  of  a  size  as  you  can,  and  put 
them  with  young  French  beans,  or  any 
other  ve^table  you  may  like,  into  some 
stock,  stirring  them  constantly  over  the 
fire  till  they  are  done,  when  drain  them. 
TVUce  a  plain  round  mould,  butter  it 
well,  and  lay  round  the  bottom  of  it  the 
carrots.  See.,  profverty  arranged,  leaving 
the  centre  open,  into  which,  put  first  the 
•abbage,  and  then  the  partridges'  breasts, 
downwards,  the  servelas,  sausages,  and 
bacon,  so  that  the  mould  be  entirely 
filled;  make  it  hot  in  a  tommortV  ;  be- 
fore it  is  turned  out  (which  must  be  done 
with  great  care),  place  the  mould  in  a 
slanting  direction,  that  all  fat  may  be 
drainedoir. 

pARTaiDGEB,  CutleU  </.*— Take  the 
fillets  of  six  partridges,  and  having  re- 
moved the  skin,  beat  them  with  the 
handle  of  the  knife;  then  take  the  pinion- 
bones,  scrape  and  thrust  them  into  tlie 
ends  of  the  fillets ;  melt  a  sufficient 
qaantity  of  butter  in  a  fryingpan,  put  in 
tne  fillets,  sprinkle  them  with  a  little 
salt,  and  brown  them  lightly.  Having 
drained  the  fillets,  let  the  butter  cool  a 
little,  and  add  to  it  the  yolks  of  two  e«gs ; 
dip  your  fillets  in  this,  bread  and  place 
them  on  a  gridiron  over  hot  asnes; 
colour  both  sidf  s  ;  dish  tliem  en  cmt- 
ronne,  and  serve  with  a  clear  reduced 
Jumet^  or  sauce,  d  la  Diable. 

Paktridoes,  d  la  Daube  Sicilierme.-^ 
Your  birds  being  properly  trussed,  lard 
them  with  equal  portions  of  baron,  and 
anchovies,  rolled  in  spices,  but  without 
salt;  then  put  them  into  a  Iraisingpan, 
with  a  knuckle  of  veal,  a  quarter  of  a 
pound  of  butter,  two  glasses  of  brandy,  a 
sufficient  quantity  of  stock  to  cover  the 
whole,  a  bundle  of  sweet  herbs,  three 
cloves,  two  of  garlic,  and  two  onions;  set 
these  on  a  slow  fire  for  five  or  six  hours ; 
then  take  out  the  birds,  put  them  into  a 
tureen,  strain  the  sauce,  and  pour  it  over 
them,  stirring  occasionally :  as  soon  as 
you  perceive  it  begins  to  form  a  jelly, 
mix  a  little  butter  with  it,  which  will 
give  it  the  appearance  of  marble. 

pARTRinGEb,  d  C EtpognoU.* — Put  a 
quarter  of  a  pound  of  butter,  the  juice  of 
H  lemon,  a  little  pepper,  and  a  slice  of 
bam  in  a  stewpan ;  add  the  partridvee, 
and  set  them  on  a  slow  fire,  that  they 
'may  not  take  colour;  in  a  little  while, 
put  to  them  six  ladlesful  of  etwignole, 
half  a  bottle  of  white  wine,  a  bay- leaf, 
parsley,  scallk>ns,  and  a  dove ;  when 
tbeae  Mve  timmered  three  quarteit  of 


an  hour,  take  out  the  birds,  lay  tbea  bt 
a  dish,  and  having  cleaied  away  the  », 
and  reduced  the  sauce  to  half,  etraiii  it 
over,  and  serve.  _  , 

Partridoeb,  d  rStot^ade,^ -^TtSn 
three  partridges,  properly  prepared,  lara 
them  with  bacon,  roUed  in  aalt,  pepper. 
pounded  herbs;  truss,  and  having  tied 
them  up,  put  them  into  a  stewpao  ea 
sliced  bacon,  cover  them  with  veal,  add 
two  carrots,  two  onk>ns.  two  doves,  par- 
sley, Bcallions,  salt,  thvrae,  and  bay^ 
leaf;  lay  bacon,  and  a  buttered  pa^ 
over  the  whole ;  pour  in  a  glass  of  wmte 
wine,  the  same  of  stock,  and  simmer 
them  for  an  hour  and  a  half ;  then  take 
out  the  bh-ds.  drain  and  untie  theni 
put  three  laolesful  of  etpagmk,  the 
same  of  fumS  of  game,  reduce  it  to  half, 
and  pour  it  over  the  partridges. 

Partridoes  (GakmUne^  with  TVn/* 
>?eff.*^Take  all  the  meat  from  a  small 
leveret;  put  aside  the  /iUUf  of  wbkh 
make  a  scallop,  weigh  the  remainder  of 
the  meat,  and  mince  it  with  doable  iti 
weight  of  fat  bacon,  and  half  a  pound  of 
ham  ;  when  mixed,  add  a  suflicient quan- 
tity of  spiced  salt,  and  the  yolk  oCan  egf. 
Bune  three  fine  partridges,  spread  them 
open  on  a  napkin,  make  them  of  as  equal 
a  thickness  as  you  Citn.  by  paring  away 
the  thicker  parts,  and  lasiog  the  pieces 
on  those  which  are  tliinner;  season  them 
with  the  spiced  salt,  put  on  each  a  sixth 
part  of  the  farce,  spread  this  all  over 
their  surface,  and  lay  on  it  three  truffles, 
cut  in  halves,  which  makes  six  pieces 
for  every  bird ;  wrap  these  pieces  each  in 
a  bit  of  pork  csul,  and  in  the  space  be- 
tween, place  some  of  the  scalloo  of  leve- 
ret ;  season,  and  lay  the  reroatDder  of  the 
farce  over.  Sew  up  the  partridgea  hi 
their  original  form,  wrap  each  first  iB 
slices  of  bacon,  and  tlien  in  a  linen  doth, 
tie  them  up,  and  place  them  in  a  stew- 
pan  lined  with  bacon ;  put  in  the  buiies 
of  the  leveret  and  partridgea,  four  onfona, 
four  carrots,  a  banch  of  parsley,  scalli- 
ons,  thyme,  bay-leaf,  basil,  four  cloves, 
two  calf's  feet,  a  sufficient  qnantity  oi 
contommS  to  rover  the  surface  of  the 
gnlantine,  a  glass  of  dry  Madeira,  and 
two  dessert  spoonsful  of  old  brandy; 
cover  the  wliole  with  a  buttered  paper ; 
set  it  off  on  a  brisk  fire,  and  then  let  it 
simmer  gently  for  two  hours.  At  the 
end  of  that  time  take  it  off;  when  nearly 
cold,  drain  it,  and  when  quite  so,  remove 
the  wrappers,  trim  the  birds  lightly,  and 
glaze  them :  put  them  properly  on  a  diah 
and  ornament  them,  and  then  diah  with 
jelly  according  to  your  taste. 

PASTBinoE,  HaMle,*^lltiw\ng  trussed 
a  partridge,  put  into  the  Iwdy  a  piece  of 
butler  the  sise  of  a  walnut*  tie  it  up  in 
bacoo,  and  roast  it  till  about  two  thirds 


PAR 


(OT) 


PAR 


4oM ;  In  the  mesntime,  irake  «  fmrct 
wftb  the  liver,  penley,  shalote,  crumb 
ef  breed,  and  butter,  all  pounded  lo^ 
ther ;  take  up  the  partridee,  raite  all  iti 
jolntSy  and  place  eome  of  xhtfrnret  under 
eachjprets  the  ^rtsdoim  again,  tie  up  the 
Irirdy  and  ttrw  it  over  a  tlow  fire  in  equal 
quantities  of  cotuommi  and  white  wine. 

PAaTRiDou,  d  CItnliennew  —  Tho- 
rooghljr  stew  three  partridges,  with  a 
/■rve.  in  their  cropa  (or  thejr  may  be 
Dened)and  the  intidea  stuffed  with  plenty 
of  good  /orce,  lay  them  in  a  dian,  and 
with  a  apoon  garnish  them  with  an  /lo- 
hmme  sauce. 

PikaraiDOBs,  L«n|^.*— Make  a  puree  of 
partridges,  addlne  to  it  ten  or  a  doien 
law  eggs,  rub  it  through  a  coarse  sieve ; 
take  a  plain  circular  mould,  butter  it 
well,  and  fill  it  with  the  mtrie,  put  it 
into  the  bain  marie^  and  let  it  simmer 
fsr  three  hours ;  then  turn  it  out  on  a 
dish,  and  pour  over  a  fmmet  of  game. 

Pabtridobs,  Manselle  qf.*^Ciit  up 
Inir  roasted  partridges,  put  all  the  best 
parts  Into  a  saucepan  to  keep  them  hot ; 
put  the  remainder  of  the  birds  into  a 
nortar,  with  six  shslott,  a  little  parsley* 
pepper,  and  a  bay-leaf  ;  pound  them 
IMM1|  and  then  put  them  into  a  saucepan, 
add  half  a  glass  of  white  wine,  the  same 
of  stock,  four  Isdlesful  of  espagnole,  and 
a  little  grated  nutmeg ;  reduce  these  to 
about  half,  then  rub  it  through  a  sieve, 
en  to  the  birdK,  and  serve  them. 

Paktridobs,  d  la  Matfimmute^^'^vX 
vp  three  cold  roasted  partridgen,  trim 
the  pleees,  and  put  them  into  a  basin 
wHh  salt,  pepper,  vinegar,  a  little  oil, 
and  a  minced  ravigote ;  when  they  have 
lain  a  suflicient  time  in  this,  dram  and 
I^ace  them  in  a  dish,  talcing  care  to  have 
the  three  brenRtH  uppermost,  garnish 
them  round  with  jelly,  and  pour  over  a 
meyefUMMe  ;  decomte  the  top  with  fil- 
lets of  ancliovies,  gherkin,  capers,  and 
hard  egg''^ 

PARTainoES,  Afiiicei/.*— Take  the  fil- 
lets from  eight  roasted  partridges,  mince, 
■ad  put  them  into  a  saucepan ;  make  a 
light  rMfx.  In  which  put  the  livers  and 
lights  of  the  birds,  a  bay  leaf,  a  clove, 
three  ahalnts,  and  a  little  sage,  give 
then  a  few  turns,  and  then  add  two 
lane  glasses  of  stt;ck,  reduce  the  sauce  to 
half,  atrain  and  pat  it  to  the  mirce, 
stirring  till  it  is  thtcic  and  smooth  ;  make 
it  hot,  but  not  boiling ;  serve  it  over 
fried  bread,  and  garnish  your  dish,  with 
tither  poacned  or  hard  cgKS. 

PABTaiDoes,  d  la  ^ok^/os.*— Having 
prepared  and  trussed  your  partridges, 
ronatf  and  let  them  stand  till  cold ;  then 
lake  oflftlie  breasts,  so  that  Uie  remiun- 
4gr  of  th«  birds  may  have  the  farm  of  an 


oval  well ;  cut  the  naeat  off  the  breatti, 
two  or  three  truflies,  and  a  score  of  small 
muahrooma  into  dice,  mix  them  together; 
take  six  ladlesTUl  of  espo^nei^,  the  same 
<^/umei  of  ganse:  reduce  them  to  a 
third,  and  strain  them  over  the  mince ; 
heat  your  partridges  in  the  bmn  marie; 
place  the  btrds  In  a  dish,  pour  the  ragofit 
mto  them,  and  serve  with  etpagnoU  trm* 
vailUe, 

PikRTRinoBS,  en  PaiH,*^TBkt  a  nice 
shaped  loaf,  of  about  a  pound  weight ; 
make  a  hole  at  one  end,  through  which 
take  out  all  the  crumbe,  rub  the  crust 
over  with  a  little  butter  or  lard,  and  set 
it  in  the  oven  for  a  few  minutes  to  dry: 
fill  this  with  minced  partridge  (see  that 
article),  and  put  the  loaf,  bottom  up* 
wards,  into  a  stew^ ;  add  two  spoons 
ful  of  veal  blond,  with  any  other  garnish 
you  please ;  let  it  remain  on  the  fire  till 
the  bread  U  soft  enough  to  allow  a  straw 
to  penetrate  it,  then  uke  it  out  and  dish 
it  with  the  sauce  round. 

PiRTaiDOB,  tttiM  PapHlote9.*-~Cut  a 
ffood  sited  partridge  completely  in  hall; 
from  the  neck  to  tlie  rump ;  put  some 
butter  into  a  pan,  and  do  up  the  two 
pieces  in  it  over  the  Are ;  in  about  ei^ht 
or  ten  minutes  take  them  out,  cover  with 
herbs  en  papilMee,  and  let  them  stand  to 
cool ;  then  take  a  souare  piece  of  paper, 
large  enough  to  hold  the  half  bii  d,  rub  it 
over  with  oil,  lay  a  thin  slice  of  bscon  on 
It,  then  the  bird,  with  the  herbs,  another 
thin  slice  of  bacon,  and  fold  the  paper 
over  the  whole,  and  broil  them  slowly 
on  a  moderate  fire.  Serve  them  with  a 
clear  gravy. 

pAaTRinoB  Pie  in  a  Dieh. — Take  four 
partridges,  pick  and  singe  them ;  cut  off 
their  legs  at  the  knee ;  season  with  pep- 
per, salt,  chopped  parsley,  thyme,  aad 
mushrooms.  Put  a  veal  steak  and  a  slice 
of  ham  at  the  bottom  of  the  dish  ;  put  in 
the  partridges  with  half  a  pint  of  good 
consotMJRe.  Line  the  edges  of  the  dish 
with  puff,  paste,  and  cover  with  the  same ; 
do  it  over  with  egg,  and  let  it  bake  for  an 
hour. 

Pa  RTainoES  (  Stmnding  Pie  of)  Chaude- 
froid.  *  —  Make  about  six  pounds  of 
raiwd  paste,  which  wrap  in  a  damp 
cloth,  and  set  it  aside.  Take  five  par- 
tridges, pick  and  bone  them  ;  weigh  the 
meat,  and  to  each  pound  put  a  quarter  of 
a  pound  of  spiced  fait;  cut  the  meat  from 
two  wild  raboit*,  of  which  take  a  pound 
and  A  half,  mince  this  with  two  pounds 
and  a  quarter  of  Cat  bacon,  then  put  both 
these  articles  into  a  mortar,  and  pound 
them  with  eight  drachms  of^  spiced  salt, 
two  volks,  one  whole  egg;,  a  shalot  minced 
and  blanched,  a  de«ert>spoonful  of  pars- 
ley* two  ef  Bunliroomay  two  of  truffiett 


ftpoundiif  trul!l», .  __ — 

tulc'ipooiirul  vf  aeloHU  or  ripagaole. 
CutapoUDdof  /at  buon  into  smaU  lar- 
doni,  whidi  roil  ia  four  dracliiui  of  iplced 
Mill  and  two  Hpoorsdil  of  psraley,  muab- 
tooDUi  and  InifKck.  ill  shreU  soibIJ  ; 
witti  M>iiM  Of  these  lard  the  p>rlrid((« 
wftbiatide,  an  thai  tlie  lanlona  may  not 
]i«iietrate  tlie  (.km;  and  witli  tbe  re- 
■naioder  lani  »  miij:  oF  vent. 

Having  Ihiii  prepared  jour  inttrp- 
dicnta,  pnicfriid  an  fiiUowa :  form  Ihrce- 
(Darth*  o(  vour  paite  iolo  a  ttaading 
(Tuit,  elgbt  [adfaeN  In  diametrr,  and  eight 
in  height,  into  which  pat  about  halt  the 

^1  (pread  it  imiKiUlf  all  over  the 
n,  to  tirm  a  bed  bur  or  flic  iDchei 
thick  1  lay  open  the  partridgee,  tticw 
ball  ifaelr  propurtioa  <rf  ipicea  Hit,  put 
in  each  a  spooarDloftbe/arOB,  and  (ono 
them  into  ■  kind  oT  heart ;  prick  the  akin* 
In  two  or  three  place*  with  tbe  point  or 
»  knife,  and  lay  them  on  tbe  pie,  Gil  up 
the  Inlfnlice*  with/oTM.and  »nw  oyer 
tbe  remuniog  portiao  o(  their  epiced  nit. 
Weigh  tbe  mtx  of  veal,  and  aemrding  to 
it*  weighr,  lake  tbe  apioed  talt  (four 
dnebmt  to  a  pound),  trim  tbe  wow  a* 
rmind  a*  you  can,  place  It  on  tbe  par- 
tridgea,  fiU  ap  the  apace  round  it  with 
fane  ;  itre«  the  leaianing  oyer,  and 
cover  tbe  whole  with  a  pound  ot  the  beet 
butter  cut  in  piecca,  and  *o  placed  as  to 
lOnn  a  kind  of  dome,  and  on  theae  lay 
*lice>  orbacon  and  two  bay-leave*.  Roll 
out  the  remainder  d  tlie  paita  lor  tbe 
top,  niakinK  it  eleven  inchra  in  diameter ; 
mouten  tlie  edges  of  the  pie,  and  Uv  ihe 
cover  on  it,  make  a  bole  in  the  middle ; 
dorex  and  place  the  pie  in  a  briak  oven 
tor  about  ten  imnute^,  then  tnkf  ilout, 
and  tie  it  in  eume  paiteboard  cut  (or  the 
purpoae.  and  pRplnce  it  for  lour  hours; 
attbe  end  ofcbai  time  lake  it  out,  put  a 
piece  or  paste  uvit  the  hold  and  leave  It 
to  conl.  Wh-'Ji  p^u>ctly  cold,  cut  off 
the  lid  carefully,  tnke  out  the  ve:tl,  and 
»  SuhHi  Chand-froidot 


a  (olded  napkin.  _ 


woodcocka,  leyercti,  Sx.,   accordinf 


traila,    .  _.,_  „ 

partridMfs  mil  the  Nune  aiie),  through 
the  crop  very  carefully;  beat  up  three 
quarter*  of  a  pound  uf  butler,  a  little 
*alt,  the  juice  ol  n  lemon,  pepper,  and 
pounded  aromatic* ;  iili  your  partridge* 
Willi  tbi*.  ud  IruM  them  likv  •  (mI  ; 


D)  PAR 

dwn  pat  them  In  •  itewpan  on  tUcttttl 
bacon,  coyer  then  with  the  Hune  and 
■liced  lemon  ;  poor  a  peili  over,  and 
■InuBCr  tor  ludC  an  hour  t  then  take  Ihcm 


Pan-kiMB  i^pMerf.— Let  jo^  par- 
tiMn*  be  tborooghly  eleanod,  then  lea. 
■on  Hiem  with  otaec,  allnice,  wlule  pep- 
per, and  Mlt  in  fine  powder.  Hub  em 
pwtwell:  then  larthem  in  k  P«n«i9 
the  breatt  downwatdatHcking  Uie  bu« 
MckMcaapoHiUe.  Pnt  plenty  «(  bat- 
ter over  tbem ;  tben  ca*n  ttic  pas  irilh 
a  coane  flour-paate,  and  a  paper  orcr 
that,  docely  down,  and  thesi  bake.  When 
cold,  put  tb*  bird*  into  pota,  and  CM«r 
them  with  butler.  _ 

P<BTUDB«*(/>ar^4^).*— TU«fwr6 
i*  made  ia  tbe  eame  manner  m  tbUtl 
lowla-mbetitBlmfaneaMMfrfreMiW, 
and  ^aart  of  game  far  tSlf  o*w*rffc  W 
vtloatt. 

PxBTUDaM(Q»tseUM^V-T«)wlbe 
■kin  and  ainew*  from  thne  ywutt  par- 
tridge*: mince  aad  pooad  Ibea  WUi 
rub  It  thnmgh  a  aieic,  ead  nix  It  ririi 
eqiMl  quantitiee  of   panada  aad  ctira 


udderL  , 

roBghly  incarp«a«u<U  then  add  on 
aqd  two  whde  egn;  eeaaoo  lo 
taate,  and  |io*eh  them  aa  uMiaL 


three  very  yoang  partridge*  aa  aboM 
directed,  and  act  tbe  preparaikm  «b  kc. 
When  perfectly  cold,  lorm  Uw  faatfa; 
poach  and  eerte  Ibem  with  the  Ulowlag 
•auoe :  mix  Ibur  apoonifal  at  U^Aamtllr, 
with  three  o(  double  cream,  two  of  a 
gtau  made  of  game,  add  a  lltUe  aalt, 
and  a  amBll  quantity  olcwenne  peeper; 
work  theae  up  till  quite  clear,  and  than 
ponr  it  over  the  gtinultn. 
PiBTaiDOE*  ft  Awuf.— Proceed  In  tbe 
a>  in  the  d' 


neatly  (s  poatible,  and  pot  them  iotoa 
■tcwpan ;  oroise  tbe  remnant*,  put  (hem 
into  another  •aucepan,  wHb  aix  ladlnful 
o[  eipagHole,  ■liihalot*,  a  gla**  ofwbile 
vIdc, a liule paraley,  atay-ltal.  a  glam 
ofitock,  pepper  ana  laltj  aetthiiaoa 


•train  itove    . 
whole  hot,  but  di 


■y. 

—Cut  up  two  or  I 


IB*  (Salmit  rf)  it  CHwMar.* 


PAE  (3fi 

tBdpitt  tbe  plMMlnto  m  itfwpnt,  with 
IhrM  deH«rt->pa<ini(ul  orollTC  oil,  hair  ■ 
mftm  of  nd  <rinr,  ■  liUle  nil,  ftppn, 
oe  Jake  o(  >  lemon,  una  toDKof  the 
pcdl  lOMdieJnlDUDplDthicHUcr,ind 
lAen  Mffldently  done,  »erv*  thun. 

TAKTWiiiioM(Salmii<if)  Cold*-Mila 
jonr  *•£■!<  u  uiiisl,  but  inntead  nf 
ftraintag  the  uure  ever  ihepiecM.  put 
hlnto  uiotber  Mucciian,  tidtfto  it  three 
•pooa^M  of  jelly,  reduce,  and  itmin  It 
Miln,  BDd  let  It  cool;  when  quite  cold, 
dip  yixir  piece*  into  it,  ons  \t  >  time, 
kiM  UTsnge  them  on  a  diah,  the  breuta 
•t  tbe  top ;  deeonle  your  dbh  with  jelly. 


PiBraiDoeB  (Tiiilf)  Salmii 
malie  a  lalmit  at 


table. 


ailt, 


of  tavo  lamont,  m  jiiuc  oi  iitc  pm  grminj, 
■  few  abaloli  minced,  (pounded  garlic  if 
dalmt),  and  wnie  ruplngn  nreired 
oter  the  ton;  let  It  limraer  about  ten 
■dnutea,  and  I  ben  wrre. 

PaBTBiDOES  IS  0  Salmii  or  HaiA  — 
Take  a  brace  d(  partrldgea  that  ban 
taMvell  roesled,  and  lery  neatly  cut  off 

th  winira,  legi,  and  breasu;  put  them 
ta  •  atewpan,    and  put  tbe  baclibane 
btoMratberateirpiin,  vith  a  Ul  of  l^ul 


.. a  IfidMal  o[  lood 

a  Udlelul  of  plain  nauee  ;  let 
a  gentle  fire  to  the 


UwwWie 


,,, ..  throuuhalaioniy.to  the 

In*  and  wings  which  were  put  into  the 
oder  ileirpan ;  put  U  to  the  fire  to  be 
TCTT  but,  then  add  the  juice  of  halt  a 
lenMtn,  m  UaiioHOl  the  yolk  of  oneegx, 
•ndfttable-tpanofulofcreAm;  > hake  the 
whale  well  togetlicr,  Isy  the  purtridgeaon 
the  diab,  and  aerve  it  to  table. 

PaeraiiKic  Saule.'^Hnr'mg  prepared 
a  partridse  aa  lor  la  Tarfare,  put  a  good 
pieea  ot  butter  Intn  a  trying-pan,  lay  in 
bia  Urd,  breatt  downirardt ;  lel  it  an  a 
briik  fire,  utreir  Nilt  and  pepper  over, 
■ad  when  it  la  firm  to  the  touch,  turn 
and  do  the  otiier  aide.  Serre  with  a 
rcdaeed  etpagaole,  and  halt  the  juice  or 

P&KTMDaa  (SeaUopi  itf").*— Cut  the 
laige  and  •mall  lil!e»  of  lour  partridgea 
lato  icallopa,  aprinkle  tliem  with  (alt, 
and  fry  them  li(ibt!y  in  aome  butter; 
tben  bBTinfl  drained  them,  tnke  out  the 
hwUer.andpiil  into  the  pan  three  apaona- 
fal  of  fiimet  □[  game,  and  two  at  alk- 
wenifr:  glie  them  ■  boil,  and  put  the 
•allopa  Into  it,  with  aome  diced  trufllea 
ir  mubroooM,  a  uwdl  ^ece  at  batter. 


wetKM  n  garne  nninu,  gja^,  ana  aerre. 
PaBTKiiran  (£n(|U  i^).*— Cut  off  the 
meat  ftom  aome  cold  maited  partrldgea, 
riiopand  pound  It  well  wiih  aome  Mtdiitf 
and  butter :  aeeaon  it  iTell,add  the  yolka 
of  tour  or  flye  egga,  and  rub  the  pirie 
'  rough  a  lie le  Into  a  buin.     Wbip  tM 


b«th,  which  mil  light: 
put  tbe  whole  carefulh 
bake  it     ' 


Vd^r^nd 


be  aerred  the  moment  it  ii  taken  oat  of 
the  oven. 

Parthidoe  d  bi  St.  Ijotirrnl.'—Ha^- 
tng  picked  and  otherwiae  prepared  your 


,      .._ naklncn  Innie  ho]e(i 

then  apread  out  the  hirdfi,  and  beat  tb^m 
on  the  breaila  In  order  Ir:  iiivr'  Ihem  at 
much  aurfaee  aa  pnaaible;  r;irinkle  Ihcm 
well  with  nit  and  pepper,  ^nJ  lay  them 
breait  downward!  in  a  mi.  in  ii  liirlj  i'  a 
liltleoil,  eet  it  on  the  fit* ,  r'l  i'!.i-i:  i.nc 
■Ide  la  dane,tnm  them;  aboiil  half  an 
hour  before  dinner,  brnil  ihrm  very 
■towly;  take  two  laiiletfut  of  rnwgnato, 
thejuicaofn  lemon  and  a  bnlt,  lomeot 
tbepwl,  a  little  aall  aud  pepper;  ai*e 
this  one  boil,  and  when  the  partrldgea 
are  done,   >—-•  — ^'i-    •'"-  "-■ —  "-*• 


e  with   this 

~PAaTiii>aEBd  AiSii»m>e.*— Taketnur 
partridge*,  fram  one  of  which  cut  all 

pound  il  with  aome  calf)  udder,  muih- 
rtiomii.  and  anchovy,  add  a  little  «■»• 
WMiHt',  and  atufr  the  three  remaining 
birds  with  this/arre;  lard  them  with 
anchoviea  and  muahroomi  placed  alter- 
nately; roa«t  tliem  before  a  'I'lw  lire, 

baaling 

■lock; 
andp 

PaaTHiDOBi  en  Surpritf.'—Titkt  three 
yery  Ireih  pmrtridgea,  clean  and  bone 
Ihem  all  but  the  large  bone  of  the  leg, 
and  learn  on  the  cliwi:  tiy  tliem  open 
on  a  cloth,  aeaann  with  aalt  and  pep- 
per, and  apread  overlhema  thin  layer  ot 
partrldge/anw-cnifr;  fill  up  tbe  bodicv, 
with  a  oold  iirlfiicm  ;  roll  and  Mw  Ihem 
Into  theirorlgtnal  liirm,  truii  tbe  dawa 
outward* :  put  them  into  a  pan  with  a 
little  butler,  and  brown  tbe  brcaau  \  let 
Ihem  cool,  and  then  lard  the  breast*. 
Break  the  bonei,  and  nut  Ihem  Into  a 
■lewpan,  with  a  thin  allce  ot  ham,  two 
rarR>l,a  little  tn 

-■^r•, 

lied 


1  (pooafal  of  n 


*  of  Madeira, 
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bacon;  put  tke  birds  into  thio»  cover  and  haTiofftHmiiied,  fry  them  lightly  1% 

them  witn  a  doable  paper,  buttered ;  oo-  a  little  butter ;  then  cover  them  with  a 

▼er  the  saucepan  dose,  put  fire  on  the  piece  of  buttered  paper ;  talce  six  stieet 

lid,  and  set  them  on  a  orisk  fire  for  half  of  tongue  d  Nearlaie,  cut  them  Xu  the 

an  hour;  let  the  breasts  be  as  much  sise  and  shape  of  thefilletik  kieat  them 

coloured  as  if  roasted ;  drain  and  dish  with  some  atoclc  in  a  deep  dish :  mmca 

them.    Serve  with  /ymet  of  game,  or  the  trimmings  of  the  tongue ;  then  re- 

their  own  sauce  strained.  duce  three  spoonsful  of  etpagn^U  and 

PAaTRiDOEd  ia  Tartwre.^—Tlkt  par-  tbe/iimtff,  (made  with  the  remnants  of 
tridge  being  trussed  properly,  dip  it  mto  the  oartridKes)  to  a  demi-glaxe.  Diak 
melted  butter,  let  it  be  well  covered  the  fillets  en  couranHe,  jnth  the  tongue 
with  it:  sprinlcle  salt  and  pepper  over,  between  each,  pour  a  part  of  the  sauce 
and  ro'.j  it  in  bread  crumba,  then  broil  it  over  them ;  put  tke  mince  to  the  re- 
very  slowly ;  when  done,  serve  it  over  a  mainder;  mix  them  wdl,  add  to  them  a 
remhulade  ur  sauce  d  la  Tortere,  or  if  small  piece  of  butter,  and  put  it  into  the 
you  like  it  l)etter,  a  sauce  piquante,or  centre  of  tlie  dinh. 
clear  gravy.  Partri  dor  (Fillets  </)  d  la  Mom^ht,* 

PARTRiDOEa  with  Truffles,  —  Prepare  —Take  the  fillets  from  sni  partnd|(n, 

thiee  or  four  partridges,  with  trufflee  remove  the  skin,  decorate  one  side  with 

in  the  inside,  the  same  as  directed  Cm*  truffles  placed  in  chequers,  and  lay  them 

pheasants,  only,  instead  of  roasting,  stew  this  side  downwarda  in  melted  butter,  do 

them  in  a  good  braiae ;  then,  having  a  not  let  tliem  touch,  cover  them  with  a 

few  trufiies  well  prepared,  and  mixed  in  buttered  paper  ;  take  an  equal  nnmher 

good  brown  sauce,  squeese  in  a  lemon ;  of  the  small  fillets,  Cry  them  lightly,  and 

and  when  very  hot.  pour  the  whole  over  when  cold  cut  them  into  scallopa,  with  aa 

the  partridges,  ana  serve.  many  trufiies  and  mushrooms :   redact 

PaRTRiDaiss  with  7Va(^«.^— Empty  four  spoonsful  of  veloutf^  and  two  df 

three  partridges    throogh  Che  breasts  ejspc^ne/e,  strain  it  over  the  acallopa,  and 

with  great  care;  put  a  pound  of  grated  keeptliem  hot  In  the  fotii  mane;  fry 

bacon  into  a  saucepan ;  add  some  mid-  the  fillets  lightly  over  hot  Rsbc«;  when 

dling  sized   truffles  in  quarters,  salt,  nearly  done,  add  a  small  Quantity  of 

pepper  and  spices ;  when  they  simmer,  demi-glaxe.    Arrange  your  nllets  round 

throw  in  the  trimmings  of  the  truffles:  a  dish  alternately  with  fried  bread  cut  hi 

take  it  ofi*  in  about  ten  minutes,  and  hearts,  pour  the  scallop  into  the  centre, 

when  cold,  stuff  the  partridges  with  this  glaie  and  serve, 

preparation:  tie  them  up  as  round   as  Vun9ii>Q%(PiUeteqf)with0nmgm»* 

Sou  can,  and  put  them  into  a  saucepan  —  Take  the  nllets  from  eisht  roaated 

etween slices  of  bacon;  make  a  poeli  partridges  (they  should  be  but  slightlv 

without  any  lemon,  pjur  this  over,  and  done),  place  them  on  a  piece  of  fried 

simmer  an  hour  and  a  half:  then  drain,  bread,  and  pour  over  them  the  following 

untie,  and  lay  them  in  a  dish.    Mince  sauce :— Four  ladlesful  of  espoirnole  lrm» 

two  truffles,  give  them  a  (tw  turns  in  a  oailld.  a  little  whole  pepper,  the  juice  of 

little  butter ;  tlien  add  tliree  ladlesful  of  a  Seville  orange,  and  some  of  the  peel : 

espagHole^  and  three  of  fumet  of  game,  give  this  a  boil;  and  pour  it  over, 

reduce  the  sauce  to  half,  take  ofi'the  fat,  PASTE.*— Be   very   particular  that 

and  serve  it  over  the  birds.  your  slab  or  paste  uble,  rolling-pin  and 

Partridges  to  7nw«.— Partridges  are  cutters  are  clean*  and  free  from  all  old 

done  in  exactly  the  same  way  as  phea*  paste,  and  be  very  careful  that  both  the 

aants  are  trussed.   {9^  Pheaatmti,)  flour  and  butter  are  extremely  good. 

Partri  DOBS  d  la  nileroi.—Fut  some  Have  a  dry  sieve  always  in  re:idineas.  In 

small  onions  into  a  little  stock,  with  a  or  by  the  flour  tub,  so  aa  to  uae  none 

bit  of  butter,  salt  and  pspper,  and  having  without  siftinir  it;  for,  tliough  it  RMy  ap- 

given  them  a  boil,  reduce  the  sauce,  and  pear  pure  ana  fine,  bran,  or  anoali  parw 

let  Uie  onions  take  colour  ;  when  tolera-  tides  of  old  paste  may  have  Callen  into  it; 

bly  brown,  stuff  two  or  three  partridges  sifting  is,  therefore,  alwaya  neceaaary* 

f  boned)  with  them,  truss  them  as  if  whole,  Weigh  one  ponnd  of  flour,  lay  it  in  a 

fry  them  lightly  in  a  little  oil,  with  para-  circle  on  the  slab :  break  one  egg  in  the 

ley,  shalots  and  mushrooms ;  then  braize  centre,  put  a  small  quantity  of  Mtlt,  and 

them  elowlv  for  about  four  or  five  hours,  a  little  bit  of  butter;  mix  all  these  togo- 

in  stock  and  white  wine,  with  slices  of  ther  lightly,  add  a  little  water,  mix  thea 

bacon  and  veal ;  skim  and  strain  tlie  again,  then  add  more  water,  and  so  pio- 

aauce,  add  a  little  cullis,  reduce,  and  ceed  until  it  binds  into  paste ;  but  lako 

serve  it  under  the  partridges.  care  that  you  do  not  make  it  too  stiflf, 

PARTRii>oBs(fV^/»^)iiAi  GUtiigara.*  nor  squeeie  it  much  together,  till  yo« 

—Take  ihe  fillets  of  three  partrkiQea,  find  there  it  auffldent  water ;  then  work 
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rU  togetlier,  an4  roll  it  mil  on  the  ;  stir  it  in  w«Ii,  »ir  »  in'o  &  br 

.  but  do  not  roll  I  too  thin  i  woriE»  mocld.  thnm  a'SSh   ciir^  Vna   -  .. 

;d  of  butter  on  the  slab..  «prnd  It  stud  tire  cr  kx  i>Mir*  i:iTTOffl  afiS  m 

U)  the  size  of  the  paite   with  m  knife  .  rise ;  u  the  end  of  :a.u  ^^T^t^S 

it  off  altogether,  and  l.iy  it  on  the  a  hoc  ovrc  to  bak-  :•              "  ^^  ''  -^^^ 

e ;  then.dbuble  the  ends  of  the  pa;te  P^m  «  6r  Jfa^^Yw*  •-?„  :«.,  • 

ther,  to  inclose  ihe  butter ;  then  five  Kevma  a  podod  aT  a.:a-    x^,-^^  «^ 

ie  turn,  thus :    roll  it  out  till  ywi  powJeMc^vT £Sl^  i  Z^\'r  %^-lJJ 

percei.^   the    butter,  through  Si  Ktter.Tiliie  "Tr^ri';*;'  1^7"^ 

Stum  the  end  which  18  next  to  you  eg««.  or  mor«>  if  n*c  «iirr     irV-Jii 

ray  over,  and  the  other  end  orerthau  cnvether  well.  i=^  -.  efi  wir  Uc  3^-^ 

itonce  or  twice  wjih  the  roliin«-pic:  ration  ir.t>  oee  Urz-  otVj-^  W^ 

let  It  stand,  thu  itf  called  one  tora  ;  mooldjiwvllb'ittr-*^'-  T.»a  » -n-emHr^^'- 

,  In  three  minutes    time,    turn  it  at  the  top.  ard    r"^^  -  «  x-nx-.*  -n»i!'  '^ 

1.  and  so  proceed    unii    you   hare  Paste  fot-  Rai^d  P «.  -  f^aim- 

t  for  petifs  vaUt,  or  any  shape  jou  a  liitle  «::,  kJt  ^^«^  i:ir-tt«r^'.-^* 

e;  but,    observe  not  to   out   orer  «a*er,  a  U:>  at  i  Lice,  uriwcv'-^c 

too  much  egg,  as  that  will  prevrat  to  pat  too  cu-rh-  is  Hm  >.'«e  aii?  >► 

nsing;  as  won  as  they  are  baked,  made  as  stid  as    ;«♦*;::*:    -r.*^  tsol 

them  off  the  sheet,  lay  them  on  rooirhiy  m-xed.  sire::  two cru:-»*-:in.'i. 

\and  when  cold,  Fcrape  tie  l>.t-  roi*  it  ar  d  cit  ::  c«  w  :±*  i-aco  tm 

,  neatly  cut  out  the  in^des  r^ady  want  for  your  p*.    Sirvihw?^  •iTiuCM- 

liatever  you  mean  to  put  into  th«m.  is  mehed  rn  warm  war-^r.  %a«:  w  s  x^ 


aking,8ee  direcM>'n<«  (or  the  oven.      vith  thei!;-^r^  then   ;:  •„;  z*'X  re-i  i^» 
m(t>wvart/^).* — Blanch  a  pound     *o  mach  wa:e-.  vc  i-je  ?as:«  VJ.  Kan^ 


"7 7 -«.— . — ;" -. '-     •-. ^- ••    -■    •  ■'  -■-*  t.*.^.  SilC  'S 

,  t!ie  paste  is  sufnciently  consxs'.e  ot,  the  centre  ^:.:  .  a  ."  ?  c«:--  ■:  cf  -.■-.  ar.  :••: 

in  a  heap  on  the  table  to  cool,  and  ear^,  a  ¥*ry  V"  ^  **.:.  4r. i  a.  ;->»  wiip- 

brm  it  into  cakes  of  any  si. ape  yoa  mix  there  i  ^h{  ;  :  vf«  -'z^t.  \rc  rrx.zr.  Jt 

TzCro^uaufr  u  I'llah'tntie.* — Take  mix  it rr.  i:^  *;ii  i ,  rt.*,  t.-.^:  ^ive .:  :wi 

nd  ol  vwoet  almond*,  two  ounces  iur~.s,  rt  :•  tr'-r.  r*a^.  at  ^^^, 

igc-flower?*.  the  rind  of  a  lemou.  a  Pastx  a     'i    ryrT-/^.*— Pcc.-^  *>"*: 

anda  Imlfof  powj4*r-8i:(far;bUnch  •x:rre4  of   v^arcce^  a.~*:c<:t  •.;  *  J.vt 

ound  the    almonds,  n'.ixinfr  with  pa.^t^.  vK^=  a^'  i  pt^&a**  ciT  1  »  fi.i-^ 

the   orange  flowe's  and    >rr.on-  t^!a|xw-iof  ViV/tr.  :.-..-«;♦•.  :a--vA -^ 

idding,  cccaaionally.  white  ufe^g ;  a  prurc  c'  p^-vi-^r-^  ..x^-,  \  vikr-i;r^^.  .. 

meantime,  cUrfy  il  <'  iu^r,  b.il  cf  Mffron   :.-.  ;r.w->,-;  j^x\'^^^**    r.^r^* 

'tit  toulvtant\  then  take  the  pan  cie::t4  t'.«*-.^r  .:>--.-*'.*■  ..y,  v.'.:  .".    .  u 

he  firo.  thr.tw  in   the  paste,  nr.rx  luariy  ex'^-  a»  w  .    c^^  iv;..-  >*«'*  «/^  : 

thri   j'pUcethe  pan*  f^tirrintf  till  ll:^r*  to'ter  a   ''j-a.'.:.^-*Zt      :rc  v.^z. 


thliUcalledthi^'tit  igouller;  liior 
eiiiht  lia  ptslu  about  the  *iie  of  ■  theet 
Ol  letter- paper.       ...         , 

For  Uie  tifApaibila,  take  ■  paund  of 
douWe-reBnedBUiiHr  reduced  to  an  Im- 
BtipMe  powiet  ;alltitlhrDug[hatainiiiy 
an  k  *beet  at  while  paper,  put  lour  or 
fireapoonitalorthiiiug'U'  Inio  your  pan, 
paur  on  It  •  I'tUe  oranw-floiwr  iraier, 
and  beat  It  well  with  tbe  lirger  stick, 
nntiUlie  prepnmiDD  <■  auflieiently  thin 
to  ran  trooi  [he  Mick  without  beind  denr; 
it  Itbcio,  more  wgar  tnuat  be  added. 
Put  the  pBD  over  a  chaGng-di'h  filled 
with  IWe  eoaln,  and  Ut  It  aund  (lUrrinK 
constantly)  till  It  baits  ;  then  lake  it  oS 
the  cbBGnK  dish,  add  twi 
ful  ot  augfir,   work   it  u 


?  well, 


■tick,  aet  itMide,  and  take  the  smaller  ;  then  take  them 
MlckIn)Ourn,ibt  hand,  hold  the  pan  in     ■  ■  ■ 

your  Icli  (slanting}  aver  one  o[  the  tin- 

Siatea;  tbe  sugar  iri)i,  by  tbeae  meana, 
o*  to  the  lip,  llien  atrike  the  point  of 

theatick  into  the  lip  of  the  pan,  which     hntdish, 
action  will  separate  the  liquid,  so  tbat 
each  time  llie  (tick  strikes  the  lip  a  ain- 

Si  drop  of  the  preparation  will  hll  on 
etin:  a  little  prai?Hce  will  be  neces- 
sary before  this  operation  can  be  perlbrm- 
ed  neatly.  As  soon  as  all  your  lugsr, 
&c.  ia  used,  replenish  the  pan  and  pro- 
ceed as  ftbore  directed,  until  you  liave  ■■ 
y  paslilirt    as    you   may     require. 


twenty  tolerably  ripe  peaches,  cut  them 
In  ha]*eB,  and  acald  tbem  in  a  Hchtay- 
rup  ;  then  drain  and  cut  each  but  inn 
three  pieces  (lengthwiw)  of  equal  tiUf 
ncas  I  put  these  l^to  a  pan  wilfi  aqiajter 
ot  a  pound  of  poirder-atiftr)  and  half  dit 
quan  tity  uf  warm  batter ;  try  them  HsUr, 
and  liaTins  prepared  yonr  OlarisMra 
llieiisdalway,  jmur  InlhepeadiMMl 
finish  il  (*ee  CWMte).  Wben  ia  the 
diib  (or  Uble,  corer  it  ccmpletclr  wttk 
tbe  syrup  reduced  to  ta  »appe,  ud  Hrve 
immediaEely. 

PucHia  >a   ■  Oapate.  — Cut  yow 

peaches  in  half,   take  out  the  stones, 

peel  tbem,  then  set  them  aa  tbe  St*  h  * 

spoons-  I  sugar-pan.  with  a  suffieient  qaaatityof 

,  scrape     thick  clarified  tugar  tacorrr  titers,  and 

to   the    let  them  simmer  in  tills  gently  till  dsae; 


a  dry  plao 


lels  to  the  aufar,  and  let  It  boll  aatil 

lolerabiy  thick  1  put  in  the  juice  at  tws 

or  three  lemons,  and  pnor  the  tnip 

T  the  peaches :  serve  tbem  io  a  orep 

..dish.  ^^ 

Peick  Cream— The  peMcheanMb* 
prepared  the  same  as  Ibr  maklni  Jellri 
but  instead  of  running  It  thraogb  a  netc, 
rub  the  whole  through  a  taiiBy,  and 
make  use  of  less  IsinalaM;  put  It  ailst 
once  In  the  mould,  wblchmult  bCNthl 
Ice. 

PiacB  n-((fert.*— Take  ■  doMn  iHall 


You  may,  if    which 
tfi/lei,  ukinti    lemon 


Ingodour 

PASTILt 

inthesan 
di  [Terence 
(which  an 


ue,  eoloiir  tbe  paifitlei,  UkinH 
erfiine  them  wiih  a  correspond- 

a.fomnion,'— Thesearemi 


Jul  (wg  Duurs  uiue  wac 
dip  them,  one  by  one.  Into 
[»od  batter,  and  (ry  of  a  nice  a 
^  il  a  quarter  of  a  pound  ot  ti 


s    In     the    materials, 

, ...      .        frofapoundof  powder 

to  three  qimrters  sf  a  pound  of  sugar) 
and  theperfumeB  are  omitted. 

PASTILIAGES.'-Put  two  ounces 
ot  well-washed  gum  dragon  into  an 
earthen  pnn.  with  aa  much  clear  hot 
water  aa  will  cover  it,  lay  a  sheet  of 
paper  to  keep  out  tlie  dust,  and  let  It 
tland  twenty-four  hours;  thi-n  squeeie 
it  through  a  coarse  cloth  Into  a  marble 
morUr,  and  add  to  it  as  much  starch 
and  sugHr  (botli  in  powder)  as  the  gum  i  then  t^i 

dients  wpII,  and  strain  them  through 


Nectarine  and  apricotfrittera  aif  laade 

Peach  Jellf.  —  Cut  ten  or  twelte 
peaches  In  halves,  take  out  the  stooei 
and  peri  them:  set  a  pint  of  smoodi  cla- 
rifled  sutar,  diluted  with  water,  on  the 
Bra ;  when  it  has  boiled  and  been  ^m- 
mru,  put  In  the  peaches,   ifae  kernels 


whicli   I 


pastry  and  conlCetionar,. _  

Ki,  Daskets,  tee.,  and  may  be  tinged  of 
requisile  shades,  by  mixing  with  It 
any  ot  the  rohiuring  nalerials. 
PBACHUe,  a-arlaUg  <tf.*   —  Take 


.  Bye  of  the  h 

...  _  plate  to  be  ID  readi- 
ness for  garnishing  the  jelly;  let  the 
remainder  of  tbe  prachea  boil  tOt  lea 
minutes  longer;  while  tbey  are  baling 
lake  three  lemons,  cut  oBT  the  rind, 
squeeze  the  juice  through  a  silk  sievr  in 
simsin,  pass  the  liquor  of  tbe  peaches 
into  it,  and  then  tbe  liinglasa,  runnlns 
It  through  the  sieve  two  or  three  tlmeh 


In  order  to 


I  It  well  i  fiU  the  mmild 
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bftU  Aill  of  jellr*  Md  when  set  put  in 
the  penebei  anil  a  little  more  jelly,  and 
when  that  it  ret,  fill  up  the  mould.  The 
veneon  why  the  lemooi  are  peeled  before 
they  are  tqneeaed  tor  this  jelly  ii«  that 
IIm  oil  in  the  rind  would  rather  spoil 
the  flafour  of  the  jelly»  than  be  any  ad- 
dition. 

Pbacb  iferjM/(Bd^.*— Ghooee  the  finejit 
peachee,  but  they  muet  not  be  too  ripe ; 
peel  them,  take  out  the  etonei,  and  put 
them  into  a  China  baitn ;  clarify  a  tufii- 
cient  quantity  of  sugar  to  allow  the  fruit 
to  float  in  the  syrup ;  boil  this  sugar  to 
ami;  let  It  cool  a  little,  then  pour  it 
over  your  fruit,  and  leafe  it ;  the  next  day 
drain  away  the  syrup,  and  boil  it  twelve 
«r  flfteen  times ;  tlien  pour  it  agMn  over 
the  frnit;  repeat  this  process  every 
twenty-lour  hours  for  six  days:  each 
thne  adding  a  little  sugar,  and  boiling 
k  longer,  nntil  at  the  last  it  reaches  the 
desree  grmnd  perli^  then  add  the  fruit, 
•nd  botfthem  together  a  few  minutes;  as 
soon  as  they  have  boiled  up  three  or  four 
tiniesv  take  the  whole  off  the  fire  and  put 
it  Into  glass  or  China  jars.  During  the 
•iz  days  that  the  fruU  lays  In  the  syrup, 
tnlie  care  to  place  a  piece  of  paper  tlie 
wmt  of  the  pan  on  the  surface  of  the  syrup, 
la  prevent  the  fruit  from  rising  above  the 
•pnip,  and  keep  it  all  equally  moist. 

nums  are  dune  exactly  m  the  same 

PiAcnn  with  Pigtmchiot^  GhnbUtte* 
^.*— Take  some  puff-paste,  give  it  four 
turns,  and  roll  it  out  into  two  thin  layers, 
each  thirteen  inches  square,  one  of  which 
place  on  a  baking-tin  (previously  moist- 
oned),  spread  over  this  a  pot  ci  peach 
marmalade,  cover  it  with  the  other  layer, 
and  then  cut  it  with  a  circular  paste- 
cutlar  of  two  inches  diameter,  take  out 
the  middle  with  a  cutter  of  one  inch 
diameter.  Beat  up  half  the  white  of  an 
egg  and  a  quarter  of  a  pound  of  sifted 
•ogar,  and  wash  the  if tmSlettes  over  irith 
it;  in  the  remaining  glaze  add  the  other 
half  white  of  egtci  and  throw  into  it  a 
qnwter  of  a  pound  of  pistnchios ;  when 
these  are  completely  covered  witl:  the 
glaie»  stick  them  on  the  GnnBletiet^  en 
sesw^awf;  when  baked,  replace  them  \u 
tho  oven  to  dry  a  minute  or  two,  and 
mrve  either  hot  or  cold. 

PiACBis  in  a  Timhale.—Thwe  are 
done  the  same  as  Pemcktrt  in  a  Compote, 
oaly  that  a  small  quantity  of  isinglaas 
•hoitid  be  miae^  in  to  turn  them  into  a 
gontle  jelly  ;  serve  them  in  a  timbale, 

Pbacb  7oi#r/e.*— Put  a  layer  of  Urt 
pmteon  a  flatdi>h,  moisten  the  edge, 
found  which  put  a  land  of  paste  about  an 
Inoh  and  a  half  wide ;  put  a  piece  of  but- 
tared  paper  and  a  cover  of  common  paste 


on,  which  prick  in  several  places,  doirtK 
the  band,  bake,  and  glaie  it;  when 
done,  take  out  the  paper  and  paste,  and 
put  in  their  place  a  eompoiU  of  peaches ; 
redure  the  symp,  and  the  moment  be- 
fore it  is  sent  to  table,  glaze  the  fruit  with 
it. 

PiACBES.  A^o/-av-oni<  cf^^Tnkt  three 
quarters  of  a  pound  of  puff-paste  (of  alx 
turns),  roll  it  out  into  a  round  piece  of 
seven  inches  in  diameter,  put  this  on  a 
very  thin  layer  of  fine  paste ;  dorez  the 
top,  and  with  the  point  of  a  knilie  mark 
it  within  a  proper  distance  from  the  edge, 
about  a  qiiarter  of  an  inch  deep.  Put  it 
in  a  brisk  oven,  and  when  sufficiently 
baked,  take  out  the  middle,  dry  it  a  mi- 
nute or  two,  sprinkle  it  all  over  with 
powder- sugar,  and  glaze  it.  Take  twelve 
ripe  peaches,  as  near  of  a  size  as  possi- 
ble, cut  them  in  halves,  and  boil  them 
in  a  syrup  made  with  six  ounces  of  sugar; 
when  done,  drain,  pare,  and  place  those 
which  are  least  coloureo,  en  eoorsitMe,  at 
the  bottom  of  thero/-aa-cw»^,arran^  tiie 
renuuiider  over,  with  the  kernels  mtro- 
duced  here  and  there  ;  reduce  the  syrup, 
and  juat  before  the  dish  is  sent  to  table, 
pour  it  over  the  fruit. 

PEARS  ^a^<^.— Take  half  a  dozen 
fine  pears,  peel,  ctft  them  in  halves,  and 
take  out  the  cores :  put  them  into  a  pan 
with  a  little  red  wine,  a  few  cJoves,  naif 
a  pound  of  sugur,  and  some  water.  Set 
tbem  in  a  moderate  oven  till  tender, 
then  put  them  on  a  slow  fire  to  stew 
gently  {  add  grated  lemon-peel, and  more 
sugar  if  necessary.  They  will  be  suffi- 
ciently red. 

Pea  as  in  Brntidy.* — Take  some  beurre 
pears,  not  too  ripCj  put  them  into  a  saure- 
pan  with  a  suftinent  quantity  of  water 
to  cover  them,  bet  them  on  the  fire,  and 
let  them  simmer,  but  not  boil,  until  the 
pears  will  yield  to  the  prcMure  of  your 
finger ;  then  charge  tltcro  into  cold 
water ;  pare  tbem  with  the  greatest  rare, 
so  that  not  a  single  spot  may  remain; 
prick,  and  put  tbem  again  on  the  fi.e  in 
fresh  water  and  the  juice  of  a  lemon ; 
let  them  boil  very  fast.  As  soon  as  the 
pears  are  soft  enough  for  the  head  of  a 
pin  to  penetrate  them  easily,  tnke  them 
out  caretuUy  with  a  skimmer,  ard  lay 
them  in  cold  water.  In  the  mean  time, 
having  boiled  your  sugar  to  litttp  pour 
the  boiling  syrup  on  tlie  pears,  (pre- 
viously drained  from  the  water),  and 
leave  them.  The  next  day  draiu  off  the 
pyiup,  boll  it  to  la  nappe,  tlien  put  in 
the  pears,  give  them  a  t»oil  also;  pro- 
ceed in  the  same  manner  on  the  third 
day,  after  which,  drain  the  fruit,  and  put 
it  into  Imttles.  Boil  up  the  syrup  a  few 
more  times,  let  it  cool,  and  then  pour  on 
2L 


i(  ome  bnndjp,  (tlir««-liMirth<  or  the 
niiantityottliefyrup);  nin  ihe  miitan 
tlirnuah  ft  Imm.  put  It  to  the  pean, 


mtflt  ft  bM.  pu 
...k  the  boulc*  wi 
Fe4H   Onditd—t 


I  done  like  >pri- 


Peiu  (Comptle  qO.  *  —  Take  Wl.- 
irood  liied  pean,  cut  them  In  liBlieti 
and  pat  tbroi  Into  b-Hlinc  ■■trr  )  when 
MR,  ehu>in  them  into  cold  wmtv,  in 
which  aqueeiG  •  little  leinon-juiee.  Biul 
■ome  dinKed  ■um''-  dnin  the  fruit  well 
fram  [he  wB.er,  and  then  put  them  inio 
thenyrupi  hoi)  tiRether  anlil  the  pears 
are  Miffieiriitl)>  done ;  ikini,  and  place 
them  in  the  canpntirr.  A  Utile  Bur- 
gundy wine  and  prepared  cochineal  will 
five  the  eompnte  a  red  rolour. 

pEAal  (thmpale  nf)  d  la  Btntu 
F'lnnie.* — Chooae  your  [ruit  earefiillf, 
take  oir the  topi,  and  trim  the  laila,  WB>h 
and  drain  tlirm  well ;  then  put  them  Into 
a  nkillat  with  mirbt,  cinnaniiin,  %t>  or 
*  three  clove*,  a  Irtile  red  wine,  and  •cme 
water,  fiei  Ibem  on  a  ilow  Are  taking 
rare  to  tkim  them.  WIimi  luSiciently 
dmie,  they  will  look  wrinkled. 

Ibid.  Rtd.* — Perl  ^ourfruit.  and  put 
it  Into  a  well  (ilaied  pipkin,  with  a  glau 
nf  wine,  a  liille  cinnamon,  iurw  to  lli 
tHale,  and  a  little  water;  put  In  alaa 


pears  will  bL 

I'Eins  to  cmnpownrf.*— Ti 
l-irire  penri,  coddle  them  ;  a 
take   them  oul  and    lay  thi 


lemon-peel  pared  very  thin,  boiled  in 
tliem.  and  a  little  cochineal  bruised  and 
put  into  a  mualin-bag  :  cover  them,  boil 
tliem  quick  till  they  are  tenderandof  a 
HOod  colour  ;  when  cold,  equerze  in  the 
juice  of  two  or  three  lemons. 

I'eah  Creaat. — Take  a  dozen  of  jarfco- 
nej)  (or  any  oLher  melluw  pearii}.  perl, 
■.■ore,  and  cut  them  in  quartern,  put  them 
in  the  tammy,  and  maih  them  well  wiih 


len 


»ilied  > 


.iMKlui 


re  or  rhr* 


lonelaTitenrievcralBmall  moulda, 
l^  Dried.— The'*  are  done  in  the 


-„_., little  wateti 

wbea  anfficiently  lender,  place  tbea  in 
(be  cempotirr. 
PEia  /ce.*— Take  aay  kind  o(  p 
»y  prefer,  let  I " 
iTing  pared  a 

fieoea,  put  tnem  iak ^, 
ttte  water,  art  it  on  the  fiie  ;  when  tt« 
Truit  laquiA  aolt,  rub  it  throvgli  a  aiete ; 
to  each  pDund  of  the  palp  pat  threW' 
quarter*  p(  a  pound  of  aufar,  bmled  la 
ptiit  liui,  and  tbe  juice  ol  two  lemoaai 
mix  th«m  well,  and  [teese  in  tbe  Moai 
manner.    (See/re) 

Pubs,  /■>  Kerp.* — Chooae  Ihcaoosd- 
eat  peara,  peel,  and  cut  tbetn  into  quar- 
tern, take  oat  the  pipa,  pat  tbe  ptect* 
into  botilea,  which  plana  in  tbe  im*r 
marie.  V.  il^e  ne.irs  »re  intended  (bt  the 
dcHCit,  unre  hulling'  ia  auffiaeat;b« 
il  for  I'lHihng.  ItK'V  should  boilDpfilC 
or  aix  tiiricri.  .Sliuulil  die  fruit  tfana  bol> 
tied  h:Lvr  t.dl.-:,  {!i.u\  ibe  tree  inace^ef 
havinf  '  .^  ,  >■-.!,'  ;rl.  they  will  requite 
a  quari'  i     i  .   i  i     .   '-  boitntg. 

PEt  -Take  aizpoond) 

or  ami.  poHiidaof  augv; 

put  thrpearsinloaaaucepan  with  aliUle 
water,  act  il  on  the  Ere  ;  when  tbe  fruit 
iaaoft,  take  them  out,  pare,  quarter,  and 
cere  tliem  )  ai  you  do  thii,  throw  each 
piece  into  eold  water,  in  anotlier  aauee- 
pan,  and  when  all  are  dime,  set  tliem  on 
Ihe  fire.  Ae  soon  aathey  are  aufficiently 

1  bailed 


llieauirart 
the  p'llp,  a 


'  clarified  an 


Peibs   Pretentd* 

-  Take   can 

ia 

making  thi 

that  the  fru 

be 

not  too  ripe 

;  tUey  hre 

soon  as  the 

ipaarebia 

ck"   &ct'tb?Man 

on  Ihe  fire 

in  a  rulScient  (luanli 

y  of 

water    to  c 

wn  Ihrm 

take   then 

off 

when  quite 

aoff,  and 

tbrow  them 

mo 

cold  -iter ; 

pare  them   liithtly,  cut  off 

the  aUika, 

rick  each 

with  a  pin  > 

uffi- 

cicntlr  long 

(0  reach 

le  core,  and 

£!!' 

™  HMin  in 

of  alum  ;  _    

until  tlie  peai9  are  tender,  then  take 
them  out,  and  put  them  into  cold  watrr 
rur  tbe  third  time.  Clarity  anil  boil 
a.ime  sugar  to  pc'tt  Hue,  putaome  waler 
to  it,  and  when  it  boils,  add  the  prart, 
rover  the  pan,  and  give  ibc  whole  a  boil  \ 
skim  and  pour  It  Into  an  rortlien  pan 
and  leave  it.  The  next  day.  drain  tiie 
ryrun  from  the  pearn,  add  a  little  mjre 
clnrified  aug.ir  to  it,  and  boil  il  agHiu  In 
petit  tine;  pour  it  over  llie  Iruit,  aiid 


PfiA 


(387) 


PEA 


\Httt  It  as  before ;  the  neit  atid  tiro  roc- 
rcMlve  day«,  proceed  io  the  fame  irav, 
e«di  time  increasing  the  degree  of  boil- 
ing, until  it  reaches  grand  perlS ;  then 
add  the  pears,  give  the  preserfe  a  boil 
(covered;,  skim  and  pour  it  into  a  pan, 
and  place  it  in  a  stove  for  two  days,  then 
drain  the  fruit,  and  put  it  by  for  use. 

Pbars  Steuaed.—yfvh  and  pricic  some 
large  stewing  pears,  and  set  them  on  the 
Are  in  a  large  stewing-psn  of  water  to 
scald ;  when  scalded,  take  them  out,  and 
put  them  on  the  fire  in  a  pan  with  a  suf* 
flcient  quantity  of  thin  clarified  sugar  to 
cover  them,  a  stick  of  cinnamon,  a  little 
mace,  and  two  or  three  cloves;  let  them 
aCew  gently  till  they  begin  to  soften  and 
look  rather  red,  then  put  in  a  bottle  of 
port  wine,  and  let  thrm  continue  stewing 
until  perfectly  done,  and  look  very  rich 
and  red ;  then  put  them  in  a  basin  or 
jar,  with  the  liquor  over  them  j  they  will 
DC  all  the  better  for  keeping  four  or  five 
days. 

Pe4«  7*arf.— Fare  your  fruit  carefully, 
cut  them  into  quarters,  and  take  out  the 
cores ;  if  large  and  green,  boil  them  in  a 
Utile  water  till  soft;  simmer  them  in 
aone  rich  syrup,  line  a  dish  with  puff- 
paste,  lay  in  the  pears  with  the  syrup, 
cover  and  bake  it. 

PEAS,  IToiW.— Set  a  lar^  pan  of 
■pring  water  on  the  fire ;  when  it  bous,  put 
ra  the  peas  with  a  handful  of  salt,  and  a 
stalk  of  mint ;  when  done,  drain  them  in  a 
cullender,  and  toss  them  in  a  stew-pan 
with  a  good  bit  of  butter,  a  little  silt 
and  pepper;  if  for  the  second  course,  be 
careful  thst  they  are  the  very  youngest, 
and  omit  the  pepper. 

Peas  d  ta  Bourgeoite,* — Make  a  light 
white  roiur,  into  which  put  your  peas; 
in  a  little  while  moisten  them  with  alittle 
boiling  water,  then  add  salt,  pepper,  four 
eoions,  a  bunch  of  parslev  and  scallions, 
a  lettuce  chopped  small,  and  reduce 
tliem;  when  the  peas  are  sufficiently 
done,  put  in  the  yollcs  of  three  eggs ;  after 
whicn,  take  care  that  it  does  not  boil. 
Serve  them  quite  hot. 

Peas  li  la  Baurgeoite, — Cot  two  or 
three  cabbages,  lettuces,  or  beads  of  en- 
dive Into  squares,  then  fry  three  green 
onions  in  clarified  butter,  of  a  fine  brown : 
the  lettnces  heing  well  waslied  and 
drained  from  the  water,  put  them  into 
the  pan  with  the  onions,  and  let  them 
«ew  very  gently  till  done,  and  then  drain 
them  on  a  sieve.  Toss  them  together 
with  the  peas,  and  stew  them  the  same 
•a  in  the  direction  for  pea$  tiewed  d  la 
Prmnvuite, 

Peas,  ChUU  </.— Boil  some  green 
pease  in  a  little  aood  stock  with  a  bunch 
of  parsley,  scallions,  and  savory,  rub 


them  through  a  sieve  into  a  cnllis ;  If 
you  wish  it  to  be  very  green,  add  a  little 
spinach  essence. 

Maigre  Peas  Culli$  is  made  in  the 
same  manner,  only  fi^h  broth  is  used  in- 
stead of  the  stock. 

Peas  au  6Va«.*~Take  some  fresh 
gathered  peas,  and  having  shelled, 
wash,  and  drain  them  well.  Cut  some 
streaky  bacon  Into  dice,  which  put  into 
astewpan  nith  a  bunch  of  sweet  herbs^ 
set  these  on  a  gentle  fire,  and  in  half  an 
hoHr  add  the  peas,  shaking  the  pan 
well ;  when  the  latter  are  about  three 
parts  done,  moisten  with  veal  gravy  or 
consomme,  and  finish  them.  Serve  with 
fried  bread. 

Peas  (  Oreen  Io  Xeep).— Shell  and  put 
them  into  a  kettle  of  water  when  it  boils ; 
give  them  two  or  three  warms. 

Peas  d  la  Paytanne.^Vvephrt  your 
peas  as  directed,  d  la  Stfton  ;  wash  very 
clean  some  cabbage  and  cos-lettucep,  a 
handful  of  parsley,  and  a  few  scallions ; 
break  tliem  in  pieces,  and  having  drained^ 
put  them  to  the  peas,  and  stew  them 
over  a  slow  fire,  stirring  frequently  to 
prevent  their  burning ;  when  sufficiently 
done,  season  with  pepper  and  salt,  and 
serve. 

Peas  PurSe,  Polage  ©/.•—Put  about 
three  pints  of  green  peas  into  cold  water« 
add  to  them  a  quarter  of  a  pound  of  but- 
ter, which  mix  well  with  the  peas  by 
working  them  about  with  ^our  hands, 
then,  having  drained  them  in  a  cullen- 
der, put  the  peas  into  a  stewpiin  with  a 
little  parsley  and  a  few  scallions ;  set 
them  on  a  moderate  fire,  stirring  occa- 
sionally ;  in  half  an  hour's  time  take 
them  out,  put  them  into  a  mortar,  and 
pound  them  well ;  then  rub  them  through 
a  sieve,  adding  a  little  cold  broth  to  ena- 
ble them  to  pass  through  more  easily: 
make  your  purie  very  clear,  heat  ir,  and 
pour  it  on  the  bread  about  ten  minutes 
before  you  serve  it. 

Peas  Pw</</i»f  .•— Take  a  pint  of  good 
split  peas,  and  having  washed,  soak 
tnem  well  in  warm  water;  then  tie  them 
in  a  cloth,  put  the  pudding  into  a  sauce- 
pan of  hot  water,  and  boil  it  until  quite 
soft.  When  done,  beat  it  up  with  a  iiitle 
butter  and  salt;  serve  it  with  boiled 
Dork  or  beef 

Peas  in  a  Pur^e.— Proceed  as  directed 
for  pea^-soup,  but  let  the  pirree  be  much 
thicKcr,  and  add  a  little  more  sugar  and 
salt ;  this  will  serve  to  garnish  a  stewed 
leg  of  lamb,  lamb  or  mutton  cutlets, 
duck  stewed,  &c. 

PEAs(rfry)  Pi«r^e^.*— Having  washed 
your  peaa  thoroughly,  put  them  into  a 
saucepan  witli  water,  three  carrots,  three 
onions,  two  cloves,  two  beads  of  celery, 

2  L2 


PEA                      (SaS)  FCR 

■  qii>rtero(B  pound  or  butter,  and  Mlt  •poonlulor  Aonr;  boll  the**  mln  till  At' 

to  the  t»tc;  h«vlnB  tni  led  tlism  till  tlw  peaicinbe  rubbed  thrauch  >  cnUemtei 

pcu  ore  gu/GcleiKly  done,  take  out  the  then  mix  thus  with  the  old  paai,  (Mtt 

ottaer  ngei^ei,    and    rub  the    peai  the  liquor  over,  and  terve. 

tbronsb  a  alave.    The  purit  aUiuld  be  Pus  (Onn)    t»  SUw-  — pDt  Int*  • 

rMher  thick  tlian  othcrwine,  aa  it  may  itcirpaa  a  Qoaii  of  pcaa,  ft  lettMCtM 

be  DMde  thinner  by  the  potage  whieb  an  onion,  botb  iltoed,  ft  bit  of  bMtaiv 

][aunddlBit.  aome  pepptr,  salt,  ana  no  not*  «Uer 

Peii  (Bagoit  //)    wi'U  Bacon.*—  than  hangaroandthelettaeefcaawaali 

TaMt  ball  ■  pound  ol  bacon,  cut  it  into  ing.    Slew   tben  very  BOUly  te   tma 


8w^i 


air  ■  pound  01  bacon,  cut  it  into    Ing.    Blew   tben  *ery  Bouiy  H> 
which  put  into  Bitewpaa  with  a     hours.     When  to  be  sarved,  beat  amta 

L...  _  _:_.  _.  _iTr —  — ■ ..:.  1. 1...  .t._ .  —  .  ^J^^^ 


,  r~-  -  ■"—  —  young  peaa    rgg, .- 

-  baiiD.atirionie  bulter  into  theini    flour  and  butter. 
pour  on  a  liule  water ;  leave  the        Pais  Sitwtd  d  la 


r   about  seven  or  eight  ^'>ini;    v.'iy  younf  peas    in  pleaty  af 

Sinutae,  then  drain  and  set  them  OD  the  »i»i'i8   "nur  witb  a  littls  laK  hi  U< 

e  1  in afew  minutes,  add  ■  little  brolb,  >vlien  done,  dnin off  tbe  water, aad  p« 

then   bacon,  parsley,  acallioDS,  salt,  and  thrm  lo  Men  villi  a  Utot  bMter,  aanw 

pepprr ;  (tew  tlie  wlule  ovrr  a  (entls  onion,  nnd  b  imall  buBth  of  pftnlen  » 

Bre;  aktm  it  well,  and  if  bra  salt,  add  a  lltit«iii(nr  and  salt;  IM  then  atewl^ 

little  sonr.  getlirr  tor  a  few  mlnuttl,  IlieB  aM  t«> 

PtuTd  la  Seflen,-~Ttke  tbree  plnta  nr  itiree  apoouslul  ot  nmtmmmi i  whaa 

S  young  imh-gathered  peas,  and  put  ibcy  ^ippear  dry,  add  soma  trttat  mact, 
em  into  a  pan  with  two  ounces  of  but-  bu<  inke  icrp.iT  csre  not  to  put  too  mae^ 
t^  and  plenty  of  cold  water,  worit  them  \l  inlended  ittr  tbe  aeeond  eoanBi  aa 
well  with  the  butter  till  the*  adhere  (o-  lUere  im  not  no  mnch  required  na  fcr  BB 
getber,  and  having  drained  them  Uw-  eatrit  ia  (he  first  course;  betareaenfisi 
luuhly  in  a  cullender,  stew  tbiem  gently  nix  in  a  tiauam  of  the  ynlk  of  oDceigt 
wilD  a  bunch  of  paraley  and  acallians  ;  with  a  little  ereais. 
u  soon  as  they  become  green,  sprinkle  PEPPEH  CaAc— Boil  ft  quarter  U 
ft  little  Btrartrrer,  give  them  a  stir,  pour  an  ounce  of  whnle  while  pepper  in  a  ail] 
«  auaicient  qiujicilvor  boiling  water  to  of  sack,  for  a  quarter  ot  an  Mur;  tMn 
corer  tliem,  and  reduce  it  quickly  over  a  airain,  and  miK  the  liquor  with  a*  maeli 
large  fire;  dissolve  a  smsll  lump  of  fine  augar  u  will  make  a  paatci  int 
sugar,  and  merely  a  taste  of  sail  m  ■  this  on  a  tin  plate,Rnd  Jet  tbera  dry- 
little  water;  add  thie  lo  the  peas,  and  I>apraa  PbJ.*— Take  asmudis^aaA 
white  Ibeyare  still  boiling,  put  in  about  es  will  fill  a  good  sind  diah,  put  it  iaa 
two  ounces  oF  butler  worked  up  with  a  uucepau  without  any  water,  art  It  eft 
■poonful  of  Suur.  ibe  fire,  and  let  It  boil :  then  drabiuff 

Pea*    5di^.  *— Take   the   liquor   in  all  tbe  [Iquor,  chop  tbe  spinach  Terr  fiMt 

which  a  joint  of  salt-beet,  pork,  or  leg  and  return  it  to  the  seuceinul,  witb  the 

of  mutton  has  been  boiled ;  put  it  into  water  juat  drained  from  It,  laan  water, 

ft  latge   saucepan,  with  beef-bones,   a  onions,  three  or  tour  potstoM,  a  iettnet 

knuckle  nf  ham,  a  carrot  or  two,  a  leek,  or  bead  ot  endive  cut  small,  the  boDM 

•  little  celery-seed  tied  in  a  bag,  a  pint  ofany  cold  roaat  meat,  if  you  bavetham, 

of  epill  peas :  let  the  whole  simmer  by  and  half  a  pound  o(  bacon ;  put  tbe  wbola 

the  aide  of  the  fire  foiir  or  five  houri.  on  the  fire,  and  when  it  ha*  Ixiilcd  lor 

When  auffidentty  done,   rub  the   pens  about   an   bour,    put    In    a    lew   aMt 

through  a  cullender,  sirsin  tbe  liquor  diinplingi ;  lea*e   it   twenty  or  Uilrn 

orer  them,  aesson  it  to  your  taste,  and  minutes   longer;    season   it   well   wilB 

•erve  with  mint  dried,  and  rubbed  fine,  cayenne,  and  serve, 

toasted  or  fried  bread  cut  into  dice,  and  PiFriB  Ssimv.— Take  an  anioa  or  twO) 

cavenne  pepper.               _  a  couple  of  carrots,   a  parsnip,    bait  a 

Vt^s  ((>re«ii)  S<mp.~TtVe  ■  pint  of  parslevroot  (allcutin  slices),  iwockwsa 

old  peas,  put  tliem  into  a  saucepan  witli  of  garlic,  a  bay- leaf,  two  cloves,  and  a 

an  equal  quantity  of  water,  an  ounre  at  JittTe  butter  ;  set  tkem  on  the  fire,  and 

butter,  an  ooion  or  two,  some  lettuce-  when  they  uke  colour,  add  aome  cullis, 

leaves,    pepper  and    aalt :    ower    the  halts  glass  of  vinegar  and  broth,  salt  bM 

aaacepan  close,  and   let  them  simmer  coarse  pepper;  reiluce  to  a  proper  cUH 

till  the  peas  are   quite  soft;  then  rub  tiMence,  skim  nnd strain  it. 

them  through  a  cullender,  and  to  the  FERIJH,— Perch  are  not  esteemed  so 

liquor  add  more  water,  the  remainder  nl  murh  as  carp  and  tench;  but  theyai«a 

the  lettuces,  a  pint   of  toang  peas,  a  most  delibile  Bih ;  their  hvshneu  may 

llttiB  chopped  splaacb,  mint,  salt,  pep-  be  asceruined  liv  the  Ilvelhiea  of  tbrir 

p«r.  Mine  own  butter,  atid  •  table  eyes.HdUustiffiiessafthdrBiu.  Percfa 


8) 


PER 


tmncm  mt  Btnrrt,  '  —  Havinit  Iho- 
lOMshlr  ctMiwd  and  taken  oat  the  rlJli, 
fM  your  perch  inlo  ■  itewpui,  witb 
■  ■llced  saion,  ■  nn«t,  a  bay-lnl,  para- 
l«j|Ult,  andsliitlriraiet.  when  done, 
01*111  tfaem ;  Uki  off  the  acalei  and  >kln* 
atelully;  place  Che  Sn*  at  equal  dit- 
taocea  in  tha  bodiea,  and  aerTC  Unm 
coveted  wltb  a  butter  lance. 

l^acH  Btiled.— Put  (faem  Into  cold 
•atar,  and  let  tbem  boil  carefulJy,  aerve 
with  mrtted  batter  and  wr- 
'  PbhcbAm'M.— Set  the  perch  on  Id  cold 
apringmteriViUi  plentiroffalt ;  aa»aon 
■i  they  boil,  aklin  them  well,  and  place 
then  ailde  to  liromer  till  done  ;  and 
■erre  them  ehhcr  with  anchovy  aauce, 
or  with  melted  biitter  and  iHf  ■ 

PiRCB  r'n  Cburl  BomitloH.*—  Having 
dwned  jour  perch  andr^tected  the  gills, 
waah  them  welt  in  rinesar,  and  then  put 
tbeni  inloBuucepani  witti  noinp  buttf  r. 
nreet   herb*,   •mall  wliiti  •■■  1 


up  their  Iieada,  and  ttew  thein  in  a  light 
■alt  and  water,  wllh  panley  ronti  and 
leavei,  bay-Irar,  and  lemoo-peel.  When 
done,  takeolf  (he  rcale*  and  skin*:  dip 
the  fiih  in  a  Ste.  M*nihould  aauee,  and 
bread  them  ;  beat  op  the  yolki  ot  three 
egg*  in  a  little  melted  butler,  (alt  and 
pepper ;  dip  the  perch  in  thl>,  and  bread 
*liem  a  Kcond  lime]  broil  them  ilowly, 
nd  lerTe  with  a  lomata  uuce. 
PiKCH  OH  ReittturuHt.*  —  Scale  and 
clean  your  fiah,  and  it  hirge,  anak  them 
In  bat  brine,  butif  they  are  amHlI,  thatia 
not  neeenary.  Put  ■  piece  of  butter  into 
a  Ktewpan,  wt  it  on  the  fire,  and  keep 
ttlrrini;  till  it  melli,  then  add  aome  veal 
.'i.Lvy  i.ir  eimiommf,  MJt,  pepper,  vine- 
>;-ii .  nniJ  your  fi*li ;  atew  gently  till  tutd- 
'     ' —       Serve   with   the   asuce 


la  fait  Fiche.'—TmVt  three 
rch,  BUI  and  clean  them  well ; 
le  giiri  and  roea  (ir  thry  have 


white  wine;  a 
■Bdwrvc  ihei 
In  a  dlih. 


drr,  . 


perch  without  any  bone,  and  let  them 
MBk  for  ten  houra  In  a  marinade,  half 
riaegar,  hall  water,  carroti,  onioni,  a  ' 
bay-tat,  aome  pepperenmr,  salt,  and  a  | 
clove  of  imrlic ;  a  few  minutea  before  you 
iHifa  ID  aerve  them,  take  them  out  of  the 
narinadc,  shake  them  In  flour,  and  fry  i 
Ibnii  quick  in  dear  lard ;  when  free 
fkom  tbe  fat,  place  them  on  a  dish,  wlih 
niMl  strong  butter  anuce  under  them,  , 
UNO  whieh  put  a  uble< spoonful  of  tar- 
ratoa  vinegar;  when  very  hnl,  pour  it 
between  the  fish.  { 

PiBCB  i  la  Gvrdiane.* — Soile,  empty.  ] 
and  dean  ai  many  perch  as  you  may  I 
Trqoin,  and  soak  them  for  Rye  minntes  I 
In  melted  butter,  with  sweet  herba  shred, 
MIt<  pepper,  and  pounded  coriander', 
pnt  the  fish  (with  this  marinade)  into  a 
Jar,  oorer  it  *ery  close,  and  set  it  in  hot  ' 
aabM;  when  you  think  the  perch  are 
about  bait  done,   add  some    gnod  veal  ; 

BBvy,  eoTer  it  as  closely  as  before,  and 
t  It  remain  till  the  bb  ate  done. 

Psacn  il  la  Hellandaitt. —  ThorouBhly 
dean  and  wash  tlie  perch,  then  set  them 
M  the  lire  in  half  milk,  half  water,  tome 
■Jt.  aod  ■  bit  ot  butter ;  simmer  them 
fimtlyovera  alow  fire,  and  when  done, 
lialn  offthe  Ihiiior,  lay  them  on  a  dish, 
wHh  a  aiare  it  la  HaHamlait  over  them. 

PEacD  d  la  Patamaitt.'—Cltaa  threo 
•erefa  well,  uke  oat  the  gills  and  n>es, 
h  lb*  plaM  a(  which  put  carp  roe* ;  lie 


(flitly  Mited,  with"! 

' ;  tlirn   take  out   tbe  Hsh,  and 

vtloali ;   put  the  perch  In  aKaln,  give 
them  HTiolher  boil,  and  dish  them,  with 

Pesch  oh  ffater  Sucfitt.'—Cut,  some 
paraley  roots  into  small  pieces,  which 
put  in  a  tuflicient  quantity  of  water  to 
boil  what  perch  yon  may  have ;   add  a 

bunch  of  parsleyar  '         "      '"       '       '"  " 


:  quite  done,   put  in  the  perch 

leJ  and  cleaned)  for  ten  niinulr*. 

some  psrsley 


[well  scnleJ  and  cleaned) 

leaves  in  salt  and  wster ; 
perch,  place  ihem  in  a  tureen,  wicti  ine 
nanley  roots  and  leave*  \  strain  the 
liquor  over  it.  and  serve.  Slices  of  bread 
and  butter  should  be  tent  to  table  to  eat 
with  it. 

PeacH  mrt  /Fme.*— Hnving  scaled 
snd  taken  out  the  v>\\t,  put  the  perch 
intii  a  etew|tfin,  with  equal  quantities  or 
(tock  and  white  nine,  a  Day-leaf,  a  clove 
a(  garlic,  a  bunch  of  pnrrtey  and  scallion't 
two  cloves,  and  somenilt.  When  dnne, 
take  out  the  Hsh,  strain  oO'  tbe  liquor, 
the  dregs  of  which  mix  with  aoine  butter 
and  a  little  flour;  heat  these  up,  set  ihem 
on  the  Sre,  sllrrins  till  quite  oone.  add- 
mg  pepper,  grated  nutmeg,  and  ■  ball  of 
in ehoTV  butter.  Drain  the  pereh  well, 
and  dinli  them  with  the  above  sauce. 

PERLINGO.-— Takea  pound  and  a 
balftrf  nifted  flour,  and  having  placed  lion 
your  slab,  makea  bole  in  the  middle  oi 
It.  into  which  put  three  quarters  of  a 
pound  ot  brown  nugar,  half  a  poimd  o( 
tresh  butter,   the   rind  of  two  lemons. 


(TBled,  Hid  t«n«gBi;kn«idalltbaeiD- 1 
(tcdicDta  U^tber  weJI,  unlil  Ton  h*TC  B 

SettT  Urn)  pule;  <f  it  •bould  be  too 
Id,  >dd  sbvidtul  more  fluur.  Then 
•ut  the  pmU  into  Hiiall  piece*,  each  of 
which  roinn  the  pdnw  oT  Twr  l>u)d«, 
till  tiwr  are  tbe  leoBth  aqd  tliicknen  of 
vour  finger;  take  a  ronnd  gtick  (aUiut 
lilt  the  diameter  oT  *ODr  Mwte),  pm* 
thli  down  on  each  o(  tbe  mtret,  to  tnat 
tbey  may  be  Ibdr  originu  thlckneM  on 
me  tide,  and  thin  on  tlie  other ;  wben 
all  are  timi  pretard,  fonn  tliem  into 
little  crowni  (the  flat  aide  inward*,  and 
the  thin  end  upprnnoatl,  la/  them  on 
white  paper,  and  balie  them  In  a  mode- 
rate oren ;  in  the  meannhilc,  malie  some 
white  augar  vamiah  or  icing,  and  whrn 
the  perlingoa  are  aafficlfntlT  done,  dip 
tbem  carefullf  in  tbe  varoiah,  one  by 
MK ;  then  replace  thero  In  the  oven,  a 
nlnuie  or  Iwo,  to  dry. 

PEROQBE  PaJtgirei.*—T%ht  a  piece 
odwet,  mutlonorlanib,  that  ta  leader, 
the  aaine  quantity  of  bef[-«uet,  abred 
Mpar«tely  ivr^Gireilhen  mix  them  at to- 
icther,  teaaonmgthem  with  pepper,>alt, 
and  a  little  iSAIof,  wlien  aeaaoned,  mix 
ft  nilh  a  little  good  Isoth  o>-  gravy; 
Make  B  paale  ta  tollowa ;— Mefl  two 
ounces  ol  tretli  butter  la  hail  a  pint  at 
warm  milk_i  then  put  in  one  egg*  well 
beaten, ailriingfluurto  itbipdegreea,  till 
it  i<  very  stiSTaod  no  eyn  in  il ;  mould 
it  wril,  roll  il  out  very  tliln,  cut  It  oul 
wilha  vrry  imalt  baain.lar  the  meat  on 
one  aidp,  lum  the  olher  o*rr  a*  a  pnflj 
cioai;  it  wltb  aome  egg,  yolk  and  white 
beaten  together,  and  Fry  In  good  be«(- 

wholes , 

ofpear',  bym'-BnBO(rerin(nUllon.aome< 
wEaCin  tlie  •nma  manner  aa  cyder  li 
made  tr<im  epplea.  (See  Cyder.) 
The  b>at  itnri  lor  perry,  or  at  leail 

the    aort"    whlcll      Imwe      hwn    hill.rrln 

thought  thefii 


pear.  In  order  to  coirrct  the  defecta  it 
one  kind  by  the  i^poalte  propertieirf 
another.  It  ia,  bowever,  tbought  mM» 
aaay  to  Hnd  the  leqoircd  pordoaof  anpr 
and  BBtringency,  aa  well  ■■  B»nmu,tn 

I  three  or   four  varietiea   than   la  (Ml 

'  ibererore,itl«aiippo*ed,ajarikiaDaarig- 
ture  of  fmiti  aSorda  a  proapcct  offfeM 
benefit. 

In  grinding,  tbe  puln  and  rind  at  Iba 
pear,  aa  In  tbe  apple,  abonld  be  jteriartlT 
reduced,  and  though  no  beaelt  laaaidM 

I  be  derived  from  tbe  reduced  pulp  n> 
maining  aome  boura  uopreMcd,  yM  tkMC 
ia  no  doubt  but,  where  all  other  eireiiB- 
■Uacea  are  the  aane,  that  portba  af 
liquor  will,  for  Ui«  moat  put.  ba  IbBM 
the  beat,  which  liai  remained  IM  lirgt 

I  under  ihe  power  of  the  mllL-alaae. 

I  lliejuicce  of  the  paar  and  tbe  aiiale 
an  conatltuled  of  tbe  aame  conM 


'EKlty.  — Perry  la  a_  pleajanla 


vMyta 


iglhieliiuo 


id  hai-i 


be  totally  unfit  for  any  other  purpose. 
Tbe  HoBhury  pear,  tbe  Bexrland  or  War- 
Innd  pfHr,  arc  tlie  moat  eateemed  in 
Woiceiterahirc.  and  the  •quaah  paar,  ai- 
it  ia  called,  In  Glouceaterabire)  tbe  liquor 
made  from  thit  fruit  )■  pair,  aweet,  yel 
remarkal'ly  fine,  and  of  a  alrong  body, 
and  held  in  very  great  eati  mat  Ion. 

In  making  of  perry,  the  pears  should 
be  ground  and  pri>aied,  eiaelly  in  the 
aame  manner  as  iboae  of  Hpplea  In  the 
making  of  cyder  (<tee  Cyder):  but  Uic 
reduced  pulp  should  not  be  allowed  to 
remain  any  length  of  time  witlioul 
being  preaatd.  In  Herefbrdehlre,  oi 
tbe  owiotle*    In    lla   vfcinity,  it    baa 


laare  didivMb 


Pirry  requlrea  neatly  tbe  aaina  aait  ti 
management,  during  tbe  prooeaa  at  !■• 
mentation,  ai  cyd^ ;  but  it  doea  Ml 
atlbrd  Iba  >ame  indication*,  by  which  the 
piuper  period  of  raekltis  it  uff  nay  ba 
Baceriaincl,  Tlie  tlitck  acusn  Ibat  aak 
Ucta  on  the  authce  of  cnjer,  aeldaw 
Bp>nrB  an  the  juice  of  the  pear ;  and, 
during  tlie  lima  oltbe  auapentlon  o(  il* 

rmeniaiion,  tlic  cxcenaiTehrigfaiDcaaaf 


tlie  former  llonor,  ia  n 

lalier;  but,  where  the  fruit  baa  been  i^ 
gulailyiipe.  ita  praduee  will  gcnerallr 


To  prevent  an  eiceaL  .. , 

the  tame  mrnnt  arc  uaed  aa  ta  maldag 
Cfdei,  and  the  liquor  ia  rendered  pa. 
Kelly  blight  by  iaingbu*.  For  lluapur 
poae  the  lainglaaa  abonld  be  reduced  to 
amatl  fragmcnii'i  by  pounding  In  a  mot- 
tar,  and  aftennrda  bemg  aleeped  twelve 
or  fourteen  bourn  In  •  quantity  of  liquor, 
auflicient  to  produce  iia  greateat  degrc* 
of  eipanalon,  Inlhieaiate  it  muat  ba 
mixed  with  a  fewgallona  of  the  liquor, 
and  atlrred  lill  it  ia  difluaed  and  aiupend- 
ed  in  i( ;  ^nd  it  ia  llien  poured  into  lb* 
ctmk,  and  incoiporated  with  the  whole 
by  continued  agitailnn  for  two  or  thiea 
houn.  Thia  pniceaa  diould  be  repeated 
till  the  required  decree  (rf  briglKneaa  ia 
obtained,  tbe  liquor  being  each  time 
drawn  oD^  on  the  nerond  or  third  day, 
from  ita  prccipiuted  leea.  About  an 
ounceaitaa  ball,urt«oouacc*  ofiain* 


In  madt  •!  B^oD  purtlir  tneebuilcal, 
|ber«  CBUld  be  no  oljieclioD  id  b  Urpet 
qwutdtj;   but  it   bu   bIu  a  chemitml 


idily  tliffu««il.  In   liquor*,    by 

iMiHnc;  bui.brtlii*  it ii dtMolved, aDd 
•aH*eitediDh>iiliM^andlt*DrBaQiiatioU) 
on  which  alone  ii«  poiren  ol  fininc  de- 
pinid,  ii  tuUlly  deatrotad. 

Bat,  wbrn  perry  cao  be  made  bhIB- 
dentlT  bdpht  niUiout  il,  it  ia  better  not 
touac  tfac  Hinjitaui  aa  the  liquor  i*  ren- 
dered eilremely  aneeable  to  tlie  eye 
bi  hi  but  ia  Uiouiiht  to  become  man 
ttlB  and  addbyitiaction. 

Jatbe  alter- inanatieiDeD  t  o[  perry,  the 
BWtbod  ia  tbe  aame  aa  that  oFcyder,  but 
Itdecaiwt  bear  ■iluaiiou*,  where  it  i« 
tip aafdlo much  chaoga  oftemperaturp, 
■Dwell.and  it*  fiiUuc  merit  canoM  lie 
BO  well  judged  ol  by  ita  pi-eaeiit  >utp. 
In  tba  bottle  it  almoit  alvayareuing  in 
oood  qaaliiiea,  and  in  that  liiuaiion  u 
U  beat  to  he  |>ul,  if  it  renaina  icunU  anil 
pctfaet.  at  Ihe  concluaioa  ot  Ibe  lint  buc- 
eaediotiaumnier. 

Tbeahove  dinctiaaa  arc,  prindpally, 
.    Mcording  toMr.  Kniohl'aralea. 


, Jf>;  KBtFr  ii  poured  

and  Uieyarr  left  eipoAcd  to  the  sun,  anil 
faaatia  added  to  bnaten  the  fenneuta- 
tiun.  When  the  nnegnrii  made,  itraln 
•■d  let  It  reat  aomc  days;  alter  which, 
adepoaiti*  formed;  draw  off  theviargai 
carclully,  and  buttle  it. 
PfiitSlCA.*-Cut  at 
prach  lea*ei|  put  tbi 


nd  rut  ttipDiCBtvnYBiiiair,  andii: 

wiiha  liUle  qIOk  water  tlU  tbe  laet 

IB  prrft^ctly  lendar ;  thickeo  with  a  bit 

'  butLer,  a  Utile  Oour,  •   apoonfal  of 

•earn,  wid  a  liitie  pepper  and  aalt;  give 

■  bull  up.pouritonraftwaippeiacrf 

rra<l.  put  ibalMton  the  miaoe. 

P I  lEA  liANTS^The  apun  of  a  yoolifl 

Mil    |>h«H'«ot.    altould    be  abort  and 

>iiiiil ;  wlsen  tliey  are  long  and  aharp, 

le  liii'd  le  old.    A  cock  pheaunt  iia  flue 

ivourcd  bird,  but  tlie  hen  ii  accounted 

le  \iC!\.    When  tbe  bird  ia  itale,  it  the 

(nti>  mi-bed  by  the  finger,  ilie  ililn 

/fit  nil.    The  aaiiie  nilea  may  be  ob- 

'I'v.hI  !i)r  bladi-cocka. 

PhE.M  ^^  r  d  t AngoummK.* — Toaa  up 

)nii'  \:  iiillca  in  a  litUe  butler,  aeaaon 

Kill  ii>  il  I!  laale',  ihen  btke  tiiem  Iron 

>l  hIifd  cold,  add  to  tliem  five 

or  ibirty  roaated  and  peeled 

.    tuff  a  ptieatani,  iarded  with 

Lb  theae,  and  theo  wrap  it  in 

>f  veal  or  motloa,  over  whicb 

'     brrs  of  bacon  :  lie  it  up,  and 

pan  on  moie  buon  ;  paur  a 

lantitjolDialaga.orany  other 

le.tocovrr  it, and  wilt  m  the 


wiihrt 


nd 


iweiUhed  bottle,  poor  on  tliem  a  quart  ol 
tk*  Wat  brandy,  cork  Itcloaei  In  ibrre 
weeka  (tnin  it  oBl,  and  put  to  it  an  rquiil 
aMBtltyot  eapilUire.    It  iagood  io  cut-     . 
niil*,  puddiniii,  and  aa  a  livutur. 

Prii*  Paw  (Hia).*~Ko\\  out  about 
■  peand  of  puA-jiaete  toa  proneriluck- 
DCaa,  wkicli cut  mlo  pieceo,  witba  plain 
roond  paate-catler,  two  incliea  in  diame- 
ter;  plare  liaK  ibe  number   of  thene 
pieeee  on  >  laking-iin  (iliRhily  wetted), 
■boot  belt  an  ineh  apart  i  moliten  «ch 
of  tbeB*ll(lie,  and  liaiing  laid  aimall 
bhotfWieraH  on  e*erir  one,  eoter  tliem 
vitklae  lemairder  of  tbe  pute,  oreu     i 
tba  rdgea   loxeilier,  dorti,   and   bake 
Ifcem  in  Bbriahorrn,  of  ■  clear  brown.    I  '". 
PEmTUES.-»oilther«t.thelim,|  ui 
aadtbebeuttoraaucliiaipiB,  Inalittlel  it. 


^T,  mwta  q/;*- 

Take  all  tbe 

KColdroHtedp) 

eaaant  (witlf 

liicikin  oraiuewa),  and  mince 

'I;  bieak  tbebc 

ne«lopiecea, 

cm  into  a    aie 

vpau,  with  a 

lity  of  water; 

draw  out  the 

Ueu  over  the  fii 

e  1  soak  eoma 

■  eu^'ucci  boil 

■IX  oniona  in 

on  ihem  wiih 

•alt,  pepper, 

iics.t.  Utile  ba) 

i),  and  pars- 

Uum-,  mi,,,*,  n 

id  mil  lliem 

liraiant  and  b 

rad  1  put  tbe 

i  iDortar.and  po 

odii:  diluie 

.  i  a.ld  Ihe   yolk 

ol  .ix  eKS^ 

uarten  o(a  pou 

d  of  heel,  cut 

itandapicei; 

uit  the  prep*. 

iltini,  aa  uaual 

(S^B&k 

r.  BoHdin  d  la  RichtlitH.'- 

=  "'""'•Phe 

■•■nt,  pound, 

ough  a 


re;  In 


ruaat  a  dozen  large  pa> 

tbem  very  clean,  and,havtn( 

cmaJro,  take  ■■  much  ol  them 

'  pbeasaut,  and  pound  Io|re- 

an  equal  porlion  of  butter, 

r,  DuimeB  and  oUmipiceei 

•rfaolP,  pultiuf  In  fi*e  esn, 

le  i  wbenall  are  in,  take  ibe 

...  I  be  morlat,  iprinkle  the  end 

luc  lau.p  with  flour,  lay  the  fam  on 

and  [oU  h  ap  to  (be  form  of  thick 


dom,  tw»  l»|r-le*re», . 

■nL  and  il  pomd  «(  ■uwked  imvu  , 
Much  the  aMaec*,  Ae  then  ap,  U>m 
tber  mar  Ml  kM  tMr  ilupc.  and  put 
them  to  the  pbOMnt,  with  ilock  ud 
prpprr;  kt  iIwh  •nmer  for  two  baun; 
tbcn  dnin  ibe  caMiNt**.  pl*n  (be  pbea- 
Mnt  in  tilt  CMIce  of  adiafa,  lbciMl.«r 
article!  iMnd,aiid  trnw'nbt/mmttif 

PaiAfuT  in«  Crlny.  —  Prepare  ■ 
M  a*  a  fciol  i*  prFpareo 
(lew  it  io  any  hind  of 

..._ii  ia  well   daae;    b»'e 

,  _i  fine  h«Bdi  al  ccleri;,  cut  into 

rounda  about  tbe  >iie  o[aibllliiw,blaoeb 
tben  (or  a  tew  minalea.  dnin  Uwin  on  a 
^fT«,  lod  tlicn  pat  them  to  stew  till 
ne^lrdrr,  in  good  itock  ;  have  ready 
■ama  B.ml  brova  uutr,  wiih  a  bit  oi 
■  in  it;  put  the  celery  to 
E  rauene    of  luBon -juice, 

^"'        \t   to  table 


tii«>ther  wrlL,  and  when  cold,  lay  ft  ia 


fi 


■tirit  genlly,  an 
tl^e  pFieaianT,  i 
hot. 


T  {FiltcU  <if)dla  Chnali 
—Take  eigbt  Gllelf.  put  u'rde  tlieii 
■«  fried  lighlly,  lo 


the  mqariltt  in  tbe  oaual  way. 

PfitxtxTrr,  l»  DntJ—A  ptiCMWit  may 
be  dnre  in  alnran  enry  nunncr  tbtt  a 
fowl  ii  dreved,  baidea  briai  made  ints 
ftlitt  talfi,  crafutUf,  in  an  a«ple  jelly, 
or  llalianailad. 

pRUSiTT.  ■  In  ^fitfanv*— Urd  a 
mod  «iied  pheunt,  give  It  a  kw  tnnu 
in  •oRie  Dielted  butter,  tben  lie  aKcM  of 
bacon  ramd,  and  foast  it.  In  tbeaaeao- 
lime,  take  ihe  niei  ol  carp  and  othrr 
fiib.  with  wliich  make  a  maMatr ;  add  to 
it  iomt  i)all«  of  gaJitrwu,  trufflra.norrlH 
(■e«l  berbt,  amall  oakmi,  Tcal  awect- 
breado,  and  any  other  articleaynii  may 
choose,  all  dreeaed  in  Teat  ttayy  ;  vtwn 
tbe  pheannt  it  done,  take  od  the  bacoD, 
put  It  inlo  ■  di>h,  and  pour  tbe  above  ta- 

Pb  CASi  W,  ■  r  Etttfadr.  •— Your  phn- 
rant  being  prorerlv  prepared  nod  tritw- 
ed,  nb  aome  bacon  with  aalt,  pepper, 
cloTTf,  na^r,  nutmeg,  and  cinnamon  i 
lard  tbe  breaat  and  leg*  with  thla,  and  lie 
up  tbe  bird  in  slicei  of  bacon,  line  a 
■tewpao  «ith  more  elicet,  put  the  phn- 
sonton  them,  nndpour  over  KomepsrMr, 
and  eignal  (|iisntitie*  of  while  wine  and 
atock ;  aimmer  It  for  liro  hoiin;    then 


In  11 


-eof  tl 


iiah).  1 


^italiceaof  bacoa  anil  venl, 

tie  leniainiler  ot  tbe  pheuants,  tvo  car- 
row,  (our  oniona,  two  bay-lravea,  two 
clOTea,  into  a  aaucepan  ;  lay  in  the  liileti 
nicely;  pouroTetthemoneglaaa of  while 
nine,  two  of  ammmtiU,  a  little  aall,  and 
cover  the  wlide  with  H  buttered  paper ;  aei 
tbe  pan  on  tbe  tire,  and  aa  aoon  aa  it  buils, 
Iratrn  Ibe  fire  beneath,  and  conr  ilie  lid 
Willi  hot  m^a ;  in  about  an  hour  take  out 
the  fillet*,  drain,  and  ylaie  them.  Strain 
and  reduce  the  liquor,  add  three  Udjra- 
ful  ofapagHolr;  when  the  rauce  La  of 
the  tight  conalatence,  Mrain  il  again  mto 
H  diah,  and  aerve  tJie  &UeU  in  ii,  luid  on 
[tied  bread. 
PnEiuKT,  Crognellet  qf.*— Take  the 


ihlle  m 

ed).  rem 


■ephea 


liatf,  then  add  lo  It  two  ouneei 
butter,  which  mutt  dlaaolve  in 
KiUiuut  behig  put  on  thcAia; 


Make  a 


fillctR  ( 


ANT,    Farce   d    C EtpOftmlt.— 

veal  forcemeat,  and  putpanof 
;  crop  of  the  pheaaant  (il  being 
for  atewirtr),  and  make  Ihe  re- 
Inio  long  rolls;  blanch  and  ale* 
be  sime  manner  as  directed  fur 
n-ith  theaameinuce. 
w-n,  in  FilleU.—Cut  ont  tbt 
'  e  breaat,  the  saroc  ai  fromi 


y  thee 


table,  I 


with  a 


-.„ --  three  thin 

allcea,  then  lay  them  ouefully  in  aome 
clarified  batter.  Wbenthewhole  iadonr, 
aprinkle  a  little  salt  oyer  them ;  do  then 
lor  a  minnte  over  a  quick  tire  (inraieg 
ihem  nn  eacli  aide),  but  be  careful  that 
Ihe;  are  not  brown;  drain  them  from 
the  butter,  and  diib  them  in  tlie  form  of 
a  atar,  and  pour  oyer  them  aome  butttr 
rauce,  very  hot,  with  half  •  lemon 
squeeied  Into  It. 

PRBiiaairr,  «•  OateaMM.* — CboMea 
large  phearant  tor  thla  pnrp 

picfctd  it,  fcc.  iplil  "■■ ''^ 

and  inrM  It  ope 
eulrely  vlUi  a  p 


inraoae;  faBytas 
mOebM^bDM, 


PHE                       (30)  PHE 

criTs  adder,  toogae  d  PicarkU.  and  the  nfml  wav  (nee  nUBtine  9i  parw 

tnrilet,  in  Itrrrfawi,  roll  thcte  wall  in  n  trid«M).TIiephcnMntbo»eTer,ieqiuf«t 

«istDi«  of  nlu  pepper,  ponnded  ipiee,  to  be  tnree  laoara  on  the  fire, 

and  aniBntle  berU  ;  place  tbeae  Imnhmg  PnaAaAsr   (Grmiim  V)-  —  Mince  cs- 

afcaqnal  diataneet,  and  alternately  on  tremeiy  finethebrraatofapbeaaaattbai 

tbe/nre;  tbf^n  tome  fillets  of  rabl>lt,  bat  been  roanpd,  and  put  It  In  Mme 

aover  tba  whole  with  the  /eree,  and  pro-  good  UckmmeUe  aance ;  aniji  it  well  up, 

caed  tbua  until  the  pheasant  be  filled ;  and  add  a  little  lemon-juice ;  tbea  pour 

tben  roll  it  uji,  Ibrm  it  at  near  at  poa-  it  into  a  dith,  tbalce  over  it  a  few  Iwead* 

aible  In  itt  ongrinal  thape,  lay  slices  of  cmmbt.tprinkle  it  with  clarified  butter» 

* — m  nmnd,  and  wrap  it  in  a  new  cloth ;  and  then  with  more  bread-crumbs,  and, 

ii  over,  and  tie  tne  ends  tight ;  put  just  before  it  is  wanted,  colour  it  with  the 

m  onions,  carrola,  two  clovea,  two  salamander. 

bay»leavet,  garlic,  a  quarter  of  a  pound  Phbasjuit,  d  fHaiienne. — ^Well  stew  a 

of  nnm,  two  knuckles  of  veal,  and  the  couple  of  smiall  pheasants  with  a/aree  in 

baaeaal  the  pheasanr,  or  any  other  game;  thetr  cropa;  plnoe  them  carefully  on  a 

place  the  bird  on  this,  cover  it  with  tlices  dith,  pour  over  the  whole  an  iMienite 

€t  baeon,  pour  in  some  stock,  and  a  bottle  sauce,  and  tend  th^m  to  table. 

oC  white  wine  (there  thoold  iMatuffi-  PnaASAJfT,  wrVA  0/rae«.*— Stofi'a  phcn- 

dent  quantity  of  liquid  lo  cover  the  phea-  sao  t  with  a  /arce,  composed  of  Isc  liven, 

annt)  ;  put  a  iHiitered  paper  over  the  trufflca,  scallkms  (all  mioced),  streaked 

whole,  cover  the  pan  clove,  andaetiton  bacon  pounded,  salt,  pepper,  and  nut* 

n  brisk  fire,  with  hot  ashes  on  the  lid,  meg,  mixed  together,  wiui  one  or  two 

and  leave  it  for  three  hours ;  then  re-  )*oiln  of  eggs ;  wrap  the  bird  in  a  slice 

nove  it  from  the  fire,  let  it  remain  ano*  of  baeon.  and  roast  it.  When  done,  terve 

tber  hour  in  the  braisingpan,  after  which  it  with  olives,  stewed  in  rieh  veal  gravy, 

take  it  out,  press  it  light! Y  to  flatten  the  poured  round. 

braastas  much  as  possible.  Strain  the  PaEAaAirr,d  Ai  Pertraeajr.*— Having 
liquor,  and  set  it  on  the  fire  again ;  skim  picked  and  singed  a  pheasant,  take  out 
it  well,  and  when  it  is  on  the  point  of  tlie  entrails,  &c.,  tlirough  the  crop ;  take 
boilioa,  add  a  glatt  of  white  wine ;  tkim  a  pound  and  half  of  trufilea.  dean  and 
II  again,  and  reduce  it  a  fourth :  beat  pick  tliem,  cut  them  into  picM  about 
four  eggs  in  tome  cold  water,  take  the  the  aiae  of  a  nut.  mince  tlie  trinamioga 
ially  from  the  fire,  and  put  the  egga  in.  a  very  small ;  put  half  a  pound  of  grated 
little  at  a  time ;  stir  constantly  till  the  bacon,  a  quarter  of  a  pound  of  butter,  and 
whole  becomes  as  white  as  milk ;  add  the  lame  of  olive  oil,  in  a  saucepan  ;  se« 
the  juice  of  two  lennons,  and  set  it  on  the  them  on  the  fire,  and  when  hot,  put  in 
side  of  tbe  stove  todarify ;  when  reduced  the  cut  truffles,  give  them  a  few  tunik 
to  about  hair  its  origimil  quantity,  strain  and  then  add  a  little  salt,  pepper,  and 
b  through  a  napkin,  and  let  it  cool ;  in  spices }  in  about  five  minutes,  throw  in 
the  meantime,  unwrap  the  pheasant,  tne  miooed  trimmings  for  a  minute  or 
aiear  away  all  the  fiit,  glase,  and  having  two ;  then  take  off  the  pan.  and  when 
plaeed  it  on  a  napkin,  garnish  it  with  the  cold,  fill  your  pheasant  with  tbit,  through 
jelly*  the  crop ;  lay  a  verv  thin  piece  of  tiaoun 
PBKAaAaT  ( Galantine  qf)dla  Parin-  on  the  aperture,  draw  the  tkin  imr^ 
eiMe.*--Soak  and  blanch  a  fine  Ctt  liver,  truss  the  biid,  and  tie  it,  so  that  the  truf- 
out  it  in  halves,  each  of  which  divide  into  fles  cannot  escape,  and  put  it  between 
fonr  slices ;  pound  two  of  these,  a  par^  slices  of  bacon  into  a  saucepan,  pour 
tridfa  boned,  and  an  equal  quantity  of  tome  poeiee  on  it  without  the  lemon- 
fat  baeon ;  teanon  tbe  whole  blgttly,  add  juioe,  cover  it  with  a  piece  of  buttered 
the  yolks  of  two  eggs,  and  sweet  heibs  paper,  and  let  it  simmer  for  an  boorj 
(tbe  hitter  dressed  in  a  little  butter);  then  drain  and  untie  it  carefully,  and 
when  these  ingredients  are  thoroughly  place  it  on  a  dish.  Mmoe  two  trufflaa, 
ponnded.  rubthe/orce through aquenelle  give  them  a  few  turns  in  some  but- 
rieve.  Take  a  plump  pheasant  that  has  ter  ;  add  three  ladlesful  of  etpmgmoie^ 
tang  some  days,  lay  it  open  on  a  napkin,  the  same  of  fiumei  of  game,  reduce  the 
it  high,  spread  half  the  farce  taoce  to  half,  strain,  and  pour  it  on  the 


Midi 

•tnr  It ;  on  tliis^put  three  of  tlie  slices  of  bird.                                        ^  *    «  . 

liver,  and  between  each,  tome  trofflet,  PaBitjurr  (M»f  raiaftf  PieqO* —Take 

mX  la  halves ;  strew  over  a  proper  quan-  a  couple  of  pheasants  that  have  hung  for 

^     of  apiced  salt ;  then  half  the  remain-  some  days,  and  when  picked  and  ainged, 

r,  the  liver,  truffles,  and  tpioe,  cut  them  up,  and  give  them  a  few  tuma 

I  eover  the  whole  with  the  rest  in  herbs ;  in  the  meantime  asake  a  raised 

r,  and  aew  up  the  bird  in  ita  cruat,  atvoat  seven  inches  in  dhimeter  and 

Mf  ad  cook  the  galantine  in  four  in  height,  hot  snialkr  in  the  middle 


thkn  at  top  or  bottom;  on  the  bottom  ttid 
tide*  ot  thli  (pread  mdm  good  ndietaii, 
or  fine  /aree,  irith  ■  coaple  M  tnifflfi 
minced  hduJI,  Uyibe  l««*uidb>cki  of 
Ibe  phM<u»  m  tbtt,  then  four  or  five 
truffles,  eadi  cut  In  bM,  thm  place  the 
fillet)  and  bretiti,  more  truflei,  and  m 
OB  till  ihe  bird!  are  in ;  pour  over  them 
tbe  herba  in  which  they  *ere  cooked  ; 
cover  (he  whole  with  two  bay-leaTca, 
Mid  gome  ailctnot  bacon;  la;  a  pule 
on  the  top,  amament  the  exterior  ot 
tbe  pie  accoidiDK  to  your  Ciney,  dorr*. 


pd  in  Ui«  above  Mentioned  rec^t. 
Thrcf  lioun  and  ■  hnltare  aunki'iitt* 
bale;  thin  ^y;   when  takrn  out  ol  tke 


through  a  clolb,  a 
piT/o  Jioo**.— Tak 


will,  a  pi 


■nd  put  it  into  a  briik  oven ;  u  *0>n  aa 
the  tiip  of  the  pie  li  nicely  colouicd,  cut 
it  off  carefully,  and  place  In  ita  atfad 
tour  piecta  of  paper,  at  ieaat  nine  Inches 
la  diameter;  let  the  Die  remain  in  the 
oven  for  an  hour  and  a  half;  dram  off 
the  [at,  and  pour  In  an  eipagnole  with 
; — J  Irufflea,  giaie  the  cmst. 


I,  and  a  few  trufflei ;  tliei 


tte«pan,tbei 


the jihcaiiriiiu,^',i>,ut:u(Ui.p-.i,l  tea), and 
trumea,  four  onionfl,  ;«lnck  with  tliree 
doveii  two  cacroiB,  a  laf  ge  bunch  oT  pan- 
ley  and  acallionn,  bay'leaT,  baiil,  thyme, 
a  lliwt  of  Spanish  wine,  two  ladleiful  of 
good  etuuimmi,  and  lour  ot  other  brolh 
Slimming^ ;  take  care  that  your  meal  is 
Mvei'cd  witli  the  lionor ;  put  a  buttered 

Sper  over  the  whole,  and  act  it  on  tbe 
e;  when  it  hat  boiled  afewmiautea, 
take  it  off,  tnd  put  the  Mueepan  on  the 
atove  with  lire  on  the  lid,  and  leave  it  for 
an  hour,  boiling  conatantljr.  When  quite 
cold,  take  oot  etch  article,  add  the  bam 
and  bacon  to  a  >!irw.  nade  a*  directed 
(or  Partridge  Standiitg-pit  Chuud-froid. 
Raise  your  emit  aauaoal,  and  pal  into 
Itaquarter  ot  the /vce,  make  it  smooth, 
and  having  untied  ihe  veal,  lay  that  In 
the  pie,  atrew  a  little  spiced  salt  over,  a 
third  of  Ihe  remaining  famt,  and  Itour 
truffipB,  each  cut  In  two;  then  take  the 
thirad  trom  the  pheasants,  trim  them  s 
little  that  they  may  Uy  in  the  pie  wilhoul 
uiiuring  Ihethapejpqta  pir'- -'--'-' 


ntevr,  then  roll  a  bit  of  butler  in  pfPpa 
and  sail,  and  put  it  int^  tbe  iati'lr  of  Un 
bird;  troislt  neatly  with  tlie  head  tun- 
ed on  one  lide,  keeplngthe  biMM  asMI 
4s  pDHible;  over  which  fhnutJ  be  hU 
nlitei  of  Cat  bacon  tied  on  wiih  ptA- 
thread;  beloie  it  It  put  on  tlie  iflti 
break  the  lackbune,  that  it  may  lay  ika 
better  on  the  diih.  A  good  sizcil  pbw 
"ant  will  take  hall  an  hour ;  *hf  n  rnarty 
done,  take  away  the  bacon,  brown  ttt 
pheaiant  well ;  tprinble  it  with  BouttW 
Finlt,  and  Iroth  It.  with  butter;  »r\«  k 
with  water-crcMM,  a  ftnod  Kravy  iib4w 
it.  and  bread  MUee  In  a  boat. 

P  naatutT,  ,SUni*  V- *— Take  t  wn  «U 
roailed  pbcManta,  cut  thf  m  up,  trim  Iba 
pieces  properly,  take  off  all  the  9kin,and 
put  the  limbs  into  a  ttcwpan.  Put  ibt 
remsins  of  the  pbeaeanta  into  anjthcf 
saucepan,  with  a  glaas  of  white  wite, 
four  shalots,  a  little  Seville  oning<?-pe*l, 
iialta  clove  otvarllc.  halfa  bay-leif.  (tof 
spoonsful  of  eipagnale  Iraeailler.  a  Utff 

3 laze,  and  a  spoonful  ofraiuouiW;  le* 
uce  these,  and  then  strain  ihe  — M 
over  the  pheasant,  make  it  hot  in  tiM 

'-■-   f.but  do  not  let  it  boil;  laf 

dish,  iLe  smallest  piecraflnt, 


ota  Seville  orange '«. 
uicu  pour  over  the  bird. 
PaEASjkHT  HiM  Snif^KnTH'.*— Take  a 


Ei  pot  a  pin 


ter,  bar-K****!^-!  and  fipiali  at  direct- '  «a  a  fowl  lot  boilini,  with  alien  of  bt 


he  inside  with  parsley,  scullions,  Mdt, 
itpji^r,  and  (piceBi,  and  lard  it :  take  a 

noA  Mixed  dith,  put  it  into  a  MUi-e|]an, 


'HEtiAtrr,  Sotfglt  i!^.*— This  dith  b 
n'red  in  the  same  manner   ai  tht 

•III I  oC  partricl((e, 

'HE^siNTin'M  IV^n.-Take  a  One 

tie  phrnuul,  and  prepare  it  tlie  n 
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n  on  the  bremits ;  and  put  into  the 
e  four  or  five  whole  truffles,  and  loine 
ped.with  parsley  and  thyme;  then 
it  to  roast  till  it  is  well  done,  and  o( 
e  brown  colour,  then  dish  it  up,  and 
ifib  it  with  a  good  brown  sauce,  with 
lea  and  mushrooms. 
lEASitNT  to  TVvM.— Let  it  be  well 
ed  and  hinged,  then  cut  a  slit  in  the 
:  oi  the  neck,  and  carefully  take  the 
out  without  breaking  ii ;  then  cut 
ae  vcnr,  and  draw  out  the  inside, 
tliii),  well  wipe  the  inside,  and  then 
in  a  little  pepper  and  salt,  mixed 
a  bit  of  butter.  Having  cleansed  it, 
eed  to  truss  titc  bird,  by  first  cutting 
be  pinion  at  the  first  joint,  so  that 
ieatliers  need  not  be  picked  off  that 
;  break  the  back-bone,  and  truss  it 
le  same  manner  as  a  fowl,  by  press- 
the  legs  close  to  tlie  apron,  then  turn 
bird  on  the  breast,  and  run  a  skewer 
•ngh  the  en<i  of  the  pinion,  the  leg, 
body,  and  the  leg  and  pinion  on  the 
Tside,  with  tiie  head  fixed  on  the 
of  the  skewer,  and  over  the  breast 
a  slice  uf  fat  bacon,  and  tie  it  on  with 
[thread.  If  for  boiling  or  stewing, 
a  tbem  the  same  as  a  fowl  (or  boil- 

HEAAANTwd  la  TwroKe.— Prepare  two 
yount;  pllea8ant^,  I  tie  same  as  chick- 
ire  pi'cpared  for  stewing,  with  slices 
t  bacon  laid  ever  the  breasts,  then 
hem  8te\i'  very  f^ently  in  good  brai«e, 
hey  are  doiic;  ni  the  meantime  have 
e  rice  well  stewed  in  good  sttick, 
I  A  siuhII  quantity  of  the  tat,  a  little 
and  a  bit  of  lean  ham;  when  well 
red,  8i>  tbat  no  liquid  remains,  lay  it 
tly  in  the  dinh,  Mnd  the  pheasants 
Q  it,  and,  when  you  serve,  pour  over 
whole  a  good  bfchamelte  raure. 
■BAB  A  NT  {FUUU  of)  Bigarrve,* — 
six  fillets  troui  three  yuung  pbea- 
St  take  six  smaller  ones,  remove  the 
I  from  the  former,  beat  them  with  the 
die  of  the  knile,  and  trim  them,  and 
ing  di:<S4iIved  some  butcr  in  a  tow- 
pan,  put  three  of  tbem  in  it,  and 
id  ttie  three  others,  MeaM/n  with  salt 
pepper ;  then  lard  three  of  the  small 
ta  aa  usual,  and  three  with  truffles, 
ibem  on  a  baking-pan  with  a  little 
e  and  melted  butter,  and  cover  with 
cce  of  buttered  paper.  Then  take 
legs  of  three  cold  roast  pheasants, 
having  removed  the  skin,  sinews. 
bones,  mince  the  meat  very  fine,  and 
it  into  a  covered  saucepan  ;  make  a 
i  of  the  remainder  of  the  pheasant; 
n  done,  strain,  and  reduce  it,  add 
•e  apoonshil  of  espagnole  iravailice, 
reduce  th^  whole  to  a  demi-glaze ; 
•our  uiatcrialt  being  thus  prepared. 


fry  three  fillets  lightly,  and  broil  thoee 
which  are  breaded;  botJi  sides  being 
nicely  done,  dish  them  en  cottrmute,  with 
tongue  d  rifemriaief  cut  in  hearts ;  put 
the  mince,  aoflse  chopped  tniffies,  and  a 
piece  of  butter  into  the  sauce,  make  it 
(juite  hot,  (without  boiling),  and  pour  it 
into  the  centre  of  the  cosrroniie  ;  fry  the 
small  fillets  lightly,  and  place  them 
over  the  mince,  also  en  eouronne,  and 
serve. 

PHEAaiirr  (Ft7/^/«  (/)  dlaSie.Mene- 
hould,* — Having  seasoned  your  fillets 
with  salt  and  pep(>er.  dip  them  in  melted 
butter,  and  then  in  bread-crumbs  ;  take 
care  that  thev  are  well  covered  with  the 
latter,  broil  tiiem  slowly,  and  serve  with 
an  Itallenne,  or  tomata  sauce. 

Pheasant  (Fi7/e/#  tf)  with  Trvffie$,*^ 
Having  larded  and  dressed  the  fillets  d 
ta  chevaNer  (te,  that  article),  take  the 
nerve  from  the  small  fillets,  make  half  a 
dozen  incisions  in  each,  into  which  put  a 
piece  of  truffle,  having  cut  some  in  thin 
round  Blices,and  divided  them  again  into 
halves;  all  the  small  fillets  beinp  thus 
garnished,  form  them  into  semi-cirdes, 
and  lay  them,  with  a  little  salt  and  pep- 
per, between  two  slices  of  baron,  set 
them  on  a  stove  and  fry  them  livhtly ; 
drain  your  larire  fillets,  glaze,  ana  place 
them  on  a  dish  over  a  sauti  of  truffles ; 
lay  the  small  fillets  in  the  centre,  and 
serve. 

Pheasant  (Fi7/e/#^)  &rir/e#.*— Take 
eight  fillets,  trim  and  put  them  into  a 
frying-pan  with  a  little  salt  and  pepper, 
put  the  small  fillets  in  also ;  pour  over 
them  three  quartersof  apound  of  melted 
butter;  settnepan  on  a  brisk  fire,  and 
do  them  on  b«>th  sides,  two  or  three  mi- 
nutes is  sufficient  to  do  them.  Disli 
them  alternately  with  fried  bread,  en 
couronne,  the  snruill  fillets  in  the  centre ; 
serve  with  espagnole  mixed  with  a/timet 
of  game. 

Pheasaict  Legs  en  Ballotine.'^Thke 
as  many  pheasant  legs  as  you  may  waitt, 
cut  as  much  skin  with  them  as  yon  pos- 
sibly can ;  bone  them  completelv,  lay 
them  on  a  cloth,  season  them  with  salt, 
p(*pper,  and  spices,  spread  over  ench  a 
little  of  the  same  kind  of  farce  as  you  use 
for  Pheasant  Galantine,  draw  the  skin 
over,  and  sew  them  up ;  place  them  in  a 
stewpan  between  slices  of  bacon,  with 
some  good  stock,  half  a  bottle  ot  white 
wine,  a  carrot,  an  onion,  one  clove,  a  bay- 
leaf,  garlic,  salt,  and  pepper;  set  the 
pan  on  the  fire  for  about  an  hour ;  then 
take  out  the  leg*,  Ity  tbem  between  t««o 
dishes,  with  a  weight  over :  when  cold, 
trim  and  stick  seven  or  eight  piecea  of 
truffles  in  the  upper  side  of  e«ch,  heat 
them  in  a  dem-gkce^  and  dish  them» 
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en  courtmne,  with  a  pmr^  of  mnshroomB 
in  the  middle.  ^     ^ 

Pheaaimt  Legs  tnYA  Pitree  qfLen- 
fiTf.^—C'ut  the  legs  from  the  biros  wiih 
as  much  of  tlie  skin  as  you  can ;  take  out 
the  bones,  in  the  place  of  which  put  in 
a  little  fmrce  made  of  baron  pounded, 
■nd  mixed  iriih  sweet  herbs,  sair,  and 
pepper;  draw  the  skin  over,  and  sew  it 
up ;  put  the  legs  Into  a  stewpan  between 
slices  of  bacon ;  add  two  carrotA,  four 
sliced  onions,  two  bay-leaves,  two  cloves, 
some  slices  of  veal,  and  a  Udleful  of 
■tork  ;  simmer  tliem  for  an  hour  and  a 
half;  then  drain  them,  take  off  the 
thread,  dish  them,  alternately  with  fried 
bread  em  couronne,  with  the  pitree  of 
lentils  in  the  centre. 

PICKLE/fir  ToHgyes^-'To  four  nl- 
Ions  of  water,  add  two  pounds  and  a  half 
of  treacle,  eight  pounds  of  salt,  two 
ounces  of  saltpetre ;  boil  it,  and  vktm  it 
until  clear,  spi  inkie  salt  over  the  tongue, 
and  let  it  stand  two  daxii,  wipe  it  clean 
before  you  put  it  into  the  pickle,  which 
iuu:tt  he  quite  cold ;  boil  the  pickle  every 
two  or  three  monthit,  adding  two  or  three 
handeful  of  salt,  skimminK  it  well. 

Half  the  quantity  is  sufficient  fur  two 
tongues. 

PIK^  jlHgh-Francaie^-^Tiike  a  deep 
dish,  line  the  edge  with  puR'-paste  like 
aeommonpie;  stew  a  quarter  of  a  pound 
of  rice  with  some  sugar  until  quite  soft 
and  ffweet ;  take  a  pt»und  of  ripe  juicy 
cherries,  which  pick  and  roll  in  a  quarter 
of  a  pound  of  powder-fug.ir,  and  lay 
about  n  quarter  of  them  at  the  bittom  of 
thv  o\hU  ;  cover  the»e  with  a  fourth  part 
of  the  *'ce,  then  the  chrrries  again,  and 
fiuon  till  your  m<tterialH  are  uoed,  tak-ing 
care  to  keep  the  pie  high  in  the  middle; 
cover  it  with  a  layer  of  puff-paste,  which 
wash  over  lightly  with  some  white  of 
egg,  and  strew  a  little  powder-t«ugar 
over ;  put  it  in  a  moderate  oven  for  an 
hour  and  a  quarter ;  then  take  it  out. 
ma«k  the  crubt  with  apricot  marmalade, 
and  a  lew  macaroons  crushed.  Serve  it 
either  hot  or  c«>ld. 

PiK  {liaised)  to  be  served  Mof,--\\R\ie 
a  stifl' paste,  as  directed  for  liaised  Pies^ 
which  mix  with  warm  water;  nhen  tho- 
roughly \i-ell  mixed  and  blended  together, 
roll  it  out  tolerably  thin ;  cut  a  piece  out 
tor  the  bottom,  and  two  fur  the  sides,  ac- 
cording to  the  shape  of  th**  dish,  eitg  the 
edgcN  of  ihe  iwrts  you  intend  to  join,  and 
press  them  well  together,  so  that  the 
joining  may  not  be  perceptible;  shape  it, 
gami^h  it  with  leaves  or  festoons,  ac- 
cording to  your  own  taste,  fill  it  nearly 
to  tlie  top  with  bran,  egg  It,  and  let  it  be 
baked  in  a  moderate  oven  ;  when  doneot 
a  fine  light  colour  turn  oat  the  bran,  and 


set  it  ready  for  what  you  Intend  tftputin, 
which  may  be  either  cutleta  of  mutton 
stewed  with  vegetables,  partridges  faited 
with  a  brown  sauee,  chicken  cut  up  with 
a  ragoAt  in  a  brown  aauce,  ttewccf  ctfp, 
or  eels,  &c. 

Pie  {Hot  Baited)  Angh-Prmt^ma^-' 
Take  the  filleti  from  four  ]oin«of  mottoo, 
trim  and  cut  them  into  aoollopa,  which 
season  well  with  salt,  pepper,  and  nnl- 
meg;  dinaolve  slowly  three  quarters  ofs 
pound  of  butter,  and  tba  inatant  it  be- 
comes liquid  put  into  it  two  tpoonilbl  of 
parsley,  four  of  miwhrooma,  thesantsf 
truffles  (all  shred  fine),  and  a  sbalot, 
blanched  and  shred  also.  Make  a  raised 
crust  of  whatever  form  and  aiie^tHi  pleMS, 
and  having  soaked  the  fillets  In  the  wttvr 
and  herbs,  lay  them  on  the  pie,  en  csa- 
roffiie  ;  fill  iip  the  centre  with  musbroanf, 
minced  trufnes,  artichoke-bottoms,  teal 
or  lamb  sweetlweads :  poor  the  remus- 
der  of  the  butter  and  lierbs  over ;  oofer 
them  with  two  bav- leaves,  slices  of  ba- 
con, and  the  lid  of  the  pie;  decorate  the 
walls  or  sides  tastefully,  dorex  and  set  it 
in  a  brisk  oven ;  when  you  find  the  top  is 
sufficiently  coloured,  cut  it  off  and  lay  in 
its  nlare  three  or  four  sheets  of  paper,  and 
replace  the  pie  in  the  oven ;  an  hour  and 
a  half  is  the  time  it  will  require  to  bake 
properly  ;  as  soon  aa  it  is  done,  take  oat 
the  bay-leaves  and  bacon,  and  pour  in  a 
demi-glaze  of  mutton  mixed  with  sd 
essence  of  truffles  and  mushrooms  and 
the  juire  of  a  lemon ;  glaze  the  crust,  and 
serve  it  quite  hot. 

Pie  {Hot  Raised)  A  la  Financiere,*" 
Make  a  raised  crust  of  any  form  you  may 
think  proper;  line  the  inside  with  thin 
slices  01  bacon,  and  fill  it  up  with  beef- 
suet  chopped  small ;  decorate  the  exte- 
rior of  the  pie  according  to  >-our  fancy, 
durez  and  put  it  into  a  brisk  oven  for  aa 
hour ;  then  take  it  out,  and  when  it  is  a 
little  cooled,  take  out  all  the  conterts 
half  fill  it  with  a  (owl  or  game  quenelle, 
and  finihh  it  with  a  regoAt  of  lamb  sweet- 
breads, coi-k's- combs,  and  kidnejnt, 
mushrooms,  truffles,  artichoke- bottoinsi. 
six  cray-fi6h,and  as  many  cray-fi^h  tails; 
pour  in  some  good  espagno/e^  worked  up 
with  a  fowl  coMsomme,  flavoured  wilu 
truffles,  some  Rhenihh  or  dry  Madein 
wine.  Glaze  the  pie  lightly,  and  serve 
it  as  quickly  after  it  is  baked  as  you  ran. 

Pie  {Freficli)  Raised,,  to  be  served 
Co/d.—Bonp.  some  chickens,  partridges, 
or  pheasants,  the  number  accorrfVg  to 
the  size  you  intend  to  make  your  pie  ;  be 
particularly  careful  that  no  particle  of 
bone  remams,  and  that  you  do  not  hrrnk 
the  skin  ;  when  the  whole  is  btmed,  with 
pepper  and  salt  sprinkled  in,  fill  it  well 
with  tba  forcemeat    made  of  chicken 
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liven  (lee  Forcemeat  far  Raited  Pies), 
mnd  lay  in  long  »lip8oriean  h&m,  truffles, 
and  (at  liven;  then  cloee  your  diickens, 
wr  irhatever  it  may  be,  by  drawiRK  the 
akin  of  the  neck  over  the  part  that  'w 
open  ;  raise  your  pi^  the  same  as  in  the 
receipt  for  Raited  Pie  to  be  served  Hot, 
only  let  the  crust  be  much  thicker,  and 
aecurc  all  the  joining  parts ;  when  so  fiir 
donei  cut  some  large  thin  slices  of  fat 
bacon,  lay  them  Brstat  the  bottom,  then 
all  round  the  sides;  make  what  you  in- 
lend  to  put  in  as  nearly  to  the  shape  of 
the  pie  as  you  possibly  can,  by  ftlling  up 
every  part,  that  there  may  be  no  cavity 
under  the  meat;  or  it  may  occasion  your 
pie  to  fall  or  lose  its  shape  ^  when  all  is 
put  in,  cover  it  well  over  with  Cat  l>ac(>n, 
and  lay  three  bay' leaves  en  the  top;  for 

gravy,  put  in  some  liquor  in  which  truffles 
ave  been  stewed,  or  some  good  strong 
veal  or  beef  braize,  egg  the  edge  of  the 
pie  round,  and  lay  on  a  good  tiiick  cover, 
joining  it  well  to  the  edge,  that  being  a 
great  supp4)rt  to  the  pie;  then  neatly 
trim  it  all  round  ;  form  on  the  top  of  the 
crust  a  star  of  leaves  with  a  liole  in  the 
centre :  on  the  sidcA  festoons,  leaves,  or 
garlands,  according  to  your  own  taste ; 
egg  it  lightly  over,  and  bake  it  in  a  hot 
regularly  heated  oven;  a  small-sized  pie 
will  take  about  four  houn  baking,  a 
larger  pic  accordingly ;  take  cnre,on  first 
putuiig  it  in,  that  it  does  not  catch  or 
Durn,  which  it  is  apt  to  do,  and  in  that 
case,  have  plenty  of  paner  to  lay  over  it. 
Before  the  f*\e  is  quite  done,  set  on  som^ 
good  consomme  or  veal  braize,  and  let  it 
boil  till  it  becomes  very  strong,  and  pour 
it  into  the  pie  as  noon  as  it  is  taken  out  of 
the  oven,  and  set  it  to  cool ;  if  the  next 
day  it  should  appear  to  have  taken  all  the 
gravy,  more  must  be  added.  It  had 
better  stand  three  or  four  days  before  it 
is  served ;  you  may,  for  a  change,  tHke 
ofi' the  cover,  and  in  its  place  sprinkle 
some  clear  savory  jelly  on  the  top.  This 
is  a  good  dihh  for  the  Hide  table. 

Pie  (Hot  Raised)  tt  ta  Mongias.*'—So,'ik. 
two  fine  f:it  liver«  in  warm  water  till  they 
are  perfectly  cleansed,  then  set  them  on 
tl>e  nre  in  odd  water;  when  nenr  b>iling 
take  out  the  livers,  and  throw  them  into 
cold  wat<^r  agiin,  and  when  cool  cut 
them  into  scollops,  season  them  well, 
and  having  melted  a  quarter  of  a  pound 
of  butter,  the  same  of  grated  l>arin,  a 
dessert-spoonful  of  parsley,  two  of  mush- 
rooms, four  of  trutllert  (all  stirt  d  small),  a 
■mall  piecA  of  shalot,  blanched  a'ld 
minced,  salt  ai.d  spices  t)  your  taste, 
put  the  livers  inio  tliip,  set  it  on  a  gentle 
nre  for  ten  niifiut<*s  ;  then  ^et  it  by,  and 
when  cold,  trim  the  pieces,  take  abitut  a 
.fourth  part  ol  them,  and  pound    them 


with  the  trimmings ;  mix  some  of  this 
with  an  equal  quantity  of  good  fowl /orce. 
Having  raised  a  crust  in  the  usual  way 
(see  Mot  Raised  Pie  for  Pheasants),  line 
the  inside  completely  vrith  the  Jarce,  lay 
the  liver  in  proper  order  in  it.  pour  in 
the  herbs,  and  place  on  the  whole  two 
hay- leaven  and  slices  of  bacon,  lay  on  the 
top,  and  finish  the  pie  at  above  directed. 
When  done,  p  >ur  in  a  sauce  made  as 
follows :— Take  the  pounded  liver  that 
was  set  aside,  put  it  into  a  saucepan  with 
a  spoonful  of  espagnole,  make  tnem  liot, 
and  having  strained,  add  to  them  three 
ladlesful  of  espagnote,  worked  up  with  a 
fowl  consotnmiy  some  Madeira  wine,  and 
four  fine  truffles,  mineed  ;  make  this  very 
hot,  but  do  not  let  it  Ixiil. 

Pie  {Hot  Raised)  Rtusian*— Take  a 

small  salmon,  and  a  small  Cat  liver,  cut 

them   into  scollops,  and  simmer   both 

(but  separately)  m  some   butter,  with 

shred  mushrooms,  truffles,  paraley,  and 

shalot,  salt,  pepper,  and  nutmeg;  mince 

the  yolks  of  a  dozen  hard  e^rgs.    Make  a 

raised  crust  as  usual  (tee  Hot  Raised  Pie 

qf  PAeasant)^  within  which  put  a  layer  of 

,  rice,  previoubly  br.iled  in  chicken  broth, 

!  but  cold  (as  should  be  the  other  materials 

j  also) ;  on  tliis  lay  some  of  the  iicollops  of 

<  salmon,  on  which  strew  part  of  the  eggs; 

then  a  layer  of  the  liver,  strew  the  egg. 

then  the  salmon  again,  and  so  on,  till 

your  pie  is  full ;  then  pour  In  the  butter 

and  herbs ;  cover  the  whole  with  rice, 

and  finish  the  pie  according  to  tbe  above 

directions. 

Pie,  Pithiviers.* — Take  eight  dozen  of 
larks,  and  having  picked  and  singed 
them,  split  them  open,  take  out  the  in- 
testines, which  (except  the  gizzards)  mix 
with  broid-crumtwand  twapoumis  of  the 
following /r/ive;~Take  equal  quantities 
of  fillet  of  veal  and  bacon,  mince  these, 
season  them  with  pepper,  salt^  and 
»<pice.4 ;  then  pound  them  and  the  intes- 
tines, adding  occasionally  small  quan- 
tities of  jelly  to  keep  it  of  a  proper  con- 
si«tenre,  anil  fill  the  bodies  of  the  Inks 
with  it.  Take  about  two  pounds  of  paMe 
for  raised  crusts,  raise  it  a^  usiuU,  mak- 
ing it  either  square  or  round,  a^  you  may 
think  proper;  lay  a  l»ed  oi  fartre  at  tbe 
bottom  of  it,  on  which  place  the  larks, 
well-seasoned,  and  each  wrapped  in  a 
thin  slice  of  hiron,  put  some  butter 
worked  with  flour  over,  cover  the  n  hole 
with  slices  of  tiacon,  two  Imy-ieaves,  and 
the  top  cruNt;  fix  the  edges  together, 
ornament  the  top  and  sides  according  to 
your  taste,  dorez^  and  bake  it  fcr  two 
h  lurs  Hnd  a  half,  serve  it  cold.  Wood- 
CfW'k",  snipes,  or  any  other  small  birds, 
may  be  used  instead  of  larks. 
Pir,  .SyifaA,  or  Devonshire, ^—TBkt  a 
2M 


[>IG 


frw  good  bikini  applca,  pure,  core,  ant 
f  lice  UiPDi  1  chop  lame  uniOM  vrryimsll 
line  a  deep  dihb  wiih  pa«tr,puLin  a  lavei 
or  the  apple>,  itrew  a  little  ■iigar, 
BPiDC  of  the  chopped  oninnii  orer  th( 
(vanon  them,  and  lay  leati  muiion  chop*, 
also  MBaontd,  more  onione,  then  the 
Rpplfi,  &c.  M  before, and  toon  lill  the 


rell  all  o 


',  lht>n 


irltb  buUer :  bultrr  the  dish  you  lay  it 


veal  gravy,  und  take  off  the  [at  in  the 
diih  ft  ma  baked  in,  and  (here  will  be 
■wme  gooi  gravy  at  the  bottom  ;  put  tliat 
to  the  «eaf  grnvr.  with  a  little  bit  o(  but- 
trr,  rolled  in  flior  ;  boil  it  up,  and  put  it 
inadiah  in  vhicli  the  pig  ba>  been  laid, 
and  put  the  braini  nitb  aome  t^t  into 
the  brlly.  Some  peraons  like  a  pig  to  be 
brought  to  table  irbole,  in  vliich  rjiae 
you  are  only  to  putwbataauce  you  like 

Pia,  Sarficun/.— Scald,  &c.,  a  pig,  ot 
about  nine  or  ten  werka  old,  the  aume  aa 
forrOMtingi  mnke  a  atuffing  vith  a  [eir 
rare-leaTei,  the  liver  oF  Ibe  pig,  and  two 
andiovfee  Ivmed,  waalied,  aiid  cut  ei- 
irenwly  aniHll ;  put  them  into  a  mortar, 
with  aome  brrad-ctumba,  a  quatter  ot  a 
pound  or  butter,  a  very  tittle  cayenne 
pepper,  and  hnlfn  pint  of  Madeira  wine  ; 
beat  tham  to  a  pante,  and  aew  it  up  in 
the  pig  t  lay  it  at  a  iniDd  diixaace  befoie 
s  large  briak  lire  ;  ainge  it  well ;  put  two 
boltlea  of  Madeira  wine  Into  the  di 
l>mg-paii,  and  keep  baaling 
tiineit  is  routirp  ^  mhm  hnl 
tiro  French  rolls 
»nd  ir  tbere  ia  i 


3)  PIG 

it  lip.  Fiiltlie  pot  you  mean  to  built  fa 
with  aoR  water,  and  put  in  a  bunch  tl 
aweet  iierba.aonie  pepper-coma,  dovca, 
mace,aband[uto{i«lt,  andapintofviu^ 
gKrjwhen  the  liquor  boila  put  in  the  pig. 
and  let  it  boll  tilftender  ;  take  it  up.ani 
when  almoat  cold,  bind  itoveragain ;  put 
il  inloan  earthen  pan,  and  nour  tlieliquar 
that  it  WBi  boiled  in  oyeriU  and  krepit 
covered;  when  you  want  tn  uae  it,  lake 
it  out  o[  the  pan,  untie  Ibe  fillet  aa  tu-«a 
ynu  want  to  cut  It,  and  tlien  cat  it  is 
elice8,and  lay  it  Inyourdiita.    Gankh 

Pio,  en  JabatUne.'—Wen  icald  a  pig, 
bone  and  exienil  ii  on  a  linen  doih  ;  toM 
Lay  over  it  a  good  meat  atuffing,  neaioncd 
accivding  to  laate ;  put  over  tbe  atuffiag, 
whlefa  ahould  be  laid  on  about  tha  tbidi- 
cratrn,  firat  a  layer  or  bam,  cot 
■  sfhaid 

a  little 


r  tlieae  Ujtn  ■ 


with  thin  alicea  ot  bt  b ,  — ,.,-.. 

the  whole  in  a  filtering  doth  ;  wind  aoDK 
packthread  tight  round  it,  and  let  it  bail 
for  three  hour*,  in  equil  quaniiiiea  of 
stock  and  white  wine,  adilfng  aalt  and 
coarae  pepper,  aome  i  outs  and  onion ',  a 
large  btinch  o[  paraley,  ahalota,  a  dove  of 
aarlic,  ctevee,  tbyme,  bay'lMiea,  and 
uatil  ;  when  done,  leave  it  to  cool  in  ibc 
ati)ck,andaervecald ;  yDUniayaitd.ifyou 
tbink  proper,  a  layer  of  truffle*. 

Pio'a  HarMlel.—Wwh  and  dry  aoDie 
llverr,  awectbreailfl,  and  M>me  fat  and 
lean  pieces  of  pork,  beating  tbc  latter 
with  a  rolling-pin  to  make  tliem  tender ; 
KUBon  with  pepper,  aalt,  andaage,  arvd  a 
""'-  "' —  ehreddcd  fine  ;  when  mixed, 
..D  a  cani,  and  faatrn  it  light 
.  put    with  a  needle  and  thread,  and  roaat  it  by 
tbe  dripplnppaR  ;     a  >ack,  or  by  a  atring. 
Inc  enough  inthe      Or,airveinBliieii,with  pariley.forafrr- 
e:  whenthepigia        Serve  with  a  aaiice  of  port  wine  and 
;  mill  and  aaucr,     water,  and  murtaid,  jaat  boiled  up,  and 


X 


uncbory  cut  amall,  a  bunoh  of  awret        Pi 

bcrba.and  tlic  juioeof  a  leoion  ;  take  up  the  I 

(be  pig,  tend  it  to  table  with  an  apple  in  old ; 

ita  mouib,  and  a  roll  on  each  aide ;  then  of  In 

airaln  the  aauce  over  It.  -■■' 


weeka  old, . 

blanched  Hlmondi,  and  baate  it  in 
aame  manner  with  Madeira  wine. 

Pio,   Co«or<d.  —  Take  a  line  young 

dre«*aff  tbe'hair,  and  diavr  It;  waub  it 
clean  :  rip  it  open  from  one  end  to  the 
oiker,  and  completely  b»ue  it ;  rub  it  all 
rvervith  pepper  and  ealt,  a  little  clovea     _  , 
iind  mace,  beaten  fine,  tome  aage  leavea,    juii 
Mtd  ana  herbt,  cbcqiped  fiw,  Um  bind    it  i 


Drtaedtiie  HauMt  Lamt.—Tiiic 

rr-quarlrrola  pig,  about  aix  week* 
kin  anil  truasitaa  a  fore-quarKi 


a  little  aalt.  and  tend  it  i 
nicely  frothed.  With  mint  laucei 
it  wir  eat  like  lamb.  When  it  c 
table-,  rut  off  tbe  tkoulder,  and 
the  J  uiee  of  a  Seville  orange  over 
liinil  qiiaiteria  very  goouitmatei 


a  /(/fir.— Take  a  pig,  i 


t  of  Rben 

-.ar[DUrleinon(,anda[ewd. , 

•tew  ovtr  a  alow  fire  for  two  hoiira ; 


aCewc^re^ilet 


kei.  lull] Hrnc clan*,  nmot.ta-  i  ovtilitbMH;  itmlai-h  M  *inmn, 
■««1.  BTiil  ginctr*.  put  >  bonle  lumb^tW  ihvk*wl  tt  ■•etid*a(d» 
I  wiM  ID  tbrM  pdr  «(  fMt  «nd    bnC  MnH*  iw  lUdi  ta4  of  ttr  aCbw. 

m*  bay-lettw,  a  bantfa  rt  wn«t    "    --■—   ■' -    — "     ■   —    "     -•— 

let  then  boil  genUy  tiil  tber  •» 
tlwn  takr  ibeni  out  at  Uie  K^aor, 
R  Id  ■n  earthen  ikmy  j  iriifEi  taU, 
lk«  bt,ud  alnbi  theliqqOTotvr 
Th«y  «at  veil  cold,  orvarmMl 
l)r>  Uiid(«DMl  Kith  tmnernllcd 
vr  take  tbelect  and  w ' 


10  make  U*  roll  pi  an  piioI  ete; 
■priitMc  It  attl  i^Lb  all  urf  rtiW  Bty> 
per.  bmI  roll  li  aU  ika  tan  t  m)«.  if 
)«  iMok  pni9«r.  Hi  ifca  («'■  I«m 
mnul  Uk  aanUf.wbeB  >■  >d,  f  the 
thUivuuiAaemiiMtlati^iA.  Put 
<t  in'o  ,B  dutb.  Had  vilk  %  knMt  taf*. 


■  out  el  '  and  1>I><1  it  till  itultrtc 


Fefl  end  Earl  {Kti^e«  s').— 
lem  out  of  tfae  piekic,  tplit  tbt 
p  iheui  In  eifv,  then  in  bread 
and  chopped  jiantcy ;  try  thetn 
.  drtin  tbcm ;  cut  iJie  e«r*  Into 
mvillpi,  itdiirihem.  put  iliem 
■d  enrri  "Id  ketchup,  morel*, 
ikled  minlinunw;  iMit  them, 
m  into  A  dub.  and  lar  tlie  feet 


a.v.Tm«  until  il  U  nlWoM, 
II  foa  irtah  U  ta  G*  mo*  Kb*  tra>B. 

at  It  luRfcr.  and  In  tbr  f«»p»itiM  oC 
tpeuc  be  fieaui.  asA  pat  la  alaa 
(onie  plei.-n  cj  Ieu  Hk.  ^iWa  aavcT 
It  •ritk  anr-brel.  tslwk  llt>  the  \tm^ 
Tkli  nwr  lie  kept  eiArr  in  ir  oM  it 
plekh  of  tak  and  mier.  boiled  >U 
Tinpsar.  IIIIkelTtoapeil,  alinaM  *t 
it,  ertIier«ftlior«tthaiitlMIM>r. 

Pio'e  KMrnn  wM  CTanpi**.*— 

MiocethebWonA.  aa4pa4  th*«>>iliA 

bit  vl  buHer,  tbrrd  pandvr  aod  afcaJflt, 

Kit.  pepper  anil  nutswr.  into  a  pan.  Iom 

it  up.  aDO  >ben  UaUlr  btu<n>«ri.  •«  * 

d«nert  ({aanlal  at  Siwr,  •Or  ft  la,  ud 

ra  |u»r  on  a  «Uh  «  (bmnKae ;  »tlr 

iu«U«  utcr  Ih*  ftR.  vKboat  IrttlH 

n.  <)rT  tlwn  0*11  In  a  dMh,  dtp     it  tKi'il. 

•atni,  frif  tlwni,  and  aend  ikem  !  Pi«'»  Lirrr  mul  Uranu  >■  Ikml.*  — 
I  with  meiied  bourr  In  ■  b<ui.  Mlmv  ball  a  puond  sf  ptf'eUin.anM 
It*  b*  ralcn  eatd,  and  *lll  luep  a  I  Uireit  quarter!  of  a  |Huad  o(  hi ;  oril 
ntlile  tlmr.  tlinn  tivrther,  leaMm  arltli  (ail.  pTpfi 

firrr  H7'M  rr^^lV*.*  —  Cat  lite  iplea  msd  iliiri  lirtim  (  take  xHue  fic> 
■Ivra,  lie  aixt  ilrau  itiem  la  di-  eaul  cut  In  f\nxt,  U  each  of  ahieb  lie 
Ir  M  Sir.  Mrui/UaiU,  but  whrn  up  •  portion  ol  Iho  aboee  i  HalWii  tbeen. 
I<  ibnmewii elgbi  boor*,  irnune  aiid  hiallibem  aoa  aiuderal*  Ax. 
■m  th«  <lr«)  vbea  about  bair  Pig's  bndna  aia  dew  pieetadf  In  Ike 
M  ibeatt  out  a(  Ilia  •auee,  and     iiniisay. 

t  «iak«a/u>^  aa  (i>l\«wi :— ]    Piu'a  Livrr,  I'nmiBir  rf.'—X'^*  ^^rt*. 


lalfMrdaaa  iil  (he  ahlui  patu  lA  i  nuiidaaf  Uver.lva  l«i«nilaolfa««i.a«d 

■iUd  hiaL,  cpimb  ot  iKVa^and  I  kaU  a  puandiMbcal:  bIoh  ll»vi  all  »• 

'      '  '"a  ittdtt.  raant  Ibem  l  griber.  and  then  aM  tl-rM  panla*  and 

»lT,a^"'"-" ''-'■ ..J^..-.r_^ 


L.  cpimb  ot  lir*a^  and 
aMHcail'a  irtde 
.'.  -j-panM*lr,  am 
1  'hrin  vlin  thri 


1.  frpv.aud  epim:  Ihne     >1 
'I     1— IpiMilol.   add    a    (rir     :il 


.  ._ _ i-TP*!)  aiOBialic  bef.-, 

[oar  Tolkt     >:.ad  ipUn,  poundvij ;  Uy  ht*t  the  tat- 
*,  a  biilr     Mm  o[  a  monld  Ar  «aaaui,  *en  thin 

wbkh  )pmd  the 


Indian.  Putbla/UK. 
m lefl by  llu !■<)•*, coiei  < I  <'<i 
■HH  arpit'emiirkentili'r!!' 
ittn  tiKm,  d«i  ttoa  hi  r '  : 
MlbrlMllhea.    Ahmii  |r>- 


,  tn  al0«l  tliree  taifhea  k 
lul  a  Utcr  nl  sOMMed  ta 
.  i».r>i  the  /am-  agala,  ani 
-ti.  till  UieuwaMlelu 


I'tf-«JB  lUT^Tif ,  limil  I 


',^' 


PIG 


(400) 


PIG 


onions,  cut  them  in  semicircles,  put  them 
also  ifito  a  Btewpan,  with  adetsert-ipoon- 
ful  of  flour;  ettr  it  well,  and  then  add 
half  a  glass  v(  vinegar,  a  glass  of  stock, 
salt  and  pepper ;  gi^e  the  whole  a  few 
boils,  then  pour  it  over  the  ears,  fry 
them  lightly;  and  when  done,  lay  them 
on  a  dish,  with  fried  bread  round. 

Pio's  Ears  i^ot^</.*~ Having  slightly 
salted  the  ears,  boil  them  in  some  good 
stock,  with  salt,  pepper,  coriander,  tar- 
ragon, streaky  bacon,  and  half  a  glass  of 
wk'te  wine;  when  done,  split  tliem  in 
two,  towards  the  thick  part ;  nib  them 
lightly  with  some  of  their  own  fat,  bread 
them  all  over,  and  colour  them  on  the 
gridiron. 

Pig's  Ears  (  Cake  qfh*—  Take  fifteen 
or  eighteen  pigs'  ears,  and  having  singed 
and  cleansed  them  thoroughly,  cut  them 
in  halves,  and  put  them  into  a  pan  with 
some  sward  of  bacon,  clear  salted  water, 
juniper,coriander,bay-leaf,cloves,tbyme, 
saltpetre ;  cover  the  pan  with  a  cloth, 
garhr.  basil,  sage,  and  half  an  ounce  of 
and  lay  another  pan  on  the  top,  leave 
them  in  this  for  eight  or  ten  days ;  tlien 
drain,  and  put  them  into  a  braising-pan, 
with  water,  a  bottle  of  white  wine,  and  a 
glass  of  brandy,  and  simmer  them:  in 
about  five  hours  take  them  off  the  ore ; 
when  nearly  cold,  drain  and  arrange  the 
ears  in  layers,  in  a  well-tinned  mould, 
alternately  with  pieces  of  tongue  d  Vicat' 
late  ;  when  full,  cover,  and  put  a  weight 
on  it ;  keep  the  mould  aa  even  as  possi- 
ble, let  it  cool,  turn  it  out,  and  serve  the 
cake  with  jelly. 

Fio's£riarr«  d  laLyonnaite,* — Take  some 
braided  pig's  eais,  and  having  cut  them 
into  pieces,  put  them  into  a  p^n  with  a 
few  chopped  onions,  (previously  tossed 
up  in  a  little  butter),  add  a  small  quan- 
tity of  flour,  and  a  glass  of  stock ;  reduce 
it«  and  serve  with  vinegar  and  lemon- 
juice. 

Pio's  Eart^  with  a  Pur^e  qf  Lentils.* 
—Put  rather  more  than  a  pint  of  lentils 
into  a  stewpan,  lay  on  them  some  pig's 
ears,  tvro  carrots,  three  onions«  one  of 
them  stuck  with  two  cloves,  two  bay- 
leaves,  and  some  salt ;  when  the  ears  are 
done,  take  them  out,  and  put  them  into 
a  saucepan  with  a  little  broth,  and  keep 
tliem  hot ;  put  tlie  lentils  into  a  sieve, 
and  rub  them  through  with  a  wooden 
spoon  ;  if  the  purie  be  too  thick  or  dry, 
add  some  stock,  set  it  ajxain  on  the  fire, 
and  reduce  it.  Drfcin  the  ears,  lay  them 
cm  a  dish,  and  cover  them  completely 
with  thepuree.  Pig's  ears  may  be  dreftsed 
like  this,  with  any  other  kind  of  puree 
you  may  l>ke  better. 

Pio's  Ears  Stuffed  and  Roasted.* -^ 
Make  a  farce  of  streaky  baooa^  veal, 


poultry,  or  game,  minced,  tweet  berbi 
shred  small,  bread  soaked  in  cream,  salt 
and  spices ;  with  ilm/aree  stuff  at  naay 
half  boiled  pig's  ears  as  you  may  re^oiie; 
take  an  equal  number  of  large  aliccs  oi 
bacon,  sprend  a  layer  of  the /tove  over 
each,  ana  tie  an  ear  in  every  slice ;  cover 
them  well  with  bread  crumtw.  hstea 
them  on  a  spit,  and  roast  them  before  i 
slow  fire,  basting  with  tl<etr  own  gravy. 

Pig's  Ears  d  la  renift'eiuie.*— Boll  the 
ears  in  some  stock,  with  a  couple  of 
sprigs  either  of  sage  or  tarragon ;  when 

Suite  cold,  rub  them  with  lard ;  cover 
lem  completely  with  bread  crambo  and 
grated  Parmei>an  cheese,  and  bake  tbem« 
Pio's  Ears  in  Fiaritms  /f^#.— Rub  the 
ears  daily  with  the  following  mlxUire: 
salt,  bav-leaves,  basil,  and  doves,  ail 

Kundea  together ;  in  four  or  five  days 
il  them  thoroughly,  either  in  water 
alone,  or  with  green  or  dried  peas ;  terre 
the  ears  with  a  $mrSe  of  peas,  or  saaes 
Robert.  They  are  also  sometimes  cot 
in  small  pieces,  and  broiled  or  fried  so* 
cording  to  your  taste. 

Pio's  Feet  and  Ears  F^easseed^^U 
they  are  to  l>e  dressed  with  cream,  no 
vinegar  should  be  put  into  the  pidde. 
Cut  the  feet  and  ears  into  neat  bits,  and 
boil  them  .in  a  little  milk :  then  pour  that 
from  them,  and  simmer  in  a  little  vesl- 
broth,  with  a  bit  of  onion,  mace,  and 
lemon-peel.  Before  serving,  add  a  Uttto 
cream,  flour,  butter,  and  asJt. 

Pig's  Feet  Je/^.— Clean  and  prepirs 
them  the  rameasfor  fricasceriog,  then 
boil  them  in  a  very  small  quantity  of 
water  till  every  bone  can  be  taken  out: 
throw  in  a  handful  of  chopped  aage,  and 


a  handful  of  chopped  parsley,  and  a 
soning  of  pepper,  salt,  and  oMoe  in  fine 
powder;  simmer  till  the  herbs  are  scalded, 
then  pour  the  whole  into  a  meloo-foroi* 

Pio's  Feet  d  la  Ste.  mnekouid.*-' 
Cut  some  pig's  feet  in  halves,  and  hav- 
ing tied  them  up,  that  tlieir  form  may  be 
preserved,  put  them  into  a  saucepan, 
with  thyme,  bay-lenf,  carrots,  onions, 
rluves.  parflcy,  scallions,  a  little  brine, 
half  ahottleof  white  wine,  two  ladlcsfui 
of  broth  or  water,  (they  require  a  great 
deal  of  liquid,  as  ihey  ought  to  be  along 
time  ou  the  fire) ;  some  bits  of  any  kind 
of  meat  may  ali>o  be  added.  When  the 
feet  have  simmered  for  twenty-four 
hoQVs,  leave  tliem  to  cool  in  the  liquor, 
untie  them  carefully ;  the  next  day  dip 
them  into  melted  butter,  season  with 
pepper,  cover  completely  with  bread 
crumbs,  and  broil  tiiem  slowly.  Serve 
them  without  any  sauce. 

Pig's  Feet  and  Ears  PickM.^Wwk 
the  feet  and  earn  very  clean,  and  between 
every  foot  put  a  bay-leaf;  aheo  they  are 
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wen  soaked,  add  some  clovef ,  maoe,  co- 
riander-seed, and  ginger :  put  a  bottle 
of  vrliite  wine  to  three  pair  of  feet  and 
ears,  some  bay-leaves,  a  bnnch  of  sweet 
herbs;  let  them  boil  gently  till  they  are 
tender,  then  take  them  out  of  the  liquor, 
lay  them  in  an  earthen  pan  ;  when  cold, 
take  off' the  lat,  and  strain  the  liquor  over 
them.  They  eat  well  cold,  or  warmed 
io  the  jelly,  thickened  with  butter  rolled 
in  flour ;  vr  take  the  feet  and  cars  out  of 
the  j^liy,  dip  them  in  yolk  of  egg,  and 
then  in  crumbs  of  bread,  and  broil  them, 
or  frv  them  in  butter ;  !ay  the  ears  in  the 
middle,  and  the  feet  round :  or  ragoOt 
them. 

Pio's  Feei  and  Ears  (Ragodl  (/)>— 
Take  them  out  of  the  ptckle,  split  the 
feet,  dip  them  in  egg,  then  in  bread 
crumbs  and  chopped  parsley  ;  fry  them 
In  lard,  drain  tnem ;  cut  the  ears  into 
long  narrow  slips,  dour  them,  put  them 
into  good  gravy;  add  ketchup,  morels, 
and  pickled  mushrooms ;  stew  them, 
pour  them  into  a  dish,  and  lay  the  feet 
upon  them. 

Pfo's  Feel  and  Ears  Soufe^.— Clean 
them,  and  boil  them  lill  tliey  are  tender ; 
then  split  the  feet,  and  put  them  and 
the  ears  in  salt  and  water.  When  you 
use  them,  dry  them  well  in  a  cloth,  dip 
them  in  batter,  fry  them,  and  send  them 
to  table  with  melted  butter  in  a  boat. 
Thev  may  be  eaten  cold,  and  will  keep  a 
considerable  time. 

Viii*B  Feet  with  7V»(^«.*  — Cat  the 
feet  in  halves,  tie  and  dress  them  as  di- 
rected for  la  Ste,  Menehould^  but  when 
they  have  simmered  eight  hours,  remove 
them  from  the  fire;  when  about  half 
cold,  take  them  out  of  the  sauce,  and 
bone  them ;  make  a  farce  as  follows  :^ 
take  equal  portions  of  the  white  parts  of 
cold  roasted  fowl,  crumb  of  bread,  and 
ready  dressed  CMlf'6  udder,  pound  them 
kll,  at  first  separately,  and  then  all  toge- 
ther; mix  them  with  three  or  four  rolks 
0Jr  eggs,  some  minced  truffles,  a  little 
cream,  salt,  pepper,  and  spices ;  these 
lieing  well  amalgamated,  add  a  few 
tmflws,  cut  in  slicen.  Put  this/orce  into 
the  spaces  left  by  the  bones,  cover  it  with 
either  calf's  or  pig's  caul ;  keep  them  in 
their  proper  form,  dip  them  in  melted 
hatter,  and  bread  them.  About  twenty 
mlntites  before  serving,  broil  them  slowly 
on  both  sides.  Serve  them  without 
•aoce. 

PiQ*9fiead Collared. —Very  nicely  scour 
the  head  and  ears ;  take  off  the  hair  and 
iBont,  and  take  out  the  eyes  and  brain ; 
let  it  lay  for  one  night  m  water ;  then 
drain  it;  salt  it  extremely  well,  with 
common  mlt  and  saltpetre,  and  let  it  lie 
fbr  ftve  days.    Boil  it  sufficiently  to  take 


out  the  bones ;  then  lay  it  on  a  dresser, 
turning  the  thick  end  of  oae  side  of  the 
head  towards  the  thick  end  of  the  other, 
to  make  the  roll  of  an  equal  size; 
sprinkle  it  well  with  salt  and  white  pep- 
per, and  roll  it  with  the  ears ;  and,  if 
you  think  proper,  put  the  pip's  feet 
round  the  outside,  when  boned,  or  the 
thin  parts  of  a  couple  of  cow-heels.  Put 
it  Into  a  cloth,  bind  with  a  broad  tape, 
and  boil  it  till  quite  tender ;  then  put  it 
under  a  weight,  and  do  not  take  ofi'  the 
covering  until  it  is  quite  cold. 

If  you  wish  it  to  be  more  like  brawn, 
salt  It  longer,  and  let  the  proportion  of 
saltpetre  be  greater,  and  put  in  also 
some  pieces  of  lean  pork,  and  then  cover 
it  with  cow-heel,  to  look  like  the  horn. 
This  may  be  kept  eitlier  in  or  out  of 
pickle  of  salt  and  water,  boiled  with 
vinejsar.  If  likely  to  spoil,  slice  and  fry 
it,  either  with  or  without  iMtter. 

Pio's  Kidniet  with  Champaqne.*  ---^ 
Mince  the  kidnies,  and  put  them  with  a 
bit  of  butter,  shred  parsley  and  shalot, 
salt,  pepper  and  nutmeg,  into  a  pan,  toss 
it  up,  and  when  lightly  browned,  add  a 
dessert  spoonful  of  flour,  stir  it  in,  and 
then  poar  on  a  glass  of  champagne ;  »tir 
all  together  over  the  fire,  without  letting 
it  boil. 

Pig's  Liver  and  Brains  in  Caul.*  — 
Mince  half  a  pound  of  pig's  liver,  and 
three  quarters  of  a  pound  of  fat ;  mix 
them  together,  season  with  salt,  pepper, 
spices  and  dried  herbs ;  take  some  pig's 
caul  cut  in  pieces,  in  each  of  which  tie 
up  a  portion  of  the  above  ;  flatten  them, 
and  broil  them  on  a  moderate  Are. 

Pig's  brains  are  done  precisely  in  the 
same  way. 
Pig's  Liver t  Frontage  (/.♦—Take  three 

Rounds  of  liver,  two  pounds  of  bacon,  and 
alf  a  pound  ofl>eaf ;  mince  them  all  to- 
gether, and  then  add  shred  parsley  and 
seal  lions,  salt,  i>epper,  aiomatic  herbs, 
and  spices,  pounded;  lay  over  the  bot- 
tom of  a  mould  or  saucepan,  very  thin 
slices  of  bacon,  on  which  spread  the 
above  faree^  to  about  three  inches  in 
thickness ;  put  a  layer  of  seasoned  lar- 
dons  on  this,  then  the  farce  again,  and 
so  on,  alternately,  till  the  mould  is  full ; 
cover  it  with  slicrs  of  bacon,  and  put  it 
in  the  oven^  bake  it  for  three  houi-s. 
When  c«-tld  dip  tlie  mould  in  hot  water, 
which  will  enable  you  to  turn  out  the 
fromage  with  ease ;  make  it  hot  in  the 
Aff/M-man'e  before  you  serve  it. 

Pio  {Quarters  of)  with  Peas.*— Cut. 
a  delicate  young  pig  into  quarters,  which 
put  into  a  braising^  panon  slices  of  bacon, 
with  carrots,  turnips,  parvli^y,  Mifie.  bay- 
leaf,  salt,  and  pepper ;  set  tho  pan  on 
the  fire,  and  when  it  begins  to  be  aavour- 
2  M  3 
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ed,  pnurin  «  pintofgoad  itockiMinuch  ' 
wliite  wine,  iinil  let  it  itew  Un  five  or 
■U  iiour* ;  then  take  it  out,  uid  keep  it 
bnt;  dT«M  Kune  vaung  ueu  in  the  | 
Huce.  iind  luting  glweil  the  quarter*, 
lay   then   In   ■    dub,    and   tlja   peat 

'Piu  {Sucking)  —A  lucking  pig  i*  i[ 


crackling  crisp. 

To  berdtrninpeifetticn,  itnliouMbe 
drened  the  BHme  day  that  it  iikillnl ;  it 
require'Tery  carerul  rowtint[,Rnd  should  , 


■tinir.Rnd  should 
.  Th(  ends  muit 


lake  rt  np,  Bud  lay  H  in  ■  Mevpn,  «ith 
i  little  of  thebralK  it  «w  Meired  hi,  and 
Mt  it  by  the  fire:  paM  the  Tem^ndn 
thrt)ugli  a  lien  fnto  inother  ttewpMi; 
cut  thin  on  the  firp,  and  M  aooo  ■■  it 
MiUatIr  in  fire  good  ■pooaalul  ot  plain 
mure;  vhcn  tliat  botla,  put  faa  iimm 
truffles,  mUBbroomi.  inoreh,  Ut  ll»e™, 
u)d  let  it  boii  till  ncarlr  u  aaxk  ai 
SHuceain  general.  Having  taken  aptbc 
■tewed  pig,  and  laid  it  on  a  diah,  cut  a 
Bweeihreaa  (prevkiUBlv  » tewed)  into 
>li«>.  and  Iny  ibrm  r>iDDd  tbe  ptg,  puta 
I  or  the  yolkf  o[  two  ^ga,  anil  a 
creara  into  tlie  taace,  wish  tha 
thinn ;  add  the  juice  of  half  a 
,  and  pour  tbe  whole  orrr  tbe  idt; 
eful  that  it  i«  very  )iot.  bat  lake 
tialit  doeinot  boil  after  the  tna 


ic  dintance.  Tbe  crackling  m 


Piu'a  {Sucking)  fw<.— Blanch  two  or  j 
three  aeta  of  ,[cet  and  the  plucki,  then 
put  the  feet  Into  haU  a  pint  of  water,  [ 
wilb  a  couple  ofahalota,  airaall  quaiillty 
oTaBige,  and  paraley  chopped  fine,  wine  i 
pouiiilcit  nutmeg  and  mace,  a  very  little 
otCHcb;  wlien  the  fcet  are  tliree  patta  ■ 
done,  and  the  liquor  nearly  reduced, 
Diince  the  plnrk,  and  put  it  to  tbe  feet 
villi  eomccnllia,  half  a  table- tpoon Cu  1  ol 
leinon- pickle,  and  a  (ahle-apoonful  ol 
while  wine;  eeaaon  according  to  lade, 
Willi  oiyenne,  pepper,  Biid  nJt.  Slew 
tlie  feet  till  they  are  lender,  and  arrve 
wllli  eippeta  of  bread  round  tliem,  cither 
plain  or  fried. 

Pio  (Sttckiaq)  FHieU nf,  en  CAemiu.* 
—Take  what  remaina  from  a  cold  toaal 
pig,Hndcul  it intoainall Blicea;  makea 
/arcs  of  the  liver,  heart,  and  marrow  ol 
the  airiniat,  fime  atieaky  bacon,  bread 
toakcd  in  milk,  and  yolka  ofegge,  aeaaon 
<t  moderately.  Take  some  aheep'a  caul, 
cut  it  Into  pieces  the  size  of  your  hand, 
upon  each  of  which ,lay  aooie  of  thryorm, 
kndaalioeol  ihepiti;  cover  tlie^e  with 
the /(free  and  Mtolher  p'ccc  of  caul,  fii 
the  edjes  logelher  wiih  beaten  egg, 
breiul  imd  hroil  them  alonly. 

PiG<S«rt(Bg)a  la  Pert  Dofillellf.— 
Take  atuckinit  pig,  cut  oQ"  iU  hpaii.and 
ciitihe  pi^  iiilu  four  qu.iileM,  pui  Itiriri 


with  ■  biy-l 

lel'tbe  whol  _  , 

Are*  for  the  »pBce  of  half  an  bour;  I 


pare  a  ituffing  with  atice*  of  bread  mi 
butter,  iprinkled  well  with  eboppcd 
sage,  and  seaaoned  with  pepper  and 
eall.  laying  Sve  or  til  aliccc  ona  upon 
another,  and  put  them  into  the  inafdeot 
ibe  pig ;  skewer  it  well,  to  prerent  it 
fiom  falling  ont,  and  then  apltit,  pi*> 
viouiiy  rubbing  it  over  with  aMit  oil ; 
put  it  down  befbie  a  moderaie  Gra  to 
roast  for  two  hours,  more  or  lew,  accord- 
ing to  ils  aiiel  when  tlioroniihly  done, 
late  off  the  brad,  and  gpttt  tbe  ptfl 
BIralgb t  down  the  back  (ihere  must  bs  a 
disb  anderieady  to  receive  iOjlhendiih 
up  the  two  halves,  and  aplltting 
lay  half  at  each  end  of  the  di 
■omc  good  ttrong  gravy  uodt 

and  serve  i1  aa  a  sauce  ^  Or*ausage>iBPSI 
may  be  putiniide  the  pig,  insteadof  the 
bread  and  sage.  Some  perantia  prefer 
having  the  pig  baked,  Inglead  of  loaated, 
it  is  equally  good  eiilier  way. 

Pio  {SuelnHg)  la  SeaU.  —  Tb«  loatant 
the  pig  is  killed,  put  it  bra  few  n-'— — 
into  cold  water :  then  pound  a  "    ' 

eatrpinely  finc.and  rulithepig  a 

wilb  It,  and  then  puiit,  liirbBira  alnBts, 
inloapail  of  Bcaldingwateri  lake  itoul, 
lajritonauble.andpulloff  ihe  hair  a* 
quickly  as  possible;  i(  any  part  does  not 
come  off,  put  it  in  again.  Wben  quit* 
clean,  WBsli  it  well  wilb  warm  water,  and 
•flerwarda  in  two  or  three  cold  waierr, 
that  no  flavour  of  the  resin  may  reniala. 
Take ofTall the  feet  at  tbe  first  mat; 
make  a  rlit  down  Ihe  belly,  and  take  out 
the  entrails;  put  the  liver,  heart  snd 
'     feel.    Waah  the  pig  well  Id 


illtting  ibe  bn^i, 


a  llltic  resin 


,  ilryit 


>>ighly,; 
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scalded  a  pitf*  tinge,  and  bone  it  to  the 
heed,  vblch leave  vtiole ;  take  a  pound 
of  ctif'sliTer,  a  pound  of  bacon,  mince 
both  these  with  a  little  sage,  pounded 
spice,  aromatic  herbs,  salt  and  pepper: 
fill  the  body  of  the  pig  with  this ;  also  roll 
in  It  some  large  lardons,  also  lard  the 
limbi  and  back  of  the  pig;  sew  in  the 
farce,  rub  the  whiile  body  with  lemon, 
lay  in  a  cloth  some  sage,  and  four  bay- 
leaFes,  cover  tiie  back  of  the  pig  with 
slices  of  bacon,  place  it  in  the  cloth,  and 
tie  it  up ;  put  it  into  a  saucepan ;  pour  on 
it  equal  quantities  of  pood  stock,  and 
white  wine,  and  let  it  simmer  for  three 
hours  and  a  half  over  a  moderate  fire ; 
then  take  it  off,  and  leave  it  in  the  sauce- 
pan ;  in  an  hour's  time  take  it  out,  press 
It  Ciftrefullr,  so  tiiat  the  shape  may  not  be 
spoiled ;  do  not  remove  the  cluih  until 
perfectly  colM ;  Uy  a  folded  napkin  on  a 
diah,  and  serve  the  pig  on  it. 

Pio'a  Ttulfdla  Pirree.*— Take  half  a 
doxen  pigV  tails,  leave  on  the  skin,  and 
cut  them  into  ^lieces  about  eight  inches 
long ;  braise  with  some  lentils,  two  car- 
rocs,  two  onicms,  two  doves,  a  twy-leaf, 
stock,  or  water,  and  salt ;  when  they  are 
doi»e,  finish  in  the  same  manner  as  pig's 
ears  d  la  purie* 

Pio's  Totigues  Smoked.  ^  —  Tuke  at 
many  pig's  tongues  as  you  please,  take 
out  thn  horny  parts,  scald  them  suffi- 
ciently to  enable  you  to  remove  the  first 
tkin ;  put  them  as  closely  together  at 
yoQ  can,  into  a  jar,  rubbmg  each  with 
salt  and  a  little  saltpetre,  add  basil,  bay- 
lea^",  thyme,  and  juniper  l>erries;  place 
toinethmg  heavy  on  the  top  to  press 
them  down ;  fill  all  the  interstices  with 
salt,  and  cover  the  jar  very  chise^  and  set 
it  in  a  cool  place.  In  a  week's  time  take 
out  the  tongues,  drain  and  tie  them  in 
skills  like  black  puddings,  and  smoke 
them. 

When  the  tongues  are  re(iuired  for 
table,  boil  them  in  water,  witli  a  little 
wine,  a  bunch  of  parsley,  scallions, 
onions,  thyme,  bay-leal,  and  basil.  Serve 
them  cold. 

PIGEONS.—  Pigeons  should  be  ex- 
tremely freali ;  when  so,  and  in  oood  or- 
der, they  are  plump  and  fat  at  tne  vent, 
aod  their  feet  pliable ;  but  when  they  are 
stale,  the  vent  is  open,  green^  and 
withered.  Tame  pigeons  are  considered 
preferable  to  i he  wild. 

PiOE'>H8  d  r j4urore. *—Vut  into  a  pan 
a  good  bit  o(  butter,  the  jtiice  ol  a  lenton, 
a  bay-leaf,  salt,  pepper,  and  grated  out* 
mtgf  then  vour  pigeons ;  set  the  pan  on 
the  Are,  and  brown  the  birds ;  then  mix 
in  ImII  a  spoonful  of  fioiir,  a  ladleful  of 
esMSowW;  boil  it  quickly,  and  add  some 
aiithrooms,  and  an  onion  stuck  with 


cloves;  in  about  a  quarter  of  an  hour 
take  out  the  birds,  reduce  the  sauce,  add 
two  eggs,  take  out  the  onion  and  bay- 
leaf,  and  pour  it  over  the  pigeons,  and 
lei  them  cool,  and  then  stew  them  with 
mushrooms  minced  and  mixed  with  tlie 
sauce ;  moisten  the  birds  well  with  the 
batter,  and  cover  them  with  bread 
crumbs,  dip  them  in  eggs  beaten  and 
seasoned,  and  bread  them  again.  Fry 
your  pigeons  to  a  nice  colour,  and  serve 
with  fried  parsley. 
PiOEONS  to  ^roiV.— When  thoroughly 


mushrooms,  in  melted  butter,  and  serve 
asliotas  possible. 

PioEONS  d  la  BrufUwick.'^Tike  half 
a  dozen  small  pigeons,  which  braise  be- 
tween slices  of  iMoon,  with  a  little  lemon 
juice  ;  roa»t  some  truffles  on  hot  ashes, 
and  blanch  whole  artichoke  bottoms  in  a 
little  stock.  Make  a  farce  with  veal 
sweetbreads,  fat  livers,  streaked  bacon, 
breasts  of  fowl  or  game,  minced,  and 
give  these  a  few  turns,  with  some  good 
stock,  the  yolks  of  eggs,  and  rich  cream. 
Put  a  layer  of  this  farce  on  a  dish,  then 
place  the  artichoke  bottoms,  in  each  of 
which  stick  a  truffle,  and  between  each 
a  pigeon,  and  a  slice  of  veal  glazed  on 
the  latter;  cover  the  whole  with  the  re- 
mainder of  the  farce^  and  pour  over  it 
some  veal  gravy. 

PioEOjfse/i  Cmwef.*— Prepare  six  pre- 
viously cooked  small  pigeons,  in  a  similar 
way  to  quails  en  caiues, 

PiuEoifs  d  la  C'osjero/e.*— Truss  your 
pigeons  with  tlie  feet  inwards,  and  hsving 
put  some  butter  into  a  stewpan,  lay  in 
the  pi^ons,  breasts  downwards ;  as  soon 
as  it  IS  melted,  season  them  with  salt, 
pepper,  and  pounded  aromatic  herbs; 
set  the  pan  on  a  brisk  fire,  turn  the  binls 
every  ten  minutes  for  the  space  of  half 
an  hour,  which  will  be  sufficient  to  cook 
them ;  tlien  put  them  on  a  dish.  Take 
three-fourtliS  of  the  butter  from  the  pen, 
mix  with  the  remainder  a  little  flour,  the 
juice  of  a  lemon,  or  two  spoonsful  o(  vine- 
gar and  half  a  glass  of  water;  boil  thrte 
up  twice,  and  then  pour  them  on  the 
birds. 

PioEovs  in  Cau/.*— Take  some  very 
young  pigeons,  and  having  trussed  them, 
split  them  down  the  back,  and  fill  them 
with  a  good  farce:  lay  a  thin  slice  of 
bacon  over  each  half,  and  wrap  them  in 
a  piece  of  caul,  previously  soaked  in 
warm  watrr;  bread  then,  and  bake  in  a 
moderate  oven. 

PioEoifs  d  la  CAarmante. — Scald  half 
a  dozen  small  pigeons,  and  braise  them 
with  a  few  slices  of  bacon  and  lenwn,  a 
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t  bird  III 


rr~.. In  the  „. 

X  llitae   or  tour  ■weetbrcadi, 

whkli  Its*  ilDvlr  in  ■  little  broth,  vlth 
HMDC  thin  (liMf  Dl  nil.  H  bandlr  ot  berbi, 
two  dovn,  buil,  and  two  or  three  ual- 
liona ;  ■■  leon  u  tliCT  ire  done,  akim, 
■train,  and  reduce  tlie  liquor,  and  glaie 
the  aweftbreul*  with  It;  then  laf  them 
on  a  d)gh  altFrnalelr  vith  the  pigeon*, 
over  which  pour  a  Muee  made  aa  101- 
lowi :  put  &  little  comantmi  Into  iLc  pan 
with  the  glaie,  stir  it  round  to  sather 
what  nuyadliere  to tiie  button  and tidei 
o(  the  pan,  th«ri  itraln,  and  add  more 
pepper  and  salt  If  requialte ;  iquene  In 
mhttlelcmnn-juiee.  Take  care  none  ot 
the  Muce  jroei  on  the  iwertbreadi,  m  it 
would  ipon  the  look  at  the  Rlaze. 

PiBEOMa  {Chartrmte  (/)■  — Take  a 
nnmberof  cwrot*  and  (urnlpa,  lonie  ot 
wliieli  cut  iDto  pieeei  the  me  ot  lOur 
finacr,  eome  into  blMonljr  an  Inch  Ionic, 
•no  tlie  rcmaiDder  (and  tlier  oucbt  to  be 
the  largest)  Into  hrtlilngat  Uancli  all  Ir  - 


little  ult  and  « 


lilngatbla . 

■r;  then  drain  and 
uc  luem  111  BDms  cfMuonn^,  blancb  alw 
ne  Freneb  beana,   yuung  peu,   let- 

Kt  or  fabbagei ;  irhen  done,  prraa  out 
t  water  fmDi  the  Utter,  drain  the  real, 
i]  Ifilhemcool;  Ihcn  take  b  circular 
]uld,  line  It  cotnntelely  vltb  a  vhite 
per,  well  butlered;  "~    *""'  ' "' 


paralef,  si^alllon*,  ft  baT-teaTi  mtb- 
roove,  Nilt,  and  pppper.  atir  ic*e1ItlU 
icboilt,  ekim  it,  and  wben  the  pfgwna 
arc  iliree  parW  done,  put  in  someanall 
oniona,  n-eli  picked,  nnd  prevTOuaIr  dnne 
up  Inn  little  buttfi  and  drained.  Lay 
the  birds  in  ■   liiah;  garnish   with  Die 


ihcm  in  ^Vwnt  oi  bncnn,  and  roMl  then 
gently ;  lay  tonata  iti  tbe  dripping-pan 
to  receive  what  falli  trom  tbrpi  ;  aerre 
the  birda  on  tbe  toiuta. 

PioBona  ni  OhwVjh.*— Tak e  tbreeor 
fourptgFoni,  put  them  into  a  dee p  diah 
with  anine  lard,  coTer  them  cToae,  and 
plare  thediith  on  hot  aabea:  take  amne 
ecollop'Bhell*,  line  them  wlin  thin  alieet 
ot  baron,  and  when  Ibe  pifcoaa  are  done, 
put  one  in  each  at  the  abelb,  and  eorer 
Ihem  with  poS'-paate,  pat  theni  Into  a 
gentle  orrn  Tor  a  quarter  ol  an  hour. 

PioEOHs  d  la  Or^audiite.*  —  Trura 
your  pigeona  with  the  feet  Inwat^  cut 
them  opf  n  from  the  end  of  the  breaat  to 


the  otlii?r  pieces 
(properly  intern 
or  cabbaeea;  in 


the  moiitdi  place  li rati 
.vA),  ih'n  the  1 


'<!  of  Ilii9  put 

a  email  Maoerfoifte  with  what  vcge- 

tablet  may  remain  from  the  above ;  mix 
itvitb  in  aUetnaiide.Kai  hAvinu  rtduced 
it,  pour  it  over  tbe  birda,  so  tfiatit  will 
fill  up  all  the  inleraticea  and  cover  the 
whale  vith  CRblnKCB  or  lettuces  \  keep  It 
liot  in  the  bain-marie  1  do  not  turn  It 
ont  till  the  tiioment  it  thould  he  lent  to 
table  ;  drain  off  Die  ■nter,  and  glaze  it. 

PiOEOws  in  Ckipolala.' — Having  pre- 
pared and  iriiued  your  pigeoni.  place 
ihcm  in  a  briiitin)!-r>an  between  alieet  o[ 
bacon.  witli»ome  leal,  two  carrou,  tlitee 
onions,  two  bay-leavef.  clnvfs,  pnrtley, 
*calliont,  thyme,  and  a  ladlefiil  otatork  ; 

and  place  lliem  on  a  ttidi;  miisk  witha 

PiiiEONt  en  ("om^Wf.*— Truaa  and  tie 
Into  proper  form,  ihree  pigeona;  put  a 
piece  of  butter  into  a  laucepan,  odd  to  it 

a  dMsert'spooniul  of  fl     -  -  - 
n-tiJ-,    in    wljich  brown    *ome 

Isdlrful  and  a  lialf  of  water,  v 


rop ;  but  do  not  aeparate  then! 
naiien  the  baeki,  aeaarni  and  tmpil  them. 
Boil  together  a  deasert-apoonful  ot  ahred 
ahaloU,  three  apoonalul  of  vinegar,  half 
■  gla>i  o[  water,  aalt  and  pepper;  poar 
thla  aauce  over  tbe  broiled  pigeon>,'and 
lene  tliem- 

PioEONi  d  la  0»V/ere.*— Pnt  a  good 
bit  of  butter,  the  juice  of  a  lemon,  aalt, 
and  pepper,  into  a  pan,  in  wbicb  glre 


cray-Aib  between  each  over  a  green  Hti- 

PiQEOXB  a  la  Fiane.— Cut  Miine  puIT- 
paate  Into  eight  piecea,  each  of  nrhicli 
press  into  a  acAllnp-Bbelt  to  take  tbe 
form,  and  bake  them ;  In  the  mean  time 
braiie  four  pigFons  till  about  baltdone, 
then  take  tliem  out,  dip  ench  In  n  baiter, 
and  fry  them  of  a  nicerolour;  and  the 
paste  being  baked,  remove  them  from 
ihe  ahelle.  plare  the  pigeona  into  thee 
patte-iliell),  and  cover  every  bird  with 
anoiher. 

PlaE0^'t^  Fricaitee  of* — Cut  pome 
vounK  pigeona  into  quartera,  whith 
blancti  for  a  quarler  ot  an  hour  in  warm 
water,  then  dry  tliem  well,  and  give  them 
a  few  turn*  in  snme  melted  butter.  Add 
halt  a  pint  of  good  atock,  a  little  pepper 
and  lalt,  and  when  nearly  done,  naif 


•  gtaM   of  champagnr,   a   tew  morela  done, pdt>  little  iprigor  mrrtleinta  the 

drmediriTFal  gravy  ;  aerre  i-onr  biei>-  b'rilcrfnch.   Have  rMdy  >  aaTourr  )ellri 

MC  Trrr  hot.  >nd  with  it  half-lill  a  bowl  or  tuch  ■  *ir- 

"-  "■     uttiif,v,ilh    —     ■'  ■    ■■   ■  ... 

Jul  many  pig* ^-..  , ., ... 

uMf  with  to  uar,  mnttif  into  it  >  little  the  jelly  *nd  the  bird)  u«  earn,  trc  umi 

iMMn-iuice,  Hnil  (et  it  lUidf.     Prrpare  no;n*y  hanfTKlothe  Wnl*,  nodthcn  lay 

IPOtirbinliiuiibove;  shea  nrarly  done,  them  aiMiile  down  In  the  jrlly.     Before 

■iM  tame  real  Knivy,  and  harms  mixed  ihe  iret  of  it  t>etiins  to  eet,  paur  it  over 

twoor  three  yolkii  of  eggs  with  the  blood,  the  bird*,  m  at  to  be  three  inrhei  above 

■tir  it  into  the  [cicanee  a  little  at  a  time,  the  (eel.    Thia  ihould  lie  done  at  least 

Serre  vrry  lint.  [our  and  tweniy  hotrn  before  serving. 

PioEOHR,  Fritatm  ^  (wtije).— Take        Thindiih  liaaa  Teryhaadaome  appear* 

Wmany  pigeania*  yourdinh  will  require  ance  In  the   middle  nn(e  of  a  lecond 

Uod  cut  theii:  nr  not  icconJinB  to  thrir  courM  ;  or,  when  lernd  wi:h  the  jelly 

nie),  pHi  them  into  n  atewpan  with  a  roughed  ]BrHe,il  makes  a  lideorcnmrr 

good   piece  of   butter,   a   slice  of  ham,  diali,  itinze  being  then  lese.     The  head 

Bbopped  munhroomg,  a  bundle  of  sweet  should  be  kepi  up  a*  If  alire,  by  tying 

bnbs.abay-leaf.lwoelorea.andthyme:  thrnrckwitb  sonie  ihread,  and  theIeK* 

wben   they   have  soaked   about    twenty  muct  be  beot  M  if  the  pigeon  sat  upon 

nuDutes,  adil  a  small  quantity  of  stock,  Ibem. 

■  little  salt  and  whole  pepper  ;  >et  them         Ticeoks    ea    AlactdoiHe.*  —  Having 

OB  a  alinr  fire   lo  simmer,   reduce  the  i  ..      r     tinned  four    young    tame 

ferath,  lake iiut  the  bam  and  herba,  make  -.   ;.iil  them  to  soak  (nr  a  whole 

kfinsMviththe  yolks  of  two  eg^  and  ■     ■     :    .  -    >pit  up  aponnd  ofbutler  with 
aODie  cresm,  make  It  quite  hot  without  ■   '    "^   "nd  grated   nutmeg,  with 

Mllng,    add  a   little    Jemnn-juice.   and  F  the  pigeon*;  truss,  and  rub 

ttm.    The  pineona  may  be  garnished  '  with  liuClerind  lemon,  place 

with aweetbrrads, an ichoke- bottoms. &c.  (tewpin  between  two  sllceso[ 

Tticac,  lilHreTer,  must  be  scalded  befurc  .  .       some  comomme.   When  done. 

tbrranpiittothefricMaee.  serve  them  on  a  >wcedw'«  o( 

noBOim   an    (.'ro/ia.  —  Prepare    and  veaetaliien. 
•nld  thmorfourpigeoni.Bswcelbrrad         Fincosa  Maittrrmdtd.  —  CMX   t'o   or 

ud  two  fat  livers  (also  scalded),  two  or  three  large  pigeons  in  quarter*,  which 

IbreeartlcfaDkr-bntlomipirbuiled,  afew  braise  willi    a  lew  slices  o(  baron,  and 

■lUfh rooms,   a   el-ce   of   hum,    parsley,  peeled   lemon,  a  little  wumtaiae,  sweet 

■eallion*,  thyme,  half  a  clove  of  garlic,  herbs,   pepper,    rait,    and   a   couple    of 

a  bay-leaf,  two  cloves  ;  (ry  these  liahtty  clovrs  ;  take  a  Urge  eel,  and  cut  it  into 

la  a  proper  quantify  o(  butler,  then  add  at   many  pieces  as  you  have  quarter*  ; 

■ravy,   a  glass  of  irliite   wine,   a  little  (pllt  these  open,  takeout  (be  bone,  Inm 

Nock,   whole   pepper  and   salt;   let  the  tke  outside   with  bacon,  and   boil  them 

whole  aiminer  slowly,  and  wlien  done,  in  alii  lie  veal  cullis  ;  at  "oon  as  the  liiin 

•klm  it  well  1  pour  half  the  tauce  into  a  la  done,  reduce   the  colli-,  and  with  it 

Aatalbat  villVar  the  heal,  and  act  it  glaze  each   piece  of  eel,  and  having  laid 

•n  a  biiak  Ore  lo  (in-m  the  gratin,  tliea  the  quarters  of  pigeon  on  )Ourdi*li,  place 

put  the  pfgeoiii,  &.C,  and  let  it  stand;  abitot  eel  on  every  one,  and  serve  wi  til 

•queeu  a  little  lemon.juice  Into  the  re-  any  sauce  yon  may  think  proper, 
wainderafthe  sauce,  and  pour  itoviT         PiuEoNt  wfM  Jttarroic.— Iruia  three  or 

•Kc  whnlr.  snil  Mrmt  loiir  large  pigei-nt  lor  roasting,  and  staff 

-  Take  two  Uiem  with  a  furct  nude  of  i-wi-n™™—. 

ed  pigeons,  LruBtand  toil  two  ancli 

tbem  inrer  a  slow  fire  in  aome  slock  with  leaves  (u,  .^i..-  .~., „ 

eamts,   parsnip",  celery,   small  onions  with  pepper  and  niilmeg,  and  boand  Vw 

(all  prevuDsly  Bcaldrd)  panley,  tbaluK,  getbec  wilh  the  yolka  at  Iwoeggs.   Wrap 

thrnr,    a    bji-leaC,    pepper    and    sail.  Ibe   birds   in  slices  of  bneon  and  ptm-, 

Whtn  done,  place  the  pig'-ona  in  a  deep  rratt  and  serve  them  with  a  aauce  made 

«d),     with     Ihe    roots,    &c.     arranged  a*  (olluvs  ;-Ukea  little  cullis,  agliaiof 

■nmd,  and  serve  with  a  Spanitli  sanre.  white  wine,  the  same  of  such,  two  slices 

PlHoaa  in  ^effr.— Pick  two  wry  nice  uf  peeled  lemon,  some  brulwd  r<snmi- 

plgiinn  .  and  make  them  loi'k  as  ircll  aa  tolet,   salt,   and  Jiepper ;    bail   ihia    lor 

pMlUe,  by    singeing,     washina,   and  twenty  or  thirty  minutes,  till  nl  a  gi>od 

■iMlnr  the   bradt  well.      Leave   tbe  eonsistenc,  strain,  add  a  lillle  butter, 

■ — ■ id  tlM  IMtoa,  but  the  nails  must  simmer  a  minute  or  tKn,  and  then  pour 

"*     ■         ■"    tbe   claws.     Roast  il  ip.lo  Ihr  dish  underlbe  plgrors. 

brovn,  ud  wbea        PibEnaa  d  la  MMmiyae.*— Take  sis 


^i*Midt 


and  bariiu  peppered  and  trnHCd 
tliem  properlyi  oett  three  qiurtcrt  of  b 
pnandor  buner,  to  whicbaad  the  juice 
ol  two  or  three  lemoni  and  aliltleult; 
put  the  pigeon*  into  thia,fnTetbeDia  lew 
tuni*,  but  be  cartful  oot  tn  let  tite  bird* , 
take  the  leait  colour :  In  ■  trv  minute*  i 
take  them  out,  and  hnvinK  completely 
lined  a  (lewpin  witb  baom,  lay  Ibe 
pigeons  in  it  (tlie  leg*  towarrin he  centre 
W  thr  pan),  pour  in  the  whole  ot  the  Lilt- 
ter,  a  ginu  of  white  inue,  a  spoonful  ol 
coiMvwR^.aJd  aaeaeaned  tvayutti  cover 
them  irllh  atlceaoF  bacon,  and  a  round 
o(  buttered  paper  ;  act  them  on  a  brl»k  , 
Ore,  which  leaaen  at  aoon  as  1i  boila,  and  i 
put  hot  nebea  at  [he  top.  When  luffi-  | 
eieoUydone,  dr^n  them  atid  put  them  i 
iota  a  ailver  diiih  orer  a  ragoClt  d  la  Ton- 
loiitt;  between  each  bird  a  blanched' 
Click 'i-camb,  and  a  crayfi'hi  und  on  : 
eadi  B  veal  iweetbread. 

PiQEoas  d  la  Mmtmonitet.'—MtL'nnf  ' 
well  cleaned  the  pigeon*.  flJl  (hem  with 
any  ipod  faret  you  tJiink  proper,  wnip 
each  in  bacon.placelheminamall  mould* 
exactly  their  Bize,  carer  Ibem  nry  cloie, 
audpultliemin  a  moderate  oven  [arlliree  ' 
haun;  tlien  take  tbem  out  orthe  mouldy 


eerye  them  vrry  not. 

PiQKiNa  with  Omniu.—Cot  a  doten 
lance  onions  into  dice,  whicii  put  into  a 
Btewpan  with  plenty  of  butter :  eet  them 
on  tlieiirp, and keepitirring  till  they  are 
done;  wJien  cold,  mix  with  them  tlic 
yolknot  three  egg*,  a  litile  grated  bacon, 
two  chopped  Bnt:haT)eB,a  pinch  of  pound- 
ed aniieed,  salt,  and  pepper.  In  the 
mean  lime,  having  bniiged  aome  pigeon*, 
cover  each  completely  with  the  abovt 

S reparation,  and  then  m  veal  caul,  which 
Ktogether with  wfalMot egg;  roll  them 
in  bread-crumba,  place  them  on  a  dlih, 
pour  a  few  drop*  of  oil  or  melted  butter 


PioioN*  liHe  Orfufan*.*— Cover  you( 

pigeonawilhimalUlicea  of  bacon,  placed 
like  H»lei,  ao  completely  that  the  feel 
can  barely  be  men  ;  give  them  a  fen 
tUTTia  in  a  aiuce  d  alelfti,  and  tbci 
taetcn  them  (o  a  ipit,  and  raaat  befart: 
a  clear  lire  ;  a  very  abort  time  is  luSi- 

Piaroftii  enPapiltolei.'—Yoai  pigeoni 
beinK  ready,  cutoff  ibe  fret,  and  truu 
tliem  wi'h  the  leg*  inward*,  apllt  lliem 
down  the  back,  tlntlen  and  aeaaon  then 
with  tall,  pepper,  and  pounded  aroma 
tici ;  put  Into  a  aaucepan  a  |[ood  piece  oi 
butter,  a  quarter  ot  a  pound  of  nated 
bacuD.  four  deiaert  apooiiirul  of  oil,  and 


■en  apoimuaL  oi  muipntiKn',  one  n  w 
lota,  and  ose  ol  parsley  (all  shred  awdl) 
^t,  and  apicer,  giye  them  a  hw  tatn, 
and  poBr  Ineaauce  over  the  bird* ;  bai* 
ready  aome  aquara  pieces  af  paper,ail 
tbem,  uid  fold  a  half  pigeon  In  eaeb 
piece;  about  bidf an  hour  behtr  dinaer, 
boll  them  overailow  Sie.  Serfe  with 
a  clear  gravy. 

PiOEom,  wirt  foraieM*.— Take  tfce 
livers  of  a*  many  plgeona  a*  you  inteod 
u>  dress,  mince  Ihrm  w)lii  grated  baeas, 
chopped  mushroom*,  ibalota and  pai^yi 
mix  them  logetlier,  aiuff  the  Irirdi  wiUi 
it.  and  put  them  in  astewpan,  with  sooM 
dices  of  yeal  I  eoyer  Ihcm  wlib  baiani 
idd  a  few  ■poonaful  of  broih;  Mt  thea 
on  a  (low  fire  to  aimm«r.  Wtien  daM, 
:  take  out  the  pigeona,  and  put  in  a  iittl* 
Eullis;  give  It  a  boil,  and  then  atrain  it. 
I  Put  some  of  thi*  aance  into  a  diih  hr 
table;  grate  Parmesan  eheea*  into  It, 
sndlben  put  in  the  birds,  act  thedlih  a« 
hntaahei;  poor  more  aure.gniteelNMa 
oyer,  and  colour  It  with  a  aalamander. 

PioEONa  Piei:ted.~Bont  Ihem ;  tani 
the  inside  out,  and  lard  it.  Seaion  with 
*  tittle  nlltnice  and  aalt.  In  fine  powder ; 
I  then  lum  tliem  again,  and  tie  lae  neck 
,  ind  rump  witb  tbread.  Put  them  inta 
boiling  water;  let  tliem  boil  a  minute  ar 
'  two  lo  plump:  after  this,  take  tbem  oM, 
I  and  thoroughly  dry  thrm  ;  then  pot 
them  into  a  pickle,  which  *ho«id  be  made 
□r  equal  quantitiu  of  white  wine,  aad 
white  wine  vinegar,  wltli  white  pepper 
and  allapice,  alieed  ginaerand  nutmeg, 
landarewbay-teavea.  When  itboliann, 
I  put  the  lugeoDlintfilt.  Ifthey  are  amalli 
I  a  quarter  of  an  hour  will  l>e  sulfielent  la 
I  do  tliem ;  but  if  they  are  large  iliey  will 
require  twenty  minut**.  Then  laka 
them  out,  wipe  Ihein,  and  let  them  ooel. 
Aa  soon  aa  the  pickle  Is  cold,  take  off  tba 
bt,  and  put  them  in  again.  Keep  thea 
I  in  a  ttene  jar,  tied  down  eloeely,  ao  thU 
'  the  air  may  bn  excluded. 

Instead  ol  larding,  put  inbi   it  aonM 

■tuSioK,  made  of  hard  yolka  of  egg*  and 

In  equal  quaniliiea,  with  sweet 


stew  these  in  a  little  tiutter,  into  whkk 
put  half  a  doien   young    pigeons,  with 

Kpperand  aalt  in  their  insides,  and  their 
ra  turned  in  ;   stew  ihem  tiir  a  hw 


PIG 


(W) 
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gomi  puff  pA*tr.  part  or  which  roll  out, 
aad  place  roiina  the  edye  of  a  dish ;  lay 
the  pig'onsin  with  the  yolkt  of  four  tm, 
boiled  hurd,  and  pour  over  them  balioi 
the  liquor  they  w^re  stewed  in  ;  add  a 
little  pep|)er  and  salt,  then  Uy  on  the  top 
paate,  trimming  it  neatly  round,  the 
same  as  you  would  any  other  pie  ;  on 
the  lop  (bi  ni  a  star  of  leaver,  with  a  hole 
in  the  c«*n:re;  egg  it  lightly  over,  and 
put  it  to  b:ike  in  a  modentte  oven,  taking 
care  iliut  it  Uh^  r.ot  too  much  colour; 
when  done,  add  to  tlie  liquor  that  re- 
mained from  the  pigeons,  a  little  butter 
mice,  make  it  ver)'  hot,  and  pour  it  on 
the  pie.  Serve  it  hot,  either  for  a  re- 
more  or  side  di^h. 

PioiOMB  i'oWe'/.— Be  very  particular 
that  th*y  are  quite  frei*h;  clean  them 
thoroughly,  ana  searon  them  with  salt 
and  pepper ;  lay  them  clo^e  together  in 
a  small  deep  pan,  fur  the  smaller  the 
•urteee,  and  the  more  dovly  they  are 
packed,  the  le»B  quantity  of  butter  will 
be  required;  covfr  them  with  butter, 
then  tie  them  over  with  very  thick  paper, 
and  kftke  them.  \^  hen  cnld .  put  them  to 
dry  in  pots  tlwt  will  hold  iwo  or  three  in 
•ach,  and  pour  butter  over  them,  using 
that  which  was  baked  as  pnit.  Oliserve 
that  the  butter  should  be  pretty  thick 
over  them,  if  thev  are  done  for  keeping. 
The  pigeons  would  lie  closer,  and  want 
leM  butter,  if  they  were  boned,  and  put 
into  the  pot  in  an  oval  form.  They  may 
lie  stuffed  with  a  fine  forcemeat  made 
with  ve»l,  bacon,  &c.,  and  they  will 
eat  extremely  well.  If  a  high  fleasoning 
is  approved  of,  add  mace,  allspice,  and 
a  little  cayenne  p<*pper,  before  baking. 

PioitoNS,  en  Poularde.* — Choose  as 
large  pigeons  as  ynu  can,  which  fill  with 
a  good  fwrrr,  mixed  with  rich  cream ; 
truss  them  like  fowls,  lard  with  bacon, 
and  wrap  each  in  caul ;  fasten  them  on  a 
spit,  and  roast  them ;  take  care  they  arc 
not  too  hinhly  colmred.  Serve  with  any 
sauce  )'0u  plea^ie. 

Piocoys,  a  la  Provenf^aU.* — I-ard  your 
pigeonn  with  nircen  uf  anrhovied;  put 
some  olive  oil  into  a  pan,  and  when  it 
boilsy  give  tlie  birds  a  few  turns  in  it 
over  a  rlow  fire,  with  two  dozen  small 
onitms,  a  clove  of  garlic,  and  a  bunch  of 
chervil ;  moipten  tliem  with  equal  ouan- 
trties  of  stock  and  white  wine,  and  leave 
it  to  Imil  sk>wly ;  when  nearly  done,  add 
five  or  aix  small  sauitaKes.  and  some 
leinon-juloe.  Skim  off  all  the  fat,  and 
serve  very  lict. 

PioeoNK  to  Roasi.—l^i  the  pigeons  be 
thfwoughly  cleaned,  leave  in  the  livers, 
truas  them,  and  put  a  stuffing  into  the 
crop«,  the  sane  aa  for  fillet  of  veal ;  put 
them  down  to  rowt,   and  aioge  them 


well ;  about  a  quarter  of  an  hoar  will  l>e 
sufiiciept  to  do  them ;  froth  them  with 
butter;  serve  them  garni«t»ed  with  water- 
crespesy  good  gravy  under  them,  and 
paniley  and  butter  in  a  boat. 

PiGEO.^s.  wiiA  Root$.^  —  Braise  your 
chickens  as  directed  for  chipolmta.  Serve 
them  with  glaxed  lettucea  round,  ai.d 
petitet  raeineM  in  the  centre. 

PiuKoifs,  Sainu  o^.^—Cut  up  three  or 
four  cold  roasted  fiigeonv.  and  put  ihem 
into  a  6tempan,  with  a  little  veal  and 
ham,  fife  or  six  carrotn,  and  an  old  par- 
tridge ;  let  them  stand  on  a  filon  fire  till 
they   stick  to  the    pan;   th'n  moisten 
them  with  Champagne,  goud  coutummi^ 
\  veal  gravy,  a  bay 'leaf,  salt  and  pepper, 
\  cover  it  close,  and  leduce  it.  When  done 
!  (and  a  short  time  is  sufficient),  •rr\-e  it 
very  liot   with  truffles,  morels   sticed 
len  ons,  and,  if  you  like  it,  a  few  larks. 

PiGEO.NS,  nn  SaH4f,* — Take  the  rem- 
nants of  any  kind  of  game  you  may  have, 
mince  the    tenderrst  parts  with  some 
streaky  bacon,  parsley,  salt,  ^pices,  and 
a  little  lard  ;  line  a  smail  stewpan  with 
thin  slices  of  bacon,  lay  the yorce  on  this, 
i  thicken   it  with  some   stuck,  and  tt.c 
;  hUiod  of  as  many  pigeons  as  you  intend 
J  to  drcjis;  when  it  in  of  the  pr>per  owisis- 
tence,  cover  the  pig<>onfl  with  iiand  slices 
I  of  bacon  ;  set  tliein  on  tl^e  fire,  and  aii 
soon  as  they  are  done,  dish  the  biid:>, 
and  pour  the  nauce  over  them. 

Pigeon    Soup.  —  Take    three    plump 
pigeons,  truM*  tliem  as  for  bulling;  lun 
\  a  skewer  through  the  head  and  neck,  to 
'  keep  it  upright ;   tiieii    scald  and  lx>il 
them  in  brotli  and  veal  gravy,  to  which 
add   roots    and    herbr.    cut  into  suiall 
;  pieces  as  for  rotag**  d  ia  JyOmtte  ;  '*':»' 
.  son  the  whole  wril,  and  slew  it  ovor  a 
.  slow  fire.    WI.en  done,  pour  the  nuiip 
I  into  a  tureen,  and  place  the  piKfonn  iu 
I  with  the  hcadit  upw^nli*,  an  if  Nwin.niing. 
Pigeons  Stewett. —  Mak«-   a   stuffing 
with  livei!<,  pai boiled  and  bruioetl,  a  bit 
of  butter,  a  few  bread-iruml>*,  pepften 
salt,   pounded   cIovck,    parsley,    sweet 
herbs,  chopped,  and  yolk  of  e^ h  ;  fill  the 
pigeons  tie  them  at  each  end,  half  roast, 
or  fry  them,  put  them  into  tome  good 
gravy,  or  beef  broth,  with  &n  onion  f»tiick 
with  cloves,  a  bunch  of  hweet  hf  rl»«,  a 
slice  of  lemon  ;  let  them  stew  very  gently 
till  tender  ;  strain  the  sauc^.  skim  oil  the 
fat ;  put  to  it  pickled  muthnwnts,  cay- 
enne, forcemeat  balli«,  hard  yolks  of  eggn. 
The  pigeons  may  be  laided. 

Pigeons  5fi(/^er/.*— Make  a/<ircr  with 
any  remnants  of  fowl  you  may  happen  to 
have,  some  veal  swretbrehds,  trufil^s 
(all  chopped  small)  pouoded  bacon,  wilt, 
pepper,  and  yollcsof  e^:  fill  the  pige<ins 
I  with  tbity  put  tbem  tnto  a  pan  in  some 
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incited  butter ;  in  a  quirter  of  an  hour 
cover  the  pan  clone,  and  lei  them  stand 
till  done,  tuniinpr  them  occasionally. 

Pigeons,  Trmbate  q^.— Take  as  many 
Toung  pigeons  an  you  intend  to  have  tim' 
iaies,  and  give  thrm  a  fesr  turns  uith 
any  materialM  you  plea^.  Make  a  paste 
with  flour,  beef  suet  (sliced  small),  yolkfl 
of  eggK,  salt  and  waier,  keep  it  rather 
firm ;  line  your  moulds  (having  buttered 
them  well)  with  this,  and  put  a  pigeon 
in  each,  cover  them  with  paste,  and  bake 
them  I  when  done,  make  a  small  hole  in 
the  tup  of  every  one,  through  which, 
pour  some  veal  gravy ;  serve  them  hot. 
PfOEOHS  (Timbaie  tf)  an  Fumet,— 
Make  a  farce  with  the  meat  of  a  hare  or 
rabbit  that  is  very  high  ;  some  ham, 
calf's  udder,  trufiles,  or  miishrooms. 
scftllions,  shalotsfall  shred  small),  grated 
bacon,  spice^,  ana  yolks  of  eggs.  Line  a 
timbaie  mould  completely,  with  thin 
slices  of  hacon.  on  which  layabout  three- 
fourths  of  the  above  farce  ;  make  a  hole 
in  the  centre,  and  pour  into  it  a  cold  ra> 
goOt  of  pigeons,  put  the  rematader  of  the 
farce  ovf'r,  and  cover  the  whole  with 
slices  of  Imcon,  and  bake  it.  When  done, 
take  off  the  bacon,  drain  awav  the  fat, 
and  havmg  turned  it  over^  make  a  little 
hole  in  the  top,  into  which  pour  any 
sauce  you  may  think  proper,  adding  to  it 
a  little  lemon-juice,  and  serve. 

Pigeons  en   Tortiie.*  —  Take  half  a 
dozen  very  vmall  nigeons,  pick  and  scald 
them ;  leave  on  tne  piniois.  clawA,  and 
heads  ;  but  cut  off  the  bills.    Take  as 
many  nhort  and  very  thick  cucumbers, 
make  a  hole  in  the  end  of  each,  through 
which  scoop  out  all  the  inside,  and  hav- 
ing blanched  them  about  five  minutes, 
put  a  pigeon  into  each  cucuml>cr;  have 
the  head,  &c.  about  an  inch  beyond  the 
cucumber,  so  as  to  resemble  a  turtle  { 
Have  the  same  of  slices  of  fillet  of  veal  ■ 
(previously  soaked  in  a  marinade),  on  j 
each  of  which,  place  a  pigeon  ;  put  these  ! 
between  slices  of  bacon  on  a  stewpan  ; 
dilute  them  with  veal  gravy,  and  ttew 
them  gently ;  when  done*,  take  them  out 
carefully,  and  serve  on  tne  veal. 

Pigeons  to  Tryst, — Pigeons  are  drawn 
in  the  same  manner  a^  fowU,  except  tliat 
the  livers  should  be  left  in,  as  a  pigeon 
has  no  gall ;  skeirer  them  the  same  as 
fowlA,  {with  stufling,  as  for  fillet  of  veal, 
put  where  the  crop  was  taken  out. 

PiKFONs,  d  la  f'enitienne,*  —  Choose 
two  small  fat  pigeons,  and  having  trussed 
tlieni,  tie  them  into  an  oval  form,  place 
them  in  a  stewpan  on  slices  of  hacon, 
with  sweet  herbs,  morels,  articlioke 
bottoms,  and  sweetbreads  (all  minced), 
a  little  butter,  equal  quantities  of  8!0ck 
and  while  wine,  veal  gravy,  and  a  small 


piece  of  garlic  tied  in  m  Intof  dntL;  let 
tliese  simmer  over  a  slow  fire  till  suffi- 
ciently done ;  then  take  off  all  the  far, 
and  serve  the  pigeons  with  all  the  abote 
ingredients. 

PiOEOMS  {Cuiletst^)  d  CArmmgme.^ 
—  Take  the  breasts  of  half  a  down 
pigeons,  mince,  and  then  |>ouDd  tbrn; 
pound  also  an  eaual  quantity  of  calPi 
udder,  and  a  rather  less  proporiKMi  sf 
panada,  adding  to  the  latter  mushrssoM, 
shalots  and  parsley,    and  other  heriis; 
all  being  well  pounded  separately,  beat 
them  up  together,  adding  two  eg^  to 
bind  it.    Butter  a  baking'tiny  snd  spnad    i 
Xht  farce  alt  over  it,  about  an  inch  ia 
thickness ;  when  quite  cold,  eut  it  into 
the  form  of  cut'ets,  without,  however,    ^ 
detaching  it  from  the  tin,  which  jphwe  «d 
a  stove  to  warm  the  butter.    TUos  ai 
msny  pinion  bones  as  you  have  cvUets, 
scrape  them  well,  and  stick  one  into  the 
end  of  each  cutlet,  dip  them   firrt  it     ■ 
beaten  eggs,  and  then  in  bread  crumbs ; 
try  them  slowly.    Di«h  them  in  mirs/ss, 
with  pried  parsley  in  the  centre. 

PiOBONS  ( CutfffU  qf)dk[  Bomrgetim.* 
— Divide  your  pigeons  In  halves,  from  • 
the  neck  to  the  rnmp ;  tarn  the  foet 
inwards,  so  that  it  may  appear  like  the 
bone  of  a  chop ;  season  them  with  salt 
and  pepper,  and  dip  earh,  first  in  melted 
butter,  and  then  in  bread  crumbs ;  broil 
them  slowly,  and  wrvt  them  with  a  dear 
gravy  or  shalot  sauce. 

Pigeons  {fFild)  A  PEtw^ffade^  - 
Take  three  wild  pigeons,  and  Jard  with 
bacon,  rolled  in  salt,  pepper,  parsley, 
shalot*,  ba^il,  (all  shred  fine),  sptces  and 
aromatic  herbs ;  then  put  the  birds  into 
a  stewpan  between  slicta  of  bacon ;  add 
a  thin  one  of  ham,  two  onions  stuck  with 
two  cloves,  a  carrot  sliced,  a  seasoned 
boHgvet^  a  glass  of  white  wine,  and  a  little 
coneomtnf ;  let  them  be  tlioriHighly  done, 
then  dish  them  ;  strain  the  sauce  over,  | 
and  serve  them. 

Pigeons  (/f  7/It/)  en  Marinade.^^y our 
pigeons  being  ready  for  dressing,  rut 
them  in  halves  or  quarters,  soak  them  in 
a  light  marinade;  when  tney  have  lain 
in  this  for  some  time,  drain,  and  dip 
them  in  batter,  fry  them  of  a  nice  ooluar, 
and  serve  them  with  fried  pnrsler. 

Pigeons  (/f7/</)  Po^/^i.*— Take  thrse 
or  four  wild  pigeons,  truss  th«'m  with 
their  feet  inwards ;  line  a  stewpiin  with 
slices  of  baron,  a  thin  one  of  ham,  a  sea- 
soned bottgttett  two  onions  stuck  with 
cloves,  a  carrot  cut  iu  slices,  a  glass  of 
white  wine,  snd  a  little  comsommi  ;  put 
in  the  pigeons,  cover  with  b^con,  and  set 
the  whole  on  a  brisk  firej  as  soon  as  it 
hoils,  place  it  in  a  stove  with  a  moderate 
fire  under  and  over,  and  let  them  stand 
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three  quarters  of  nn  hcnr;  then  drain 
aod  serve  them  with  tipoivrade. 

Pigeon  (/f^Mt/).— The  wood  pigeon  is 
large,  and  the  flesh  of  a  dark  colour; 
they  are  chosen  by  the  same  rules  as  the 
tame  pigeon.  If  the  wood  pigeon  is  pro- 
perly Icept,  and  not  over  roasted,  the 
flarour  is  equal  to  tesl.  They  should  be 
aerred  with  a  good  gravy. 

VX^E.  Apple  rAipi.— Pare  and  trim  a 
pine-apple,  divide,  and  slice  each  half 
into  pieces  a  quarter  of  an  inch  thick ; 
take  half  the  weight  of  the  fruit  in  powder 
sugar:  lay  the  slices  in  a  buin,  with 
eiigar  strewed  between  ;  let  it  stand  till 
the  sugar  be  dissolved,  then  ret  it  on  a 
moderate  fire  to  simmer  till  the  chips  k>e 

Suite  clear,  when  set  it  by.  The  next 
ay  remove  all  the  syrup  from  the  slices, 
place  tliein  on  glasses,  and  dry  them  in  a 
gentle  oven. 

PiNi  Appte  in  a  Compote, -^Turn  off* 
the  rind  of  a  pine,  cut  it  m  slices,  but  not 
too  thin ;  have  some  sugar  on  the  fire  in  a 
angar-pan,  into  which  pnt  the  slices  of 
pine,  and  let  them  boil  gently  till  tKe 
aynii>  is  tolerably  thick,  then  take  out 
the  pine,  and  lay  it  on  a  dish  ;  mix  with 
the  sugar,  the  juice  of  a  couple  of  lemons, 
and  pour  it  over  the  pine. 

Pine  Apple  Frontage  Bavarois,  •  — 
Pare,  an<l  rut  a  pine  apple  into  small 
pieces,  which  boil  in  lialf  a  pound  of  clari- 
fied Rugar,  and  when  the  fruit  is  reduced 
to  a  pulp,  rub  it  through  a  sieve,  add 
the  isinglass,  and  proceed  as  directed. 
(See  Frontage  Bavaroise). 

Pine  Apple  Ice,*-^  Put  into  a  pan  a 
pound  of  clarified  sugar,  boiled  to  petit 
ussSf  in  which  lay  a  fine  fresh  pine-apple, 
nicely  trimmed;  let  it  remain  three 
hours,  then  add  the  juice  of  two  lemons ; 
strain  this  pi^parataon  through  a  bolting, 
pressing  it  with  a  wooden  spoon,  that 
aa  much  of  the  pulp  may  be  rubbed 
through  with  it  as  possible ;  add  a  glass 
of  water,  and  freeze  as  usual.  (Sec  Ice). 
Pine  Apple  Jelly.*— Vnre,  and  cut  a 
fine  ripe  pine  into  quarters,  trim  each 
quarter  of  a  round  and  long  form ;  take  a 
pound  of  clarified  sugar,  boil  it  to /im^, 
add  aphit  of  cold  water,  let  it  boil,  skim, 
and  then  put  in  the  pine ;  when  it  has 
boiled  ten  minutes,  take  out  the  round 
pieces,  and  put  them  aside,  leaving  the 
rest  twenty  minutes  longer ;  then  strain 
the  llqNor  through  a  tammy,  with  the 
juice  cf  three  lemons,  (alw  strained), 
and  two  ounces  of  clarified  isingtaKs. 
Pour  some  of  this  jelly  in  a  mould,  cut 
the  pine  into  small  pieces,  arrange  them 
oo  It,  and  when  set,  nour  on  more  jelly, 
then  more  pieces,  ana  more  jelly,  and  so 
on,  till  the  mould  is  fiill. 
FiMi  AppleJelly,^?\iin  pound  of  clari- 


fied sugar,  boiled  to  the  smooth  degree, 
and  nearly  a  pint  (>f  cold  wat«*r  together  on 
the  fire:  take  a  ^ood  ripe  pine,  pare  off 
the  rind,  cut  it  mto  four  quarters,  and 
trim  each  quarter  into  round  and  long 
pieces;  as  soon  as  the  sugar  begins  to 
boil,  and  has  been  skimmed,  put  in  the 
pine ;  when  it  has  boiled  about  ten  mi- 
nutes, take  out  the  round  pieces,  lay 
them  on  a  plate,  and  let  the  other  pieces 
remain  to  boil  twenty  minutes  longer. 
Take  the  rind  uflf  three  lemons,  saueeze 
the  juice  through  a  silk  sieve  into  a  nasin, 
and  when  the  pine  has  boiled  enough, 
pour  the  liquor  through  a  sieve  to  it, 
with  two  ounces  of  clarified  isinglass. 
Pat  a  little  jelly  in  the  mould  first,  then 
cut  the  pieces  of  pine  into  small  round 
bits ;  when  that  is  set,  put  more  jelly, 
then  more  pine,  and  so  continue  till  the 
mould  is  full. 

riSEAj)ple  Traniparent  Jelly. ^—Tdkt 
a  fine  ripe,  but  perfectly  sound  pine- 
apple, cut  It  into  small  pieces,  which 
throw  into  boiling  syrup ;  when  the  fruit 
has  had  a  few  boils,  take  it  from  the  fire ; 
and  as  soon  as  it  becomes  cool,  strain  it : 
add  a  sufiicient  quantity  of  caramel,  to 
give  it  a  yellow  tm^e,  then  the  juice  of 
two  lemons,  the  ismglass,  and  finish  as 
usual.    (See  Clear  Fruit  Jelly). 

Pine  Apple  ( Green)  Preserved. -ChooM 
a  good-shaped  pine,  and  having  let  it  soak 
five  or  six  oays  in  salt  and  water,  put  it 
into  a  saucepan  with  vine- leaves  over  and 
under  it;  fill  the  saucepan  with  the  salt 
and  water,  and  let  it  stand  on  a  slow  fire 
till  the  fruit  becomes  green,  then  put  it 
into  a  jar.  and  cover  it  with  a  thin  cool 
syrup.  The  next  day,  drain  ofif  the  sy- 
rup, give  it  a  boil,  and  then  pour  it  over 
the  pine-appls  again,  with  great  care; 
leave  it  thus  for  two  months,  after  which 
make  a  rich  syrup  with  two  or  three 
pounds  of  sugar:  add  a  little  ginger,  boil 
and  skim  it  well,  and  wlien  nearly  cold, 
l>our  itover  the  pine  (previously  drained); 
tie  the  jar  over  tight  to  exclude  ilie  air. 

PINKS,  Fromage  Bavaroia.*  —  Take 
two  ounces  of  pink  flowers  (the  small  red 
sweet  scentea  ones),  throw  them  into 
luilf  a  pound  of  clanned  sugar  (boiling) 
with  ten  cloves  (hrutsed),^and  a  pinch  of 
cochineal ;  cover  the  infusion,  and  before 
it  is  quite  cold,  strain,  and  add  to  it  rix 
drachms  of  clarified  isinglass ;  stir  and 
ice  it  as  usual :  put  the  cream  to  it  when 
it  begins  to  thicken,  and  finish  as  direct- 
ed.   (  See  Fromage  Bavaroit.) 

Pinks,  BattUla  q^.*— Take  a  gallon 
and  a  half  of  brandy,  a  quart  of  clear 
river  water,  three  pounds  of  sugar,  two 
pounds  of  red  pink  flowers,  and  a  drachm 
of  cloves.  Remove  all  the  infierior  partK 
of  the  flowers,  and  in/Use  the  rest  with 
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the  cloves  in  the  brandy  for  two  months* 
when  strain  it  through  a  linen  cloth ;  dia- 
dolve  the  sugar  in  the  water,  then  mix  it 
with  the  brandy ;  filter  and  bottle  it. 

PIPER,  BaJked.*  —  Tht  fish,  when 
thoroughly  emptied  and  cleaned,  is  stup- 
ed with  the  lameini^redtentSaana  dressed 
like  baked  jack  or  pike. 

Pip^as,  to  Dreu.^Thty  may  be  baked 
or Iwiled  with  a  pudding weliseaBoned. 
If  they  are  baked,  a  large  cupful  of  rich 
broth  should  be  put  into  the  dish,  fid 
when  done,  take  the  broth,  some  essence 
of  anchovy,  snd  a  squeeze  of  lemon,  and 
boil  them  together  for  sauce. 

Pipaa  (Ftlleis  (/)d  la  S^/on.—Tnke 
the  flesh  from  a  large  piper,  and  cut  into 
slices,  all  the  same  shape ;  put  these  iato 
a  pan  with  clarified  buiter,  pepper,  and 
salt;  fry  them  lightly,  and  when  done, 
serve  them ;  make  a  sauce  as  follows  :— 
put  four  spoonsful  of  the  best  vinegar,  a 
small  quantity  of  tarragon,  and  twenty 
peppercorns  into  a  stewpan,  set  it  on  the 
fire,  and  let  it  stand  till  reduced  to  a 
fourth ;  then  add  two  spoonsful  of  con- 
tommi^  six  of  Bauce  tournie^  and  reduce 
ilieM  also  over  a  large  fire ;  strain  and 
replace  it;  when  it  ooils  put  in  the 
yolks  of  two  eggs,  a  bit  of  butter,  and  stir 
it  well ;  pour  this  over  the  fillets  of  piper 
when  sent  to  table.  This  sauce  must  be 
quite  white;  but  if,  by  any  chance,  it 
should  be  browned,  add  a  small  quantity 
of  cream.    Sea*on  with  salt  and  cayenne. 

PISTACHIO  ^AmcmoM^tf.*— Blanch 
four  ounces  of  pittachfos,  pound  them 
with  half  an  ounce  of  preserved  ced rat, 
dilute  the  paste  with  a  kIass  of  wa^er, 
and  then  extract  the  milk  by  squeezing 
it  very  tight  in  a  napkin ;  mix  with  the 
milk  Hix  ounces  of  powder-sugar,  and 
an  ounce  of  isinglass.  Take  a  pound  of 
sweet  almnnds,  pound  them  to  a  fine 
paste,  which  dilute  with  three  glasses  of 
water,  extract  the  milk  as  above ;  divide 
this  into  two  part*,  putting  \m  one  part 
the  pistschio  milk,  and  a  snuJl  quantity 
of  spinach  essence  \  and  to  the  otlier,  six 
ounces  of  sugar  dissolved  in  a  gla(>s  of 
warm  water,  and  half  an  ounce  of  i>in- 
glass,  and  fininh  it  according  to  the  di- 
rections for  Violet  Jelly. 

Pistachio  Biscottes,*-'M\x  together 
in  a  pan  a  quarter  of  a  pound  of  |iowdf  r- 
sugar,  the  same  of  flour,  well  dried  and 
sifted,  and  the  yolks  of  five  eggs;  beat 
them  for  ten  minutes,  add  two  ounces  of 
whole  pistachios,  and  then  spread  it  on 
a  buttered  baking-tin  ten  inches  long 
and  five  wide;  lay  it  of  an  equal  thick- 
ness, strew  over  two  ounces  of  pistachio;!, 
cut  crosswise ;  put  this  in  a  gentle  oven 
for  forty  or  firiy  minutes;  then  take  it 
out,  and  cut  it  into  pieces^  two  Inches 


and  three  eighths  long,  an4  h«lf  an  inch 
wide ;  replace  them  in  the  oven  to  dry. 
Almonds  or  filberts  may  be  used  inateaa. 

Pistachio  A'MmtYff.*— Take  a  poan4 
of  pistachio  nuts,  two  i^un^s  of  tweet  al- 
monds, the  whites  of  sixteen,  and  ydb 
of  eight  eggs,  two  ounces  pf  flour,  anq  a 
pound  of  powder-sugar.  Blanch  ^4 
pound  the  pistachios  and  almonds,  moist- 
ening occasionally  with  white  of  ^g; 
beat  the  whites  and  yolks  separatefv,  wwk 
the  latter  half  the  sugar,  and  some  gr^M 
lemon-{>eel;  when  both  are  thnrooghly 
beaten  join  them  together,  beating  con* 
stantty,  and  as  you  do  lo,  sift  over  tbem 
the  flour  and  remainder  of  the  siigar« 
then  the  almonds  and  pistachios.  Have 
some  paper  cases  ready,  into  which  pour 
your  preparation ;  glsze*  and  bake  the 
biscuits  in  a  moderately  heated  oven. 

Pi8TACHioJ9i«ctMf«.&»(^^es.*— Blaneb 
a  quarter  of  a  pound  of  pistachios,  half  of 
which  cut  in  s1ice#,  and  the  other  lialf 
mince  small.  Whip  the  whites  of  thrCQ 
eggs  very  firm,  and  then  mix  with  them 
the  alioed  pistachios  and  half  a  pound  of 
sifted  sugar;  have  ready  a  number  of 
small  paper  cases  about  an  Inch  square; 
put  your  preparation  into  them,  taking 
care  they  are  not  more  than  half  full, 
sprinkle  powder-sugar  over,  and  as  soon 
as  that  is  dissolved,  strew  the  minced  pis* 
tachios,  and  put  them  in  a  gentle  oven« 
and  colony  them  of  a  reddish  yellow.  , 

PiSTAcmo  CnnnellonM.^  —  Peel  sit 
ounces  of  pistachios,  and  six  bitter  al- 
monds, ana  pound  them,  with  an  ounce 
of  preserved  cedrat,  and  a  little  white  of 
egg,  to  a  fine  paste,  to  which  add  a 
quarter  of  a  pound  of  powder-sugar  to 
make  it  tolerably  firm.  Roll  this  paste  on 
a  sheet  of  paper  to  about  the  size  of  your 
finger,  cut  it  into  pieces  two  inches  long^ 
dip  them  into  batter,  and  fry  your  csa- 
nellons  to  a  nice  colour,  drain  and  sprinkle 
them  with  powder-sugar,  and  serve  them. 

Pistachio  Cream  au  Bain-marie*— 
Peel  a  quarter  of  a  pound  of  pistachios« 
pound  them  with  an  ounce  of  presenrea 
cedrat,  and  eight  bitter  almonds ;  when 
reduced  to  n  fine  pa»te,  put  it  Into  six 
glasses  of  lx>iling  milk ;  cover  the  Infu- 
sion, but  before  it  is  quite  cold  I'queeie 
the  milk  through  a  cloth.  Mix  in  a  pan 
ten  ounces  of  powder-sugar  with  a  spoon- 
ful of  spinach  essence  strained ;  then  add 
a  whole  egg,  ten  yolks,  and  a  grain  oC 
salt ;  pour  the  infusion  to  this,  a  little  at 
a  time,  stir  it  well,  run  it  through  a 
sieve,  and  finish  according  to  rule.  (iSce 
Cream  au  Bain  marie,) 

Pistachio  Cream  Ice,* — Blanch  and 
wash  half  a  pound  of  pistachios,  and  whf^n 
perfectly  dry,  i^ound  them  to  a  fine  paste 
with  a  little  cream  and  lemon-pccI;  put  this 
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pute  Into  a  ikillet  with  tbe  yolln  of  nfaie 
eggs,  and  three  qnartert  of  a  ooand  of 
toowder-tugar^  f  tir  it  in  well,  ana  add,  bj 
aesrees.  a  auart  of  cream,  and  set  it  on 
a  HO«r  fire  to  ^mncr  gently,  and  when 
aufficiently  done,  colour  it  with  a  little 
spinach  green:  then  wtrain  it,  and  when 
oold,  lee  It  in  the  u^uhI  way. 

PirrAcnio  Cream  Ptf««ff«r.*— Peel  a 
qotrter  of  a  pound  of  pintachios,  wa^h, 
and  then  pound  them  with  an  ounce  of 
preterred  cedrat,  and  ten  bitteralniondt ; 
with  this  pMte  mix  two  fpoonsfuls  of  tpi- 
nach  essence  strained,  nix  Ounces  of 
powder-sugar,  four  of  filbert,  or  other 
macaroons,  and  the  cream  properly  pre- 
pared (see  Cream  P6ti*si^);bent  it  all 
Qp  together,  and  finish  as  directed. 

PisTicBio,  ff^hipped  Cream.^  —  Your 
cream  being  whipped  ns  usual  (see/F^>- 
ped  Ovam),  mix  with  it  six  ounces  of 
powder-sogAr,  two  spoonsful  of  double 
rose  or  orange-flower  water,  dress  jrour 
cream  in  a  pyramidal  form,  and  having 
peeled  a  quarter  of  a  pound  of  pistachios, 
cut  them  in  plecep,  lengthwise,  and  stick 
them  lightly  on  the  surfiMX  of  your  pyra- 
mid. 

Pistachios,  Promage  BavmiM  </.* — 
Peel  a  quRrter  of  a  pound  of  pistachios, 
and  l>eing  well  washed  and  drained, 
pound  them  with  an  ounce  of  preserred 
cedrat,  or  the  rind  of  a  lemon  rasped  on 
sugar,  and  eight  bitter alm'inds  blanched ; 
when  these  are  reduced  to  a  fine  paste, 
add  to  it  two  glasses  of  liot  nilk,  and  half 
a  pound  of  p  iwder-^ugar ;  let  this  stand 
tn:  about  h»i!f  an  hour,  then  strain  and 
add  to  It  six  drachms  of  isinglass,  and  a 
•uflicient  quauiity  of  spinach  essence  to 
tnake  It  of  a  delicate  green  colour ;  put 
>'Our  preparation  into  a  vessel  set  on  ice, 
and  when  it  be|[in8  to  thicken,  mix  a 
Whipped  cream  with  it  and  finish  it.  (See 
Prtmmge  Bavarois,) 

Pistachios  Gfacees,  d  fa  Rofah,^^ 
Peel  three  ounces  ol  pistachios,  dry  them 
a  little  at  the  mouth  of  the  ovrn;  when 
cold,  glaze  and  finish  them  in  the  same 
manner  as  filliertri,  and  almonds.  (See  the 
recipes.)  These  however  should  be 
groupea  in  sixr^  and  eights. 

Pistachios,  Gtiteau  q^.*— Set  lialf  a 
pint  of  milk  on  the  fire,  and  mix  with  it 
a  auflScient  quantity  of  flour  to  make  it 
the  ciwSisience  of  thick  croam;  when 
done,  add  to  it  a  quarter  of  a  pound  ol 
hlfltaehkis,  the  same  of  sweet  felmonds, 
both  Uanrhed  and  piunded  to  a  fine 
naate,  a  pinch  of  dried  orange-flowers, 
three  qnarters  of  a  pound  of  powder- 
turar,  foor  whole  eags,  put  In  ane  at  a 
tiine,  the  yolks  of  six,  and  a  quarter  of 
apoand  of  melted  butter ;  stir  all  these 
ifi«f«Aenti  well,  and  having  whipped  tbe 


SIX  wUtet.  add  them  lightly,  colour  it 
with  a  little  spinach  green,  and  pour  the 
whole  preparation  into  a  well  buttered 
mould ;  put  it  into  a  hot  oven,  and  bake 
for  three  qnarters  of  an  hour,  tlien  draw 
K  oot^  turn  it  on  a  dish,  and  serve. 

Pistachio,  tmaU  Oaleamjr*  ^Mtikt 
three  quarters  of  a  pound  of  puff-pastey 
to  which  give  ten  turns,  and  roll  it  into 
two  layera.  each  thirteen  inches  long, 
and  eight  wide,  ^nt  one  of  these  on  a 
baking-tin  (previously  wetted)  spread 
over  it,  of  an  equal  thickness,  a  cold  pis- 
tachio cream  to  within  three  quarters  of 
an  Indi  of  the  edges,  moisten  them,  and 
cover  the  cream  wiih  the  other  layer; 
press  the  two  layers  together,  darez  the 
top  lightly,  and  with  the  point  of  a  knife 
mark  on  it  seven  lines,  each  twj  and  a 
quarter  inches  apart;  across  the«e,  mark 
nve  lines,  three  inches  apart,  which  will 
tnake  twentr-four  cakes ;  put  it  into  a 
brisk  oven,  but  do  hoc  glaze  till  tlie  un- 
der side  of  tbe  paste  is  of  a  clear  yeltow. 
When  cold,  divide  tfie  cakes  aoc^irding  to 
the  lines,  and  trim  them  neatly. 

If  you  wish  to  have  these  gSteatur  still 
more  delicate,  strew  over  tbem,  befbre 
they  are  baked,  eitlier  almonds  or  filberts, 
blanched  and  chopped  small,  and  mixed 
with  sugar  and  white  of  egg. 

PisrrACHio  Ice.* — Take  three  pint^  of 
milk  and  one  pint  of  cream,  haif  a  pound 
of  pistachios,  which  blanch  and  pound  to 


a  fine  paste,  adding  milk  to  them 
sionally  to  prevrat  their  otlingj  when 
well  pounded,  dilate  tlie  paste  with  half 
the  remaining  portion  of  the  milk,  and 
squeeze  it  through  a  cloth,  wringing  m 
tight  as  possible.  Put  a  saucepan  on  th^ 
fire,  in  which  Is  the  cream  and  tlie  rest 
of  tbe  milk,  a  pound  of  sugar  and  the 
rind  of  a  lemon  grated ;  stir  these  inarre* 
dients  over  the  fire  till  tolerably^  thick ; 
then  add  the  pistachw  milk,  give  the 
whole  one  Iwil,  and  strain  it.  When 
quite  cold,  oolour  it  with  spinach  essence, 
and  freeze  it  as  directed.    (See  £ee.) 

Pistachio  Marchpane.* — Put  a  pound 
and  a  half  of  pistachios  into  a  mortar, 
poand  tbem,  moistening  with  white  of 
nrg,  to  a  very  fine  paste ;  in  the  mean- 
time clarify  the  same  quantitv  of  sugar, 
boil  it  to  petit  haute ;  then  uke  the  pan 
from  the  nre,  put  in  tbe  pistachios,  stir 
them  together  well,  replace  the  pan  am 
hot  anhes,  continually  stirring,  till  the 
paste  is  of  a  proper  consistence,  then 
pour  it  OD  a  slab  well  sprinkled  with 
sugar;  as  soon  as  it  Is  cold,  cat  ft  into 
whatever  forflu  yodr  fhney  omv  dictate. 

Pistachio  JmAtguM .^— Take  a  quar- 
ter of  a  pound  of  pisttefalo  aals,  three 
ouncet  of  powder-aagar*  and  the  whites 
of  six  eggs;  biaaeh  the  plalachtoa,  and 
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bsTing  diied  tbem  tbonmghlT  in  &  ttawt 
or  oven,  pound  tbem  iritn  wbite  of  esg 
to  a  very  smooth  pule.  Beat  up  tbe 
whites  of  eggs,  add  the  mgar,  and  set 
them  on  hot  ashes  for  a  short  time,  re« 
moving  the  pan  occasionally,  and  stirring 
constantly;  then  add  the  pounded  pista* 
chioci,  and  when  the  whole  is  thoroughly 
incorporated,  put  some  sheets  of  paj^ 
on  tin  plates,  and  Uy  the  mnermgueM  with 
a  spoon,  half  an  inch  apart ;  sprinkle 
very  finely  sifted  sugar  over,  and  bake 
them  in  a  couloven;  when  done,  raise 
them  from  the  paper  with  a  knife,  place 
them  on  sieves  in  a  stove,  to  preserve 
them  dry. 

PisTicHio  PetiU  Fmiiv.*— Put  Into  a 
pan  half  a  pound  of  powder-«ugai%  half 
the  white  of  a  large  egg,  and  a  sufficient 

Suantity  of  spinadh  essence  strained,  to 
n#e  the  glaze  of  a  delicate  green:  add 
a  few  drops  of  essence  of  Icdmhi,  and  beat 
up  the  whole  for  a  few  minutes,  when  the 
glaze  will  be  tolerably  firm,  but  smooth ; 
roll  it  in  slips  about  the  thickness  of  a 
little  finger ;  cut  these  into  dice,  which 
roll  in  the  hollow  of  your  hand,  taking 
care  to  moisten  them  suffidentlv  to 
make  their  surEsce  clear  and  shining; 
phce  them  on  a  sheet  oC  thick  paper, 
three  quarters  of  an  uch  apart,  and  pot 
them  m  the  oven. 

Pistachio  PetiU  Pofo.^—Have  ready 
ten  small  moulds;  take  a  sufllcient quan- 
tity of  cream  to  fill  them,  and  put  it 
Into  a  saucepnn,  with  a  ^joarter  of  a 
pound  of  powder-sugar ;  give  it  a  boil, 
and  then,  naving  blanched  and  pounded 
a  quarter  of  a  pound  of  pistachios  to  a 
fine  paste,  pour  the  cream  <»n  it,  boil 
them  to«ether  once,  and  let  them  get 
cold.  Put  four  yolks,  and  one  whole 
egg  into  a  saucepan,  put  the  cold  cream 
to  it,  mix  them  together,  and  when  it 
has  boiled  once,  pour  it  into  the  moulds, 
which  place  in  the  bain-marie  to  set. 

Pistachios  Sonffii^  FHrnoaiee  </.*— 
Take  half  a  pound  of  ptstachios.  two 
ounces  of  preserved  oedrat,  and  two 
drachms  of  bitter  almonds  blanched; 
pound  these  well ;  infuse  them  in  nine 
glasses  of  boiling  milk  for  fifteen  or 
twenty  minutes,  and  then  strain  it 
through  a  napkin  into  the  usual  prepara- 
tion. Just  before  the  whites  of  eggs  are 
put  in,  add  to  the  whole  a  sufficient 
quantity  of  spinach  essence,  to  tinge  it 
of  a  delicate  green :  finish  as  usual.  (See 
S«mffl6  FnmiQaiee).  Glaie  with  powder- 
sugar  only. 

Pistachio  Toiirfe.*— Mix  the  yolks  of 
four  eggs  with  some  rice-flower,  dried 
orange-flowers  chopped,  cresm  and  su- 
gar :  set  the«e  on  the  fire,  sthrrinff  con- 
•lAntly ;  in  half  an  hour  lake  It  off,  add 


knx  ounces  of  povndcd  piofri|>ot|  od 
a  little  preaerved  lemoa-pcd  ;  Put  t^ 
preparation  Into  a  raised  ndi  puff-pHle, 
and  lav  over  Ita  kind  of  trellia  work,  or 
any  other  kind  of  omaasent  with  pnite, 
and  colour  it  lightly  in  tibe  oven. 

Pistachio  /ri|^«.«  —  Dilate  half  « 
pound  of  kriodke  paste  with  half  a  gtaM 
of  Madeira  wine,  and  then  stir  into  it 
three  ounces  uf  powder^sngai^  and  tno 
ounces  of  dry  currants:  apitnil  this  pit- 
paration  over  a  well  buttered  tin  to  the 
thickoeasof  half  an  inch,  and  patitiaa 
brisk  oven  for  a  quarter  of  an  hear; 
when  don^  cut  it  in  pieces  two  inchei 
square;  glaae,  and  cover  tbem  lightly 
with  minced  pistarhioa. 

PLAICE,  on  eaeelkni  vmUirtm  a 
Uwme  OM.— Sprinkle  it  well  with  sUt, 
and  keep  it  for  four  and  twenty  boors ; 
tlien  wash  it,  and  wipe  it  dir,  oo  it  over 
with  egg.  and  then  with  bread  cnunhi; 
then  make  boiling  hot  some  laid,  with 
two  large  spoooslnl  of  vinegar;  lav  la 
the  fish,  and  f^  it  a  fine  colour,  dram  It 
from  the  fot,  and  serve  with  fKed  paisley 
and  anchovy  sauce.  You  nay.  If  yea 
choose,  instead  of  patting  vinegar  into 
the  pan  previously,  dip  the  fish  in  vine- 
gar. 

Plaice,  ynth  DulcA  Ssticed— Prepare 
the  plaice  in  exactly  the  same  ananner 
as  soles,  with  miuhrooms;  when  well 
drained  from  the  liquor,  lav  tbem  on  a 
dish,  and  pour  over  them  a  Ihitcb  sauce. 

Plaice  d  rEepagnoie.—Prtifeat  It  the 
same  as  for  Dutch  sauce,  only,  ioMesd 
of  pouring  over  it  a  Dutdi  ssnoe.  It  most 
be  a  good  strong  sauce  d  raipagm^,  with 
more  lemon-juice  than  usual;  a  lew 
mushrooms  added  would  be  a  ^cat  iofr* 
provement. 

PLOVERS,  fo  doosr^Choose  then 
by  the  hardness  of  the  vent,  which  sliews 
that  they  are  fat :  and  when  new,  they  ars 
limber  footed.  In  other  respects,  chosse 
them  by  the  same  marks  as  other  fowls. 

There  are  tliree  sorte ;  the  grey,  green, 
and  bastard  plt«ver  or  lapwing. 

PLOvaas  Boiled.  ^  They  sboold  be 
boiled  in  a  good  celery  sauce,  wbite  or 
brown ;  or  tliey  may  be  roasted  liloe  any 
other  fowl,  with  good  gravy  in  the  dish. 
PLovEas  (  Capihiade  q^).*— Take  three 
or  four  cold  roaated  plovers,  cut  them  In 
halve?,  skin  and  trim  them :  put  them 
into  a  stewpan,  with  some  iteMuie,  a 
glavs  of  white  wine,  and  seasoning  to  the 
palate.  Set  them  on  the  fire,  and  when 
thev  have  simmered  an  hour,  dish  tbem, 
with  slices  of  fried  bread  between.  Skim 
the  liquor,  add  the  juice  of  a  ]em90,  and 
pour  it  orer  the  birds. 

Plovess.  to  Dresi,— Grttn  plovers 
should  be  dressed  the  same  as  woodcocks, 
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wttboiit  dnwfnff,  and  seired  on  a  tmnt. 
Gray  ploveni  sbould  be  steiredw— Make 
a  fsreeflMat  with  the  yolkt  of  two  hard 
cm  braised,  eonie  marrevr  cut  fine,  arti- 
caoke  bottons  eut  amall,  and  tweet 
herbs,  seasoned  with  peppefi  salt,  and 
nutneg:  stuff  the  birds,  and  put  them 
IntD  a  saucepan,  with  just  a  saffldent 
quantity  of  good  gravy  to  cover  them, 
one  glass  of  white  wine,  and  a  blade  of 
aaace ;  ooter  them  close,  and  let  them 
stew  very  gently  till  they  are  tender ; 
then  take  up  the  plovers,  lav  them  hi  a 
dish,  keep  them  hot ;  put  a  pi<rce  of  hat- 
ter rolled  in  flour,  to  thicken  the  sauce, 
let  It  boll  till  smooth ;  Mueece  into  It  a 
little  lemon ;  skim  It,  and  pour  It  over 
the  plovers. 

Ploveus  Off  Gratin,^ — Pick,  clean, 
and  tinge  four  plovers ;  make  a  farce 
with  their  Intestines,  (except  the  gh- 
ard),  minced,  and  mixed  with  half  the 
quantity  of  grated  bacon,  a  little  shred 
panley  and  shalot*,  salt  and  pepper,  fill 
the  piovern  witli  this ;  lay  a  gratin  (sre 
that  article)  on  your  dish  to  about  the 
tbIckneM  of  an  inch,  place  the  plovers  on 
it,  and  fill  the  spaces  between  them  with 
the  same ;  raiM  the  grtttin  rt>und,  but 
take  care  not  to  cover  the  breast  with  It ; 
lay  siloes  of  bacon  ovpr  tlie  wfiole,  and 
set  it  over  a  moderate  fire,  with  rather  a 
brisk  one  at  the  top ;  when  done,  drain 
off  all  the  Cat,  and  serve  them  with  an 
itmHeime, 

pLovaas  d  fa  Per/fweTW.*— Put  four 
]>k>vers  into  a  stewpan,  with  a  dosen 
whole  truffles,  (skinned),  a  botiquet^  some 
basil,  salt  and  pepper ;  give  them  a  few 
turns  in  a  little  butter,  and  then  add  a 
glass  of  champagne,  and  six  ladlesfuf  of 
reduced  espagnole  ;  pkim  it  well,  and 
wfaen  done,  take  out  the  birds  and 
tniflles,  place  them  on  a  di«h,  the  tnifHea 
at  the  top;  reduce  the  saurr,  add  tlie 
juice  of  a  leinon,  and  rer\'e  ir. 

PiiOVERH  yi«w/ef/.*— Make  a/arcc with 
the  Intestines  of  four  plorer^  as  directed 
for  plovern  an  grating  stuff  tlie  birds 
with  this  ftrrce,  sew  it  in,  and  fasten 
them  on  skewers ;  cover  them  with  slice* 
of  bacon,  nnd  wrap  them  in  papery  fix 
the  skewers  t.)  a  ppit,  and  roast  the  b:rd*. 
When  quite  done,  unfasten  and  dixh 
them.  Serve  with  a  ragoOt  of  truffles 
ponred  o%'er  thf>m. 

PuwEa's  Kggt^HiiW  them  ten  ml- 
nuteN,  and  serve  them  on  a  napkin  either 
liot  or  cold. 

PLUM!*,  in  BrffUf/y.*— Take  twelve 
pounds  of  fine  mngnnm  b^nnm  plums, 
and  three  pounds  of  sugar ;  tlie  fruit 
shonld  be  turned  in  colour,  but  not  ripe; 
priek,  and  put  them  into  a  saucepan 
with  cold  water,  set  them  on  the  fire ; 


when  the  water  boils  and  the  plums  rise, 
take  them  out  carefhlly  with  a  skimmer 
and  put  them  into  a  pan  of  cold  water ; 
darirv  and  boll  the  sugar  to  petit  Utti^ 
put  the  plums  to  it,  and  give  them  a 
boil:  the  two  succeeding  days,  drain  off 
and  boll  the  syrup,  first  alone,  and  after- 
wards with  the  fruit ;  the  third  day  drain 
the  plums,  and  put  them  into  bottles j 
then  boil  the  syrup  to  fa  nappe,  and 
when  cold,  add  to  it  three  fourtns  of  its 
quantity  of  the  best  brandy,  stir  it  well, 
strain  and  poor  the  mixture  over  the 
plums.  Cork  the  bottles  tiglit.  Green- 
gage plums  are  done  like  apricots.  (See 
Apricot t  in  Brandy.) 

Plums  CVim/i>r/.^Chnose  your  fruit 
of  a  nice  shape  and  good  size ;  cut  them 
in  halves,  lay  them  on  a  large  shallow 
dish,  strew  powder-sugar  over,  and  put 
them  into  a  moderate  oven,  tightly 
closed ;  in  half  an  boor's  time,  take  them 
out,  and  place  the  plums  one  by  one  on 
glsss  plates  to  dry. 

Plums,  Clear  Cake$ ef^¥\\\  ajar  with 
the  white  pear  plums,  set  it  in  a  sauce- 
pan of  boiflng  srater  on  the  fire }  when 
sufficiently  done,  let  the  clear  juice  run 
from  it,  and  to  every  pint  of  it,  add  an 
equal  quantity  of  sugar,  boiled  to  candy 
height ;  put  the  Joice  to  the  syrup,  set 
it  on  the  fire,  ana  keep  stirring  it  till 
the  whole  is  quite  hot,  out  not  botlina ; 
then  pour  it  into  giarstet,  and  dry  the 
cakes  m  a  stove. 

Pluw  Oeom.— This  is  made  in  the 
same  manner  a«  peach-cream,  and  made 
with  the  magnum  bonitm ;  the  other 
kinds  will  do,  but  the  first-mentioned 
is  best. 

Plums  Firrnnage,  Bavarvis.^  —  Take 
the  stones  from  an  hundred  small,  or 
thirty-six  large  plums,  make  a  marma- 
lade of  them  with  half  a  pound  of  clari- 
fied sugar;  rub  it  through  a  fine  ftieve, 
mix  the  isinglass  in,  and  proceed  as 
usual.    (See  Frmnnge  Bararms.) 

Plumb  withAlmondt^  Uimblette$cf,*'-^ 
These  are  made  in  the  same  manner 
as  other  gimhfettes;  (See  Peach  Gim* 
hletfes)^  only  that  plum-marmalade  and 
Aweet  almonds,  blanched,  are  used  hi- 
ttead  of  peach -marmalade  and  pistachios. 

Plums  in  t/eZ/jf.— When  the  plums  are 
prenerved  in  their  first  sngw,  drain  and 
strain  the  symp  through  a  jolly- bag. 
Take  some  ripe  plums  and  codlins,  put 
th^m  into  a  saucepan  with  as  much 
wat^r  as  will  cover  them  ;  set  them  on 
tlie  fire,  and  when  quit^^oft,  pre#s  out 
the  juice  and  strain  It,  and  for  every 
pint  of  jnice,  boil  a  pound  of  sugar  to 
twffif ;  boil  the  juieea  little,  then  add 
the  syrup,  and  plims,  and  boil  all  to- 
gether.   Take  it  off,  and  when  it  has 

2  N  3 


■«ttled  k  little,  ikim  4iid  poor  U  Into 

S'UMR.    A  litUe  icnpcd  Rhiscr,  Nalnd 
•Bter  tor   lira  or   tliree  il»i,  and 
boiled  with  ihe  abon,  Inpara  k  fine  Bmt- 
vonr  10  the  jell  r. 
PutMi,  Mariialadt  qf.*  — Tike    ili 

-^  M  plum*,  and  firar  poundr  ~' 

■ ',  and       -  ■'  ■  '"■■■  '- 


•ental  place*,  c*pedalfrf«uiid  the  ttdi; 
thm  place  tbem  in  a  *anccpaii  at  «fln' 
om  the  Are,  and  a*  loon  aa  Ihe  walnU 
jtcady  to  boU,  lake  tht>  iwMeiMn  Ami 
Ihe  Bra  J  bi  lbiir-aDd*twentT  Munt  it- 
plaoe  the  plain*  In  the  *r ~" —  * 


■anr;  itone,  and  pDt  the  frail  tntoa  i  gentle  fire,  with  a  Miall  ^matitf  at*«i- 
cullender,  bent  it  throa|h  with  ■  wocnlen  '  juice  to  prearrve  tbdr  coMar.  Keep  tha 
peatle  into  ■  pre*erTin|-paD,  vbicfa  let'  rater  hot,  without  alkwhiK  it  to  bnl.fer 


the  palp,  itlrrinff  it  i  three    houre,   tUrriSB  it  c 


n  time,  clarify    ahen  the  biii 


of  jelly,  then  t 

mamiiuide  into 

If  the  pi 01 


todrr  t 


whole  I*  o(  the  eonilBtence    and    thrown    into   oild  water,   which 


the  biiit  I*  perfeetly  biwcd,  w- 
tbe  heat  till  the  iduow  r1*e  to  iha 
-    -hen  they  muat  be  taktn  out 


:e  it  aS,  and  poar  the 


.  ....  , e  notqnite  ripe, they 

it  be  Doiled  once  co'  twke  bek>ra  they 

~  areprenedlhiougLtbecnlleader.  Some 
of  the  kernel*  ma*  Im  added,  if  ap- 
proved ;  they  ahould  ' ■""' """' — 

putlinif  '"  •''-  ">-- " 


Plum*  {fo  pieite  Utt  OfiM*.)— Take 
the  plum*  before  they  are  quite  ripe,  and 
put  them  into  a  mueepan  with  white  wine 


„.  frequently  till  the jdaa ,- 

teclly  cold,  then  draia  then.  Put  th* 
fruit  in  (ome  *ugar  bailed  to  M  ttfmt 
boil  ibem  up  a  few  time*,  adding  a  linle 
wbUc  i  ikini,  and  then  ponr  llie  wh*lt 
Into  a  p*n ;  the  next  two  daya,  drda  *■ 
the  *ynip,  and  iaeT«a*e  the  drgne  •( 


Ins  earh  day  ;  the  thin)  and  fcanh 
— ,t,bDlI  the  fruit  with  the  arrap,  kee«- 
ina  ttiem  covered,  and  inereaatna  laa 


I  three  bl>deB 


PLUH'fitKb  to  Pt'eib.— Gather  Knne 
plum- budn,  and  put  tbem  fatohoiliDgaalt 
and  water ;  when  they  h«Te  boiled,  before 
theyaret*--'—    *-'■-■■  ... 

water  fron: 

white-wine  vinerar.  tw< 
ofmnce,  and  a  Tittle  whole  pepper;  put 
thrae  into  the  pickle  and  leave  i  t  i  In  about 
eigbl  or  nine  day*,  boil  them  *«aia  b 
tew  lime*,  taking  care  not  to  let  them 
)[et  aoFl;  when  cold,  put  the  whole  into 
jan,  and  tie  them  down. 

Plum*  Pretned  (I>>v}.-;-OMfaer  the 


degree,  nntll  the  lait  ume,  ii  nwcnn  b> 
perlf.    Put  the  pieiem  Into  pot*,  and 

1 —  '3rtwod*j*ina*tove, 

.     ..  _  fruit  maybe  preeerveddry 

then  take  it  off;  I  alto.  Tlie  opeiatlan  i*  the  aamc,  but 
the  *yrup  ii  drained  oS,  and  the  plan* 
laid  on  tin  platea  beha«  they  are  pit  hil» 
Ihe  Hove. 

Plum  PwUnf  ■*— Cut  the  cnnb  ef  a 
pennf  lint  into  allcea,  pour  over  tbcH  a 
tuRicieni  quantity  of  ooilinK  milk  to 
■oak  tbemj  when  quite  aoft,  beat  tfaa 
bread  up  with  half  a  poand  of  ctari&cd 
*uet,  half  a  pound  of  niiin*  *tan«d,  halt 
a  pound  of  cumnt*.  lugar  to  the  taite, 
five  eggi,  well  beaten,  candied-onoir, 
lemon,  and  citron,  and  a  tew  l>ltter  al- 
monda,  pounded ;  mix  the  ingTedientB 
tfaoniuglily,addaeup  of  brandy,  poor  it 
Into  a  di*h,  and  hake  it.  ~ 
turn   it  0 


pan  of  cold  water,  «et  them  on  tlie  fire 
until  the  water  l«oa  the  paintof  boiling; 
then  take  tlieai  out,  dnln  and  boil  them 

— " '—"--'  sugar,  let.  them 


E  clarified  * 


shrink  and  will  not  take  the  *ugar,  pri<._ 
them  u  they  lay  in  the  pan,  and  then 
give  them  another  boil,  tkim  and  set 
Uiem  bv :  the  next  dav,  add  aome  nwre 
■ug&r,  bailed  t0(M(^,  to  tha  fruit,  nnd 
•yrup.  then  do  them  together;  place 
them  in  a  ctove  till  nextday,  when  drain 
the  plum*  from  the  ayrup,  (piinhle  a 
little  powdei-iugar  over,  and  dry  tbem 


Tbeae  Ingredient*  nuke  a*  good  a  pud- 
ding, boiled,  nke  care  to  floor  well 
the  cloth,  or  rooald,  uwd  for  ihi*  par- 
pose.  Few  (binn  require  more  bwling 
than  a  plam-puddin«  ;  be  c*t«lul,  thete- 
forp,  to  let  it  be  lofficlentiy  done. 

PUELEE.*— Take  two  poundiof  veal, 
two  pound*  of  bacon,  two  large  cariMr, 
and  three  onion* ;  cut  alt  these  into  dice. 
■nd  put  them  into  a  slewpan,  with  a 
pound  Of  butter,  the  juice  of  thrre  or 
clove*,  two  b«v-lea*ea, 
hdpep       ■ 


PLUtu,  PrtieTiKd  Uqiiid.'       _.   _.    . 

the  plum)  green,  firm,  and  when  the  i  done,  ukr  it  off 
■tone  may  be  estracUd  with —      nniT^™.^^  . 


bruiied, a  little  thyme,  aalt, I ^~^^- . 

■Ct  It  over  a  rood  fire,  and  when  pretty 
,  well  reduced,  add  a  ladlefnl  o(  pot  •el- 
Gather  I  tling*  ;  as  toon  aathe  whole  is  about  halt 
~n  the  I  done,  take  it  off  and  act  it  by  for  u*e. 
I,  eut  I    POIVRADE.*— Pat  into  a  *i*wp«i  a 


Uq«  boMfa  of  fsnkr-lMVM,  MiiM  ■€>!• 
Umm,  mo  bB*-lM*ei.  &  liaia  thyme, « 
dMMitapMMlul  of  floe  irbiLa  prpper.  a 

te«f  nnMar,  and  a  isiall  qiwnbir  of 
r;  Mt  ue  mh  od  the  tit,  and  re- 
4bm  tbe  viMiIe  till  Qearlir  ill  ■one.  when 
add  Iwo  ladleetul  of  itpofimfe,  and  one 
of  ttock;  reduce  thus  afaia  to  the 
pcneT  cmuifteucc,  and  atnin  it  for  uM< 
roUEGlUNATE  Cfaor  CaJcci.— 
ftm  Mme  tood  boiling  applei,  and  put 
then  Into  a  Hucepan  mtL  ai  mucb  water 
aa  will  coTCr  them,  act  tbem  on  the  &re, 
and  when  perfectly  aoft,  pre**  the  pulp 
ibnraghaaiete.and  thenatnin  it.  Btttl 
lUe  jelly  with  the  juieo  of  two  or  three 
pemefianatca,  that  at  om  orange,  and 
one  Innon,  and  the  rind  al  each  crated : 
•train  it  a^n,  and  to  every  pound  of 
jdly  add  a  pound  and  •  quarter  of  Gnc 


, u\t  with 

into  alaiaea  (takinc 
m  ine  acum  oeiore  it  becomn  cold). 
Set  then  in  a  «tOTe,  and  when  the 
taf>  ia  dry,  turn  them  ou^  and  put  them 
todrya^a  ;  then  cut  tbam  Into  vbat- 
erer  foruu  you  plcaae,  put  tliem  iota  the 
eleee  or  o*eu  to  harden,  tbenlay  tbem  on 
iiein,  and  when  thoroughly  dry,  place 
tben  In  boxes  with  paper  between.  A* 
they  are  apt  to  become  mikt,  they 
■bottld  be  loolteU  at  h^uently. 

PoveaaiHun,  Dvniparml  Jellt  f.' 
— 'nifce  the  aeed*  from  five  very  fine 
poMeoranalei,  from  wblch  eztnct  the 
laiee  Ey  preeiing  it  hard  thnngh  ■  borae- 
Iwit  aie«ei  filter  thia  juice  and  — >-  ■> 


Lhia  juice 
Ungedota 


with  a  little  cochlneai ;  add  the  iaiajrlaaa 
to  thia,  and  finlah  aa  uaual.  (See  Clear 
fhtUJellr.) 

PoMBoaiMTEi,  S/rvp  V-*— Take  five 
«ery  ripe  Liiae  pomcgranatea,  extract 
the  leeda  (whkta  muit  be  very  rcd)i 
emah,  and  put  Ihem  inio  ■  akillcl,  with 
hall  a  pint  of  water ;  act  them  on  the 
lire  till  K>ft,  and  then  aquecn  the  juice 
iJbrough  a  new  coarie  cloth ;  clinfy  a 
pound  and  half  at  augar,  and  boU  it  to 
tijte.  tben  add  the  juic 
tocctber  In     ' 


quill 


lal     connatence   of 
not  be  bottled  unUI 
cold.    Tliii  number  of  pomegra- 
wiJl  yield  a  quart  ol  lyrup. 
Fou  to  Vhoete.—ll  the  pork  is 
M  Baah^  appear*  cool 


, rUminyi    the  knuckle  ... 

■eneialiaaRecterifirat.  Thereiaakind 
o(  pork  Billed    meaaly  ■  -*—  '-  •'•'- 


faouiea  doea  not  anawer  for  cnriog  any 
way,  the  lit  being  apongy.  Dairy  led 
potk  ia  the  beat.  The  prime  aeaaoa  for 
park  t»  from  Miclinf  Imu  to  ftlarch. 

BaBan-boei>  ancj  porkeii  are  cut  np 
diSerrnily,     Hcua  arc  kept  to  a  lamr 
Blip  :  tL*  rhine  Cot  back  bone)  sbouldM 
ti*h  siUc,  the  n-liole  lenathi 


nd  ia  either  boiled  or 


I ;  the  cEino 


I'be  tide«  of  the  hog  are  made  into 
bacon,  and  the  Ineide  it  cut  out  with  very 
lillle  meat  to  the  bone.  There  ia  a  laive 
»<parc-[iboa  eacbaide,  which  iageoerallr 
divided  into  two,  one  aweet  bone,  and 
one  blade  bone.  Tbe  bacon  ia  the  wliole 
outaide,  and  conUlns  a  bre'leg  and  a 
ham;  the  latter  ia  the  hind-leg,  but  it 
left  *itb  the  bacon  it  it  called  a  gammDn. 
There  are  alio  the  griikins.  Hog'alard 
is  the  inner  ht  of  tbe  bacon-hog. 

Pickled  pork  ia  made  of  the  fleab  a[ 
liOH,  ai  well  aa  bacon. 

Porkers  aie  not  ao  old  aa  hogs;  their 
a^sh  ia  whiter  and  leas  rich,  but  not 
equally  lender.  It  !■  divided  intofonr 
4]uarler<.  Tbe  (ote-quailer  conallts  ol 
Ibeapring.or  tore-ie«,  tlie  (ore-l^n.  Or 
neck,  the  spare-rib  and   Ei-iakin.     The 

A  variety  ol  nice  diTbea  niav  be  made 
ol  \}it  feet  ol  poik  ;  tkey  ehould  be  cut  off 

may  be  observed  with  the  eart. 

The  bacon-bag  ia  aoKielimeB  acalded 
to  Inkc  ofT  the  hair,  and  la  BonKtimea 
singed.     The  porker  iaalnayaacalded. 

Hoal,  BlaJe  Bone  o/.—U  ihould  ba 
broiled,  and  whennenrlydone,  peppered 
and  Bailed.  Put  to  it  a  piece  of  butler, 
i-apoonful  of  muatard,  and  serve 


1  fmin  the 


it  very  hot. 

The  blade  bone    la 
iMcon  kog;  tbe  Ira*  meat  left  on  it,  in 
modcintion.  tbe  better. 

PoBi  (TAiKH.*  — Takea  pig'a  head, 
and  having  boned  it,  cut  all  the  meat 
Into  rather  thick  alices:  da  the  nme 
H'itti  the  eara  ;  separate  the  tat  from  the 
loan,  and  mix  the  whole  with  bay-leal^ 
Ihyine,  baill,  aage,  panlcy  (all  ahrcd 
liue).  salt,  pepper,  nutmeg,  and  other 
apicee.  the  prel  and  juice  of  a  lemon  ;  lay 
the  akin  of  the  head  open  over  a  talad- 
ImikI;  arrange  tbe  piecea  in  It,  inier- 
Riixing  with  tbem  a  little  leaf,  tongue, 
a  Vicariate,  and  triiffirt;  when  all  are 
put  in,  wrap  the  akin  round  them ;  aew 
It  up  very  tight,  and  drcf  a  it  aa  directed 
for  tiog'a  bead  1  when  auDiciently  done, 
uke  it  from  the  fire,  and  wbibt  warm, 
pa\  it  in  a  mould  to  give  it  any  shape 
you  may  deair*. 

Poaa  Vheeit  (/taAm).*  —  Pound  a 
pig'i  liver,  with  two  Ifaird'a  bacon,  and 


Mltuid  pppprr.  Line  ■  mould  irtth  c&al, 
IntA  wliirh  p>t  llie  ibore  pivpitBtKn) : 
eBvfr  it  «Uh  thin  tlicfa  ot  Man,  bM 
b*he  )(■  When  done,  1mt«  it  to  cool  In 
tlir  moiilii. 

Pork  CAillerHngi.'—TaLht  (helht  gatM 
of  a  pig,  wwh  and  cut  th«m  into  inch 
lenirth*  u  to*)  nuy  dMire,  and  th«n  put 
them  into  Ttnrgtrand  water,  witli  thfiiie, 
bi^-leaf.and  baiil.tn- twelve  hour*;  after 
wbicli,  chop  up  a  part  of  the  aboTCi  amne 
rrrah  pnrk.  and  leaf;  nnd  aeaion  Ihem 


■bout  two  tiiirde,  tia  them  up,  and  boil 
them  in  equal  quantttie*  of  water  and 
inilli,  to  wliicb  add  nalt,  tliTine,  bairit, 
and  bar-teal.  When  done,  leaTe  them 
to  roni  in  tlte  l=qnor ;  the;  moet  be 
broiled  before  ther  arc  nent  to  table. 

PoBK,  PriUen.*  —  \Tr.  made  in  the 
tame  manrmaa  vealfritieia;  the  tili'i 
frr  imdce  the  beat.  Tbey  ahould  be  fried 
inoliveoll;  and madeaiall|hier colour 
than  other  frltten. 

Pork  (Mi jtiH.  —  Pork  griibin  !■  In 
Kcnend  extremely  hard ;  the  bretwuyto 
prevent  thin  i*  by  putting  it  iatoaHuin- 
cient  quantity  of  cold  water  to  cover  it, 
and  let  it  Itnll  up;  then  instintly  take  it 
(ilf,and  ivut  <t  intoaniitchoeen;  it  wilt 
be  done  in  a  lew  minulea.  It  ihoutd  be 
rubbed  nil  over  iclth  butter,  and  Iben 
floured  tirfiire  <t  In  put  to  the  Are. 

Ponrn  (Itailia/)  nurf  OitwM.*— Cut  a 
eold  rOBXtpd  chine  of  pork  into  email 
slices ;  clrsr  anHj-all  thealiin,  and  take 
iirteen  Uiye  onionp,  eut  them  in  halveii; 
take  the  heartn.  and  rut  them  into  hnll 

rings:  fry  tliem  liKhtly  ;  ■*— ' ■*  — - 

them  Into — '- 


aildthe    mriit,    nn 
ttjiainivle.  Make  it 

Posa.ro/'ic^/f.—Tliequanti  tied  must 
be  prnponioned  to  the  mldiilings  ol  a 

KPtty  large  hw,  the  iiams  nnd  rhoulderv 
inn  taken  ntl^ 

Mix,  and  pound  One,  loiir  huncea  of 
•nltpetr',  a  pound  ol  coarse  auiiiai',  .in 
ounce  of  salprunel,  and  a  little  common 
salt;  sprinkle  the  iwrh  with  salt,  nnd 
drain  it  lor  twenty- fiiur  houri;  then  nib 
Willi  tlip  above  inpreilients  ;  pack  the 
plrc-s  tiitdt  in  a  »mall  deep  tub,  filling 
upth"!  snares  with  rommnn  salt.  Place 
Urge  pehl.tci  on  the  porii.  to  prevent  it 
Irooi  twimming  In  the  pickle,  which  llie 


•att  will  prpdutt.    If  kept  fi 
'   irttl  emtinue  good^fer  two 


POBK,  Piekia 


■Take  Ibe  faieMI  or 


0(  wliic .__      . 

little  saltpetre;  pat  theoa  one  Ol 

Inloa  jiir,aaelaeeaipo<rible  ;  fill  apall 
the  intemtice*  with  Mlt,  eara-  the  jar 
with  «  clntb,  and  date  the  Jar  tli^ 
Leave  the  peck  tbiu  for  •  week  er  lea 
day*,  and  then  Ifaey  may  be  temt  t 

VoKK  Pie.-41ot  Inta  eliOH  a  piece  ol 
loin  ol  pork,  with  the  rind  Bnd  pirtet 
the  under  bone  cut  off;  eetieon  then 
with  pepper  and  salt,  cover  then  wflli 
pnlfpaiie,  bake  the  pie,  and  wben  ready 
lobe  served,  pat  In  wne  eullta^  with  the 
essence  ot  two  onlofli,  Bnd  a  little  mm- 
Itrd  mixed  with  it. 

Pom  /■Jf.— Make  a  ahoit  pwte  Oe 
same  na  (Or  tacta ;  hotter  a  hr^  den 
copper  mould  (or  a  atewpan  wiD  da], 
"-  id  the  liottom  and  sfdea,  place  the 


paste  tolerably  thick,  and  having  i 
*■""  "lorkwith  pepriernndMlt,anci. 
!d  nutmeg,  pbce '~ ' 


a  little 


the  pork  with  pepnernndMlt,» 
grated  nutmeg,  place  it  in  the  c 
the  gravy  over  It;  cover  it  in  wl 
cmst  on  tlie  top,  gamlah  it  O' 

leaves,  ew  it,  ins  baice  It  in  a  i 

oven  ;  when  done,  take  It  ost,  letting  It 
itand  in  the  moatd  till  cold ;  and  having 
stewed  some  odd  bit*  of  porlr,  or  bonea, 
lor  gmvy,  r«duee  It  till  It  becmnes  loie- 
rablr  etrong,  torn  tbe  pie  ont  of  the 
mnuiri,  nnd  pour  in  the  gravy.  If  yon 
■huuld  not  happen  to  have  any  triU  ol 
pork,  beef  wf IJ  da  to  make  the  grn^r  ■  't 
must  not  be  cot  till  tboronghly  eold  ;  the 
odd  pieces  near  the  sparc'rib,  the  kid- 
ney-^, &c.  irill  do  very  well  for  thia  pie; 
i1l.>  ir-f  ^  hone,  the  better  it  will  cut. 

I'oiis  {CknAirr)  Pie.— Skin  a  loin  of 
[lorSi,  out  it  into  »teak»;  aeawm  it  with 
fall,  mitmer.and  pepper;  raakea  good 
ciu-l ;  put  Into  the  diah  Aral  a  layer  of 
pork,  then  a  Isyer  of  pipplna,  pared  and 
ciiTii,  nnd  a  little  sugar,  sufficient  m 
sweeten  Ihr  pie,Rndthennlnyerof  prrk; 

Eut  in  half  a  pint  of  white  wine,  tome 
utter  on  the  top,  and  close  your  pie ;  11 
It  is  a  large  one,  it  will  require  a  plat  of 

PoRi  Petted.~Cat  the  meM  tnta  a 
lea  ol  pork  Into  pieees,  pound  it  very  welt 
in  a  mortnr.  s-si>  >n  it  well  with  salt  and 
pepper;  then  mix  the  meat  with  reee- 
mnry  nnd  snge,  shred  smnll ;  put  It  ifllo 
a  pot  lo  hshe  wiih  a  pound  ol  butter: 
when  it  come*  out  ol  the  nvcn,  drain  It 
from  tbe  ("■avTi  "nd  press  it  down  chMW 
in  a  dry  pnt.  Then  tiaving  skimmed  off 
all  the  butter  from  yonr  grdv)',  clarily  a* 
much  more  butler  h  wilfcover  the  meat 


FOR 
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an  inch  thick  in  the  pot ;  cofvet  the  pot 
with  vet  paper,  and  act  it  iu  acool  pUice. 

^tiMfWitk  StUl.*^Take  any  joSat  of 
freah  IciQed  porlc  yoa  lilce,  tprmkle  it 
with  coarse  sail  and  spioec ;  the  next 
day  apit,and  roast  it,  basting  with  Its  own 
mwj  I  take  care  tfiat  it  is  thoroughly 
done.  Serve  with  whatever  sauce  or 
framish  you  please.  Some  persons  lard 
U  with  green  sa«e  before  it  is  roasted. 

Poaa(/rvM)  &»««.*— Cut  two  or  three 
gpod-siied  onbns  into  slices,  and  fry 
iheiQ  lightly  in  oil :  then  add  two  spoons- 
ful of  cullis,  a  little  broth,  a  few  mush- 
rooms, chopped,  a  clove  of  garlic,  vine- 
gar and  spice.  Let  it  boil  half  an  hour, 
reduce  to  a  proper  consistence,  skim  and 
itrain  ir. 

Poaa  SsaMafff.— Take  two  pounds  of 
lean  pork,  three  pounds  of  chine  tat,  free 
fhmi  skin,  some  sage  leaves,  cliopped 
fine,  pounded  cloves,  pepper  and  salt; 
beat  it  fine,  and  either  press  it  into  pots, 
and  roll  it  when  it  is  used,  or  put  it  into 
akins. 

Poaa  Sakaaget,*—T9ke  one  third  fist, 
and  two  thirds  lean  fresh  pork,  chop  it 
well,  but  not  too  fine :  season  with  salt, 
pepper  and  spices,  ana  put  It  into  a  pan, 
wliich  set  on  not  ashes  for  half  an  hour ; 
dean  the  guts  thoroughly  (they  mav  be 
of  any  animal),  tic  one  end,  and  fill  tnem 
with  the  above,  gradually,  pressing  them 

Kitly  that  the  meat  may  descend  to  the 
ttom  ;  divide,  and  tie  them  In  what 
lemrtbs  ynu  please. 

Pork  Sausofet.— Take  pork  in  which 
there  is  more  fat  than  lean,  mince  it  with 
parsley  and  young  onions,  and  season 
with  salt  and  fine  spices ;  put  the  whole 
Into  the  gut  of  a  calf  or  pig.  tie  the  miu- 
Mges  of  a  proper  length,  and  broil  them ; 
you  may  give  them  any  flnvour  you  think 
proper,  with  truffles,  shalots,  &c.  If 
iritn  trnfieMt  mince  them  with  tlie  meat 
aooordiiig  to  the  quantity  you  choose ;  if 
with  shalots,  you  most  use  very  little, 
lor  iiear  the  taste  sliould  predominate  too 
■lach.  Flat  saussges  are  made  in  the 
aame  manner,  with  this  difference,  that 
the  meat  Is  put  into  a  pig's  aiaw.  Some 
periona  add  a  glass  of  white  wine  to  the 
aausaice  meat  when  mixing. 

Poas  SsMSOfef.— Take  eight  pounds  of 
lean  pork,  free  from  gristle  aad  skin; 
ahred  and  chop  it  very  fine,  then  chop 
four  pounds  of  beef  suet,  and  four  pounds 
af  pork  Cat.  shred  eitremely  fine,  and  a 
good  handful  of  sa^e;  aprndthe  meat 
OBt  upon  a  large  dish,  and  shake  sage 
over  ft :  grate  In  two  nutmegs,  add  a 
•pooDful  of  salt,  and  about  throe  spoons- 
fill  of  sweet  herbs,  very  finely  chopped; 
flhake  over  It  the  pork  fat  and  the  suet, 
thsD  mix  all  well  together ;  pot  it  dose 


down  with  paper  over  it  Itwillbtmodi 
better  for  letting  It  stand  a  day  or  two. 
When  yoa  wish  to  make  them  up,  roll 
Uiem  up  about  the  sixe  of  a  aausage» 
dip  them  in  egg,  and  then  roll  them 
in  flour;  have  some  butter  on  the  firo, 
and  when  very  hoi,  put  them  in,  shaking 
them  about  nearly  the  whole  time,  till 
they  aro  done  of  a  fine  cdour ;  then  serve 
them  hot  to  table.  If  you  choose  you 
may  put  them  into  skins,  taking  caro 
that  they  aro  very  clean,  filling  them 
very  gently  with  a  funnel,  otherwise 
they  may  stand  a  chance  of  Iwing  broken ; 
these  aro  best  for  garnishing  a  turkey. 

Poax  Stttuage  to  Eat  Cold.--  Season 
Cat  and  lean  pork  with  salt,  saltpeUe, 
black  pepper,  and  allspice,  all  in  fine 
powder,  and  rub  into  the  meat ;  the  sixth 
day  cat  it  small,  and  mix  with  it  some 
shred  shaIot«,  or  garlic,  as  fine  as  pos- 
sible. Have  ready  an  ox  gut.  that  has 
been  scoured,  salted,  and  well  soaked, 
and  fill  it  with  the  above  staffing;  tie  up 
the  ends,  and  hang  it  up  to  smoke,  the 
same  as  a  ham,  first  wrapping  It  in  a  fold 
or  two  of  muslin.  It  must  be  high  dried. 
Some  persons  eat  it  witliout  boilinar. 
othen  jprofer  it  boiled.  The  skin  should 
be  tied  in  several  places,  so  as  to  make 
each  link  about  eight  or  nme  inches  long. 

Poax,  Spring  or  Forehand, — Take  out 
the  bone;  then  sprinkle  over  the  inside 
some  salt,  pepper,  and  sage,  dried ;  but 
first  warm  a  little  butter  to  baste  ;  then 
fiour  it,  roll  it  up  tightly,  and  tie  it : 
then  roast  it  by  a  bangiog  jack.  It  will 
take  about  two  houn  to  roast. 

Poax,  Chine  o/'.*~Cut  this  piece  as 
squaro  as  possible,  and  leave  the  Cat  on 
it  an  inch  thick,  scoro  it,  and  skewer  it 
Into  proper  form,  roast  it  for  two  hours ; 
serve  it  with  tomata,  piqiiante,  or  Robert 
sauce. 

Poax  {CMne  qO  Boatted.^Jt  parted 
down  the  back-bone,  so  as  to  have  but 
one  side,  it  will  take  two  iioun  to  roast 
beforo  a  good  firo ;  but  if  not  parted  It 
will  take  three  houn. 

Chines  aro  usually  salted  and  boiled. 

Poax  (Chine  tf)  Sti^ed.  —  Take  a 
chine  of  pork  that  has  hung  four  or  five 
days :  cut  some  holes  in  the  lean,  and 
stuff"  It  with  a  little  of  the  leaf  fist,  chop- 
ped extromelv  small,  some  pardey. 
thyme,  a  small  quantity  of  sa^  and 
shalots.  ait  very  fine,  seasoned  with  pep; 
per,  salt,  and  nutmeg ;  it  should  be  stuff- 
ed protty  thick,  and  served  with  good 
gravy  in  the  dish.  Apple  sauce^  and 
potatoes  should  be  served  with  It. 

Poax  Chopt,  Arof'M.— Broil  them  in 
the  same  manner  as  mutton  chops,  but 
they  roquire  moro  ddog.  Pot  a  little 
good  gravy  to  thitm,  and  itrow  over  a 
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little  Mcte,  thml  verr  fine,  which  very 
much  improvet  the  flavour. 

Pork  Choju  en  Hd^il/.^— Cut  a  loin 
or  neck  of  fresh  pork  into  cliops,  and 
■teir  them  witli  a  little  itork,  a  bunch  of 
herbs,  pepper,  and  salt  \  have  ready  a 
Teal  aweetoread,  parboiled,  and  cut 
into  lartfe  dice:  put  it  into  a  stewpan 
with  (lome  maflnrooms,  tiic  livers  of  any 
kind  of  poultry,  and  a  small  quantity  of 
butter,  »et  it  on  Uie  fire  wirli  some  flour. 
a  glara  of  white  wine,  a  little  gravy,  and 
a  Httle  stock  ;  add  salt  and  oNirse  pep- 
per, a  bunch  of  par^lf  y  and  green  onions, 
a  clove  of  garlicl  and  two  cloves;  let  the 
whole  boil,  and  reduce  to  a  ttiick  sauce, 
and  serve  it  over  the  chops ;  or  you  may 
dress  tlie  cliops  in  the  same  manner  ax 
the  ragoftt.  and  when  rather  more 
than  half  Gone,  add  the  sweetbread, 
livers,  and  mushrooms. 

Pork  Cittlets.^THke  a  loin  of  pork 
■ndskin  it,  then  divide  it  into  cutlets: 
strew  over  them  some  parsley  and 
thyme,  cut  small,  with  pepper,  salt, 
and  grated  bread ;  broil  tnem  of  a  fine 
brown ;  have  ready  some  good  gravy, 
a  spoonful  of  ready-made  mustard,  two 
shaiots  shred  small;  boll  all  these  to- 
gether over  tlie  fire,  thickened  with  a 
piece  of  butter  rolled  in  flour :  if  agree- 
able, add  a  little  vinegar,  serve  the 
cutlets  in  a  hot  dish,  with  the  sauce 
poured  over  ihem. 

Pork  Cuilets,  Broiled.— Cui  the  pork 
chops  the  same  as  vehl  cutlets,  leaving  a 
little  fat  on  them  ;  beat  them  to  flHttcii 
them  into  a  good  shape  ;  broil  them,  and 
when  thoroughly  doiic,  serve  with  a 
^attce  Robert^  or  gherkins. 

Pork  Cuffets,  icith  Red  or  fVhite  Cab- 
h'tge. — Take  a  back  piece  of  pork,  cut  it 
itito  cutlets,  beat  ana  trim  them,  season 
with  pepper  and  salt,  gently  broil  them 
till  done  ;  they  must  be  of  a  nice  light 
brown  colour.  Serve  them  on  red  or 
white  cabhsire,  stewed. 

Pork  {FiUet  of)  .Roasted, '-TA\(e  a 
piece  of  back  pork,  cut  the  chine  bone 
from  the  under  part,  and  let  it  lay  in  a 
marinade  all  night ;  when  to  be  roosted, 
run  a  lark-spit  through,  tie  it  on  another 
spit,  cover  it  with  paper,  and  roast  it 
gently  ;  and  when  to  be  served  up,  if  not 
coloured  enough,  glaze  it  ligbtly,  and 
serve  it  with  a  sattce  Robert  under- 
neath. 

Pork  Loin  and  Xeck^^They  should 
be  roHflter}.  With  a  sliarp  penknife  cut 
the  itkin  of  the  loin  across*  at  the  dis- 
tance of  half  an  inch. 

Poaa  {Neck€f)  /to/Ze^f.—Take  a  nrck 
of  pork  and  remove  out  all  the  bones ;  put 
a  forcemeat  of  chopped  sage,  a  very  few 
bread-crumbs,  salt,  pepper,  and  a  few 


berries  of  allspice, over  the  inside;  then 
roll  the  meat  as  tight  as  voo  can,  and  let 
it  roast  slowly,  placing  it  at  first  a  ffood 
distance  from  the  fire. 

PoaK  ( Leg  9/)  Barbieued*— Put  a  leg 
of  pork  before  the  fire  to  roaat^  put  a 
good  deal  of  red  wine  into  the  dnppln^ 
pan,  and  I>a8tc  it  well  all  the  time  it  u 
roasting;  if  there  is  not  enough  port  fai 
at  first,  add  more ;  itwill  take  almat  three 
pints ;  cut  the  skin  from  the  bottooi  of 
the  shank  In  rows  of  an  inch  broad:  raise 
every  other  row,  and  roll  it  to  the  tnanfc : 
have  ready  a  pint  of  strong  gravy,  and 
add  to  it  ft  pint  of  red  wine,  a  couple  of 
anchovies,  a  bundle  of  sweet  herbs,  the 
)*olks  of  four  eggs  boiled  hard  and  pound- 
ed fine,  with  a  quarter  of  a  pound  of  bat> 
ter,  the  juice  oia  lemon,  and  two  spoons- 
ful of  ketchup;  let  tlie  gravv  ana  wine 
be  well  boiled  together,  and  the  anchovy 
with  it;  strain  these  oil*,  and  add  the 
other  ingredients ;  let  them  boil  ■  IHr 
minutes;  froth  the  pork,  take  It  up,  poor 
part  of  tlie  sauce  over  it,  and  put  the 
re"t  into  a  boat. 

Pork,  Leg  qf  Bm/irtf.— Tkke  a  leg  of 
pork  tliat  has  been  in  salt  eight  or  tea 
days ;  when  it  is  to  be  dressed,  w«}gh  it; 
let  it  soak  for  half  an  hour  in  cold  water 
to  make  it  white ;  allow  a  qimrter  of  an 
hour  for  every  pound,  andtialfan  hour 
over,  from  the  time  it  boils  op;  as  soon 
as  it  boils,  skim  it,  and  so  continue. 
Allow  water  enough.  It  should  be  boiled 
in  a  cloth,  nicely  floured,  this  adds  much 
to  the  delicacy  of  its  appearance.  The 
pork  should  be  small,  and  of  a  fine  grain. 
Serve  peas  pudding  and  turnips  with 
it. 

Pork  {Leg  (f)  Broiled.—^kln  part  of 
the  fillet,  cut  it  into  thin  slices,  hack  it 
on  the  bark  with  a  knife,  then  season 
with  salt  and  pepper,  sage  and  thyme^ 
minced  smnll;  then  broil  them  on  a 
gtidiron,  dish  them,  and  let  their  sance 
be  butter,  vinegar,  and  mustard. 

Pork  (Leg of)  Roasfed),-'Mnk^  choice 
of  a  small  leg  of  fine  ^oung  pork  ;  with  a 
sliarp  knife  cut  a  slit  m  the  Icnuckle,  and 
fill  the  space  with  cliopped  sage  and 
onion,  and  a  little  pepper  and  salt. 
When  half  roasted,  score  the  akin  in 
slices,  being  careful  not  to  cut  deeper 
than  the  outer  rind. 

Apple  sauce  and  potatoes  should  be 
served  to  oat  with  it. 

PoaK  (Shoulders  and  Breasts).^ fai 
them  into  pickle,  or  tlie  shoulder  may 
lie  salted  as  a  leg;  when  they  are  very 
nice,  they  mav  be  roasted. 

Porker's  Head,  to  i?oo«^— Take  a  fiM 

I  young  head,  thoroughly  clean  it,  and  put 

I  bread  and  sage  the  same  as  for  pig;  sew 

it  up  tight,  and  rotet  it  like  a  pig,  on  i 


POT  (4tt)  POT 

thtwnMWM«Mjn']riR.       _,  nwDiBiLMBMri,  In  rich  Mock;  poor 

■M^gikfcMMlakaruTotbBrMiFMi       raTtaM,4MaMa0M.*-~Bemttn^ 
Sm^  Mt  tbem  Into  pii«n.,idd >%«    ftd;MiwMM«(MbtMhM,ariha^ov 

be  bud  or  ortRs  •b' p(>in2 

kr  *t;  ikM  uld  ibe  btuM* 

., . ,  -, —    1^  aaa  kqauicr  «f  »  ponad 

ImUm  Uaaornw  tnrotub  •  •)«*«,  re-    ofbatter.paiuMtbcw  with  the  pottuw: 
■Ofelbebanea,  mod  rub  tba  Orti  W  ■    «bniit  liii  lir  mmr  ■  ■■iiiilli  iimIi  ,  put 


Mnf^    alia  thnni^  the    devc;   wah  toittbanlln  e(cifht«i 

\wntm  luul  Id  the  bmh,  cover  Om  up  vllh  IM  nm,  ecuoa  win  nui 

•BcM  with   the  pw«*,  and  fill  lOW  p^Kt,  ndMlt;  If  roar  pMte  b 

famen.  tUdi,  mU  a  wiflldenlqauitltTtfdi 

PinMidJtoCterfMt.*— Soaktlueaw  creaato  nakelt  ot  tbepnwerca 

kfu  ittl  wieethread*  in  warawateri then  cnce  to  make  Into  halt*,  wfii«h  poadi, 

— la  ._j  — .  .L.^  1^1,  ,  MDcepan  with  cUber  in  btMh  or  Mlt  water,  and  •  inMll 


mt  or  two  aaek'»«omb»  (a1«o  icahlcd),  quaatilT  of  butter ;  la  aboot  halt  an  bonr 

fttandof  panley,  gnta  ihalott,  afew  taketbem  out,  diua,  and  haTfauBlled 

wuiknawm,  two  dovee,  and  aome  lood  nnu  tureen  with  (ood  bnth,  pnt  in  thq 

■iDtIc,  Ml  the  whole  on  a  ilowflre-.cnt  balUaadHmii. 

mi  aoak  jmr  tfaad  aa  naual,  pat  it  Into  PnAaa  d  fa  Auf/.'-lUa  Ihirtr  eais 

tha  taicaa,  and  when  the  abMC  anklea  nu,  a>  many  bmlfu,  aod  iwall  tmlqoM, 

att  aaSEtenilr  dene,  add  then  to  the  twenty  leek*,  ten  facM*  of  orloT  (thq 

bnaawllhaproperquantltfodbe broth,  twnlatter  eitt  aboU  an  lodtlana),  At 

MdeeiTe.  lettneea.    Pnt  the  abmre  (neept  (be  let< 

VwMaa  i  la  Cmdi.'—BtH  a  qnartem  tacei)  into  noie  Motk,  and  boll  ibem, 

■lacarict  bcana  in  xiDie  Mocki  addle  btaltethe  Utter  between  two  tllret  of 

thea  twocarraU.  twoonfoniktwDclaTeia  baovii  when  done,  put  them  with  tba 

m  UQle  pot-tkimniiiiKi;  wlim  tber  aie  o(her«Heiabl«>lntaaM«p-tDrecn with- 

q^tle  dooc,  aliain  Ihcm  thmoch  a  unt.  Out  aot  Bread. 

i:  ttpia,  into  toowmod  itodc,  eet  It  en  the 

:i.^.:ed  letlt  boil  Inra 


pour  irour  purie  Into  ■  loup-tareen        Poriai   d  At  PaAurt.*— Take  tOM 

•^'-^  -—-f,  pretasd  enl  thevhu 

handful  at  d         "        ' 


mmm/. 


carrnu  and  ctlety  preimrM  nka  twenty  yonoB  earrotf,   m  Bnay 
[or*<KCtahlFi>out>,blii<.ctitd  tnnlpe.  Moall  oolona,  and  leeki,   mt 

Sttewadln  Blioa«c«ii*<m>>w<likei(iBe  them  Into   pteeaa  with   a  not-cntlcr, 

M  eu  fin*  c^lMtMC  Ictiucts,  daiia  blaackand  cool  then -,  put  them  Into  ^ 

vhiu,  aod  (tewed  a*  carrvti  and  celrrir :  wicenui with  loMe  mmI  entmimL eook 

SI  doHH  inull  onion*  muat  be  f  tied  the  above  route  in  thla,  putting  In  the 

wn.  and  put  Into  tbr  uMip-pot  with  oidoni  Uu;  add  l«  time  Mmeyoonf 

teMitcr  rtniabln;  wben  tbtynrepro-  p*a*,iWHl,  leltueea  (cut  UDa11)jaunc 

Mrly  atcwKl.  puur  the  «oup  fntm  the  bioad  bean*,  aipenfua  beada,  PkbcS 

taria  atertbrm,  and  let  tbem  ■imiiier  bean'.anJcuniaibeia.cnttopiieeatbcU 

natlybr  lb*  *l«oI  the  *tnve  (or  ronr  all  these  wlili  the  Bm-ueMioaed  art^ 

kan,*kliainiti|whenrTcriil(r(auiri)d<  de«,  &  lump  of  eopr,  and  a  pinch  of 

fn  At  etn*t  al  two  French  rulTi,  cut  ilircd  pnr«ley.    Bedace  the  whole  to  ft 

rooiM^and  rrMoralWbtbraen.Intbe  olue t  itrM  It,  dthar with  or  wUhout 

tW«M>aDdp«uribe*oiipoTertbem.  bread,  in  ■pwrfeof  iiecnpeidoraaaM 

PWttw  d  to  rrew.'-Take  .la  Una  gtwil  wnMownr.           .    _.      . 

Ibk  tour  tnni'pi.  wi  onluoii.  tbne  Porioa  d  la  BrtH.*— Taha  Ihred  ar 

I M  Rienr,  h>ur  ^rey^,  em  ilinn  In  bur  cold  toMi  chlek«n«i  eat  off  all  the 

•.and  put  tliem  into  a  mucopan  meal,  and  peuud  It  «cll  with  miaMe- 


_  I,  and  put  tliem 

IbMOMbultrr  and  ■  luinpel  tugnrj 


ovtrlhpfiri!,  wd  i*>ilrr(uraqu»nei«t«n  hogrL<H._.. 

iMithem  with  (lurk,  in  Hlitch  iritli  *iime  inwd  n»a«—ai>.  a»d  Hwtn  it; 

Immer  Ua  tm. Iiuiira,  rubibe  ihrnaddatuincSaatqMtfltyateHMeMd 

I  duoui  b  a  tievr,  ilai  i']'  yutv  to  the  tmr^c  to  aaha  It  of  the  requUtia 


con>!ateiice;putthelH)neioftIiechfclie[ia 
into  the  abow,  and  Irt  it  limmcr  owr  ■ 
smalt  flratortwoboiinij  abuulsnUK-ler 
of  an  hour  betoredlnner  pour  Mmenfit 
over  (hf  bread  to  imk  it  a«  u*nal ;  ju>l 
More  mring,  itrain  the  whole  thnagh 

PintaBd  la  SfimUMeKihmUe^Tlli 
thin  pLitiigc  you  miHt  ban  eigbt  or  nine 
clear  carrati,  uraped,  oat  in  guarteia, 
and  tbe  Iniide  white  taken  out,  tlien  boll 
it  with  ail  heads  of  celery  In  a  Rteirpanot 
water  with  a  apooD[u1ori<a](,  till  pertecdr 
tender;  put tfiemtnaiievelorafew mi- 
nutes, then  atir  tiwm  In  a  stewpan  with 
two  ounces  of  butter,  on  a  slow  Are  far  ■ 
quarter  o[  an  hour,  with  a  little  salt,  a 
imBll  lunip  o[  sugnr,  >nd  one  handful  of 
peppercoma  '■  when  they  nre  wellwaaheil, 
put  in  a  ladlelul  o[  good  tuI  gravy  or 
nipagMOk,  and  when  It  boilK  rub  it 
throuiih  atunmri  add  a  pint  more  of 
the  gravy  when  iht  whole  is  put  into  tlie 
■onppnt,  till  within  one  hour  of  the  din- 
ner, tlien  place  It  en  the  ntove  to  boll 
Sntly  J  ha»lnf  some  vegetables  prepared 
e  same  as  in  f'egelabit  Soup,  well 
•tewed  down  in  a  quar(0l|n):>d  CBwiuii, 
put  them  in  the  jmrCt  for  ten  minutes  ; 
SeEore  servini,  skim  and  itir  It  gently, 
then  p,iur  it  fn  the  tureen. 

PoTxoE  d  Jo  /Vennef.*— Talte  some 
sllcei  of  cnimb,  about  halt  an  Inch  thii;k, 
cut  tliem  into  fquares,  ovhU.  orcirclei, 
according  to  your  fancy ;  tbcy  mutt, 
however,  be  sit  of  the  lamr  shape  and 
•iie,  twenty  or  tbirtf  are  sufficient;  fry 
tliein  In  a  quarter  of  a  pound  ol  butter  over 
abrlok  fire;  when  they  areof  a  nice  cilour, 
lay  tliemniiBclotbtadrain,  then  put  them 
into  Bteup-tureen,  and  ten  minutes  be- 
lOre  you  aerve,  pour  on  them  anjaorlol 
dear twrce  you  may  tliink  proper, 

PoraGE  d  la  Xaner.*— Take  a  poand 
(4  Bour,  six  yolk*,  two  whole  egK<>  >  lit- 
tle eklt.and  a  fiiCBcient  quantity  or  stock 
or  broth  to  make  the  above  into  a  tbin 
panle,  to  which  add  a  spoonful  of  sbred 
parsley,  some  grated  nutmeit^  a  little 
pepper,  and  mix  them  well.  Pour  some 
good  stock  or  broth  Into  a  saucepan  till 
about  three  parti  full,  set  it  on  the  Ore, 
and  when  It  bolls  takes  aklmoKr,  through 
which  rub  tike  abuve-menlioned  paale  ; 
'  *  o  keep  It  cnnstantly  boillnv. 


well  wRshedasnuny  potatne*  aa  you  may 
require,  l)oil  them  In  salt  and  water; 
when  nearly  done,  pare  and  cut  ihem 
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son  with  pepper,  cattiUd  nntmegiMne 

PoTiToi  ChMKeaJtet-*  -Pate  and  Wt 
thoroughly  halfa  pound  of  tbe  bcMkind 
of  potatoes;  wbao  quite  done,  rub  then 
through  a  sieve,  and  mix  witli  them  two  , 
egn  well  beaten,  a  auSdent  quantity  of 
milk  to  maka  It  Intoa  paate,Bllewciirni]tr, 
a  little  spice,  and  grated  bread.  Lay  this 
on  puff- paste,  lilca   other   (httatfakMi 


, having  dried  It  well, 

add  it  to  the  above,  and  continue  to  beat 
till  Itbeeomesqulte  white;  in  the  mean- 
time whip  up  an  equal  numtier  of  whiles, 
and  mix  them  lightlr  with  the  mt ;  then 
sift  Into  it  hair  a  pound  of  potatoe  lour; 
stir  it  In,  and  pour  the  prepurstlan  ints 
paper  cues,  but  not  to  dll  them  i  glaK, 
and  place  the  rinra  on  paper  laid  on  s 
clean  baking-tin,  and  beke  tn  a  modcnte 

PmroM  ( Vewig)  i  la  !>««.— lUe 
some  Bne  young  potatoes  when  they  Aral 
come  In ;  boll  them  in  a  little  water  with 
plenty  of  salt,  and  when  dune,  caichilly 
ukeolfthe  sirin:  toaa  them  in  a  good 
cream  sauce,  and  serve  them  at  the  te> 

Poraroia',  A  la  O-Awe.*  —  Put  Into 
a  saucepan  atioat  two  ounces  oT  butter,  a 
denert-spoonful  oT  flour,  paralcy,  aeal- 
lions  (both  liiced  small),  aalt,  and  pep- 
per ;  atir  ibem  up  together,  add  a  glaw 
of  cream  and  let  It  on  the  fire,  atlrriai 
til]  It  boils;  then  having  culsomebiriled 
potatoes  into  slices,  put  them  into  tM 
above  ;  give  them  aboU,aod  serve  tbea 


llanery  parts  of  some  well  itfasted  pi— 
toea;  putthemlDtoamwtar,  andpound 
them  with  some  cream;  rub  tlic  pwr^f 
through  a  sieve,  and  add  some  butter, 
shred  nusley,   yolka  of  etgt,  a--*  -'-- 


irmllon  Into  little  balls,  which  loA  in 
...ead-cruml>si  fry  llie  croqnrttea  ■'a 
niceailonr,  and  serve  them  bol. 


tie  pawder-sngar  and  orange-flower  water 
may  be  added  bi  the  above. 

POTATOBS  {FrtncA  Cutlari  V)  *  — 
Roait  thirty  of  the  beat  potatoes  in  hot 
ashes ;  pare,  use  only  the  whitest  par*. 
o[  which  take  three  pounds,  andhesllt 
up  thiiroughlv  with  a  pound  o(  Fresh  but- 
ler ;  then  add  the  yolks  <rf  twelve  eggs  a 
pound  ti  powder.aogar,  two  mincev  of 
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chantilly  cream ;  add  to  these  the  vhitee 
of  twelve  eggs,  whipped  firm;  then  pour 
this  pi^paration  into  m  croustade*  like 
other  French  custards,  put  it  into  a  bmh 
derate  oven,  and  haws  it  for  ttvo  hours, 
or  two  and  a  half  if  necessary.  GUue 
and  seryff  it. 

Potatoes  (PirangipaHt  of),  *  -*  Take 
some  Htcamed  potatoes,  (let  them  be 
thoroufrfaly  done);  pare,  and  jiouod 
them  perfectly;  then  put  them  into  a 
basin,  add  some  whole  eggs,  a  little  but- 
ter, the  rind  of  n  lennoB  grated,  some 
bitter  almonds  crushed,  a  smail  quantity 
of  sugar,  and  a  grain  of  mU;  m  x  tliese 
togetlier  well,  and  use  this  /fwtgipame 
according  to  the  u»uiil  directions. 

PoTATOBS  Fried  fmr  Garmtttre,*~<:mt 
about  forty  potatoes  either  into  balln  or 
corks,  wash  and  drain  them.  Clarify  a 
pound  of  fresli  butter,  and  when  BMlted, 
pour  it  over  the  potatoes  (which  have 
Deen  put  into  a  frying- pan);  take  care 
that  they  do  not  lay  one  on  another ; 
cover  the  pan,  and  set  it  on  a  brisk  fire, 
but  lessen  it  afterwaids,  and  then  put 
hot  coals  on  Uie  lid ;  stir  the  potatoes 
occasionally  until  they  are  of  a  nice  gold 
colour,  then  drain,  and  fry  them  in  a 
little  butter  and  veal  glaxe.  Observe, 
the  potatoes  should  be  dressed  only  just 
befoi'e  they  are  wanted. 

POTATOB  Fritteri,^-^  Wash  and  )iare 
•ome  potatoes;  cut  them  into  slices, 
which  soak  for  half  an  hour  hi  a  little 
brandy,  with  the  rind  of  a  lemon ;  then 
drain,  dip  them  in  a  good  batter,  and  fry 
them  of  a  nice  colour ;  drain  them  again, 
place  the  fritters  in  a  dish, sprinkle  sugar 
over,  and  serve  them  hot. 

Potatoes  (  G&tean  (if)^—Vvtt  as  many 
steamed,  or  well-boiled  dry  potatoes,  and 
pound  them  in  a  mortar,  add  butter  and 
milk  in  which  sugar  has  been  dismlved : 
when  the  potatoea  are  well  Iwaten  and 
mixed,  set  the  paste  on  the  fire  and  boil 
It ;  then  pour  It  mto  a  basin  to  cool ;  th^n 
put  to  it  Uie  yolks  of  eight  egga,  a  sufii- 
cient  quantity  of  sugar,  U:e  whites  of 
four  eggs  beaten  to  a  snow,  and  turo 
•poonsml  of  orange- flower  water.  Take 
a  saucepan,  butter  the  inside  well,  and 
sprinkle  the  sides  over  with  bread 
crumbs,  and  pour  in  the  above  prepara- 
tion :  set  it  on  the  stove  with  hot  ashes 
on  the  lid,  and  let  it  remain  till  done, 
and  nicely  coloured,  when  it  may  be 
turned  on  adii»h. 

Potatoes  d  la  Zryomtoife.^— Cut  some 
boiled  potatoes  into  slices,  which  put  into 
a  saucepan,  and  pour  over  them  a  clear 
pmrie  ot  onions ;  set  tliem  on  the  fire, 
and  keep  tliem  hot,  without  letting  them 
Ml ;  add  pepper,  salt,  a  small  quantity 


of  stock,  and  a  very  little  vinegar.  Serve 
very  hot. 

.  PorAitMesdfalfar^^^^lr/.*- Hav- 
ing boiled  your  potatoes  as  usual,  pare, 
and  cut  them  into  slices,  which  put  into 
a  atewpan,  with  a  good  piece  of  butter, 
shred  parsley,  and  seal  I  ions,  salt  and 
pepper ;  set  them  on  the  fire  a  shoK 
time,  and  then  fry  them  li(f  htly  in  a  little 
butter  and  sweet  herbs ;  if  you  find  the 
butter  oils,  pour  in  a  spoonful  of  water. 
Serve  with  a  little  lemon  juice. 

PoTAToe  Pie.  —  Skin  aonse  potatoes, 
and  cut  tliem  into  slices ;  season  tiiem ; 
and  alsi)  some  mutton,  beef,  pork,  or 
veal.  Put  into  jrour  dish  alternate  layers 
of  meat  and  potatoes,  until  the  dish  is 
filled. 

Potatoes  d  la  PVvmncojs.*— Put  into 
a  saucepan  about  two  ounces  of  butter, 
cut  into  several  pieces,  and  three  des- 
sert spoonsful  of  oil,  naif  the  peel  of  a 
lemon,  parsley  and  scallknis  (both  shred 
small),  grated  nutmeg,  a  tea-spoonful  of 
flour,  salt  and  whole  pepper;  throw  some 
potatoes  into  boiling  water,  in  a  few 
minutes  take  them  out,  pare  and  cut 
them  into  fiinr  or  six  pieces,  according  to 
their  size ;  put  these  pieces  into  the  butp 
ter,  &c.,  set  the  Raurepan  on  the  fire, 
stin-ing  them  constantly,  taking  care  not 
to  let  them  boil.  Serve  with  a  little 
lemon-juice  sqneesed  over. 

Potatoe  Pudding,  ♦  —  Having  tho- 
roughly boiled  two  pounds  of  potatoes, 
peel  and  pound  them  well,  tlten  mix  them 
with  half  a  pound  of  melted  butter,  the 
same  of  powder-sugar,  and  six  eggs: 
beat  the  whole  well,  then  add  a  handful 
or  two  of  floor,  and  a  gias.^  of  white  wine ; 
stir  these  in,  tie  it  in  a  buttered  cloth, 
and  boil  it  for  half  an  hour. 

Pqtatob  Pudding.^  —  To  two  pounds 
of  potatoes,  boiled  and  mashed,  when 
cold,  add  three  egg^  well  beaten,  two 
ounces  of  moist  sugar,  a  little  nutmeg, 
and  a  pint  of  new  milk ;  add  lemon-peel 
if  you  please.    Bake  it. 

Potatoes  {PurSe  </).♦— Steam  some 
potatoes  thoroughly,  and  bavins  pared 
tliem,  put  them  into  a  mortar,  and  pound 
them  as  fine  as  possible,  moistening  them 
with  good  stock.  Rub  them  through  a 
sieve  into  a  saucepan,  and  dilu*e  the 
p^ie  with  more  stock ;  set  It  on  the  fire, 
and  stir  it  till  it  is  of  the  requisite  con« 
sintence,  which  should  be  that  of  thick 
cream ;  serve  the  pitree  with  Cried  bread 
round,  and  browned  with  the  salaman- 
der. 

Potatoes  ( Quenellet  eO-*  —  P^t  some 

of  the  best  kmd  of  potatoes  into  hot  ashes 

to  roast;  when  done,  take  out  all  the 

flowery  parti,  which  put  into  a  mortar, 
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Pmmd  it  well,  and  rob  it  throagh  n  were ; 
take  half  the  quantity  of  butter,  and  beat 
>t  in  the  mortar  wi(h  the  potatoe  flour, 
till  It  becomes  a  very  fine  pa*te ;  then 
mix  with  It  parsley  and  tcailtons,  salt, 
pepper,  grated  nutmev,  the  yolk*  of  five 
or  nix  eggs,  and  the  whites  of  two  or  three 
well  whipped ;  make  your  qttenellea,  and 
poach  them  as  directed  (see  Fowl  Oue- 
nellet).  Drain  the  gueneltet,  place  them 
In  a  dish,  and  pour  over  them  an  etpag' 
note  iravailtSet  tomata,  Portuguese,  or 
any  other  sauce  you  may  prefer. 

Potatoe  RoUt.^-^Tnkt  a  d«)zen  large 
potatoes,  and  roatt  them  in  hota«hes; 
when  thoroughly  done,  pare  and  remove 
all  those  parts  which  may  be  at  all  co- 
loured by  the  heat,  and  of  the  remainder 
weigh  three  quarters  of  a  pound,  which 
put  into  a  mortar,  with  a  qtiarter  of  a 
pound  of  butter,  and  beat  them  together 
well ;  then  add  four  ounces  of  powder- 
sugar,  two  of  sifted  flour,  the  yolks  of 
two  eggs,  and  a  grain  of  salt ;  pound  these 
all  together  to  a  fine  paste,  floor  a  slab, 
lay  the  paste  on  it,  and  having  rolled  it 
out,  cut  it  into  four  equal  parts,  divide 
there  again  into  small  bits  the  size  of  a 
walnut,  which  roll  intoballii,or  any  other 
form  you  like  better:  place  them  on  a 
slightly  buttered  baking-plate,  dareZf 
and  bake  them  in  a  moderate  oven.  Let 
them  1)0  of  a  nice  colour,  and  dry  a  little, 
that  they  may  be  crisp. 

Potatoes  (Souffle  q^).«— Take  six  des- 
sert spoonsful  ot  potatoe  flour,  which 
diluto  with  a  pint  of  cream,  the  yolk«  of 
fouroKKSf  add  nix  ounces  of  sugar,  two 
ounces  of  butter,  and  a  little  shred  le- 
mon-pepl ;  set  this  mixture  on  the  fire, 
stirring  till  it  has  boiled  np  several  times ; 
then  take  it  ofi',  and  when  c(>ld,  mix  in 
the  >olkt4of  Kix  eggs,  (or  more  if  neces- 
sary) ;  whip  four  whites  of  eggs  as  if  for 
biscuits,  and  stir  them  lightly  into  the 
souffle^  which  put  into  a  silver  dish,  and 
finish  a!i  usual. 

Potatoe  Flour,  Method  cf  procuring,^ 
— U'ash  and  brush  fifteen  pounds  of  the 
most  flowery  kind  of  potatoes;  have 
ready  a  large  pan  full  of  water,  into 
which  grate  the  potatoes  ;  when  all  are 
tlone,  change  the  water,  in  three  hours' 
t'me  change  it  again,  wash  the  flour  twice 
more,  then  drain  it  on  a  silk  tammy,  and 
put  it  in  the  oven  to  dry  ;  if  you  want  the 
flour  quickly,  put  it  on  a  stewpan,  which 
^et  on  hot  ashes ;  sift  it  l»ef«»re  you  use  it. 
The  alwive  quantity  of  potatoes  will  yield 
two  pounds  of  flour. 

Potatoe  Flour  {Souffle  cf)^^l\ti\ifi 
an  infusion  of  any  aromatic  artirle  you 
please ;  then  take  a  mo<lerate  hized  s^uca- 
Piin,  into  which  put  half  a  pound  of  sifted 
potatoe  flour,  the  same  quaniity  of  freth 


butler,  mix  tbeae  together  till  they  fonn 
a  very  smooth  paste,  and  dilute  it  with 
nearly  all  the  mfiision,  add  a  pound  of 
powder-sugar,  and  a  pinch  of  salt ;  set 
the  saucepan  on  a  moderate  fire,  stirring 
constantly :  the  moment  it  beidna  to 
thicken,  Uke  It  off  that  it  may  more 
readily  acquire  oonsistenoe ;  then  replace 
it  on  the  stove,  and  dry  it  lor  a  few  mi- 
nutes ;  then  remove  it  again,  mix  with 
it  the  yolks  of  sncteen  eggs,  which  should 
reduce  it  to  the  consistence  of  er^me  pi' 
HnHre^  if  not,  pour  in  the  infusion  which 
was  reserved:  having  in  the  Interim 
whipped  the  sixteen  whites  to  a  atrung 
frotb,  stir  them  as  lightly  as  possible  into 
the  above;  make  the  whole  quite  hot, 
and  then  pour  it  into  a  cnmiiade  ;  set  it 
in  a  moderate  oven  for  an  hour,  or  an 
liour  and  a  half;  serve  it  the  Instant  it 
is  brought  from  the  oven,  either  glaxed 
or  not,  according  to  your  taste. 

POTIRON  {GateQu  ^).*— Peel  and 
cut  some  potirtm  into  small  pieces,  and 
put  them  Into  a  stewpan  with  a  little 
milk ;  when  sufficiently  soft,  press  it  in  a 
cloth  to  get  rid  of  all  the  water;  then 
give  it  a  few  turns  in  some  butter,  add 
some  potatoe  flour,  milk  and  aog^r,  and 
let  it  Doil  slowly  till  of  the  proper  con- 
sistence, then  take  it  from  tfie  fire,  and 
pour  it  into  a  basin ;  as  soon  as  it  is  cold, 
add  the  yolks  of  eight  eggs,  sugar,  two 
spoonsful  of  orange-flower  water,  and 
the  whites  of  four  eggs  beaten  to  a  snow : 
pour  tliis  preparation  into  a  well  buttered 
saucepan,  and  set  it  on  a  stove,  cover  the 
lid  wiih  hot  ashes.  When  done,  and 
suflScicntly  coloured,  turn  it  en  a  dish, 
and  serve. 

PoTiRON  {Potage  q/*).*— Cut  pome/?of- 
inm  into  rather  large  dice,  which  put 
into  a  sauceiwn  with  a  little  water,  and 
boil  it  till  sufficiently  done ;  then  put  it 
into  a  cullender  to  drain,  and  when  quite 
dry,  wxh  it  through  a  bolting;  put  the 
puree  into  a  saucepan,  with  a  proper 
quantity  of  milk,  si)  that  the  potage  be 
not  too  thick,  aiid  add  a  quaprer  of  a 
pound  of  butier.  Cut  some  slices  of 
nread  into  such  fhnpes  as  you  may  think 

C roper,  brown  them  lightly  in  a  little 
utter  the  same  as  for  spinach,  lay  them 
in  >our  dish,  and  pour  the  potage  on 
them  ;  take  care  that  it  be  well  salted. 

POUPELIN.*— Put  inio  a  saucepan 
four  glasses  of  water,  a  quarter  of  a  pound 
of  biitterj  the  zeste  of  a  lemon,  and  a 
pinch  of  fine  salt;  ^et  it  on  the  fire^  and 
r.s  soon  as  it  begins  to  boil,  take  it  cff. 
and  put  in  as  much  sifted  flour  a^  will 
make  a  paste  the  conf  ii«tcnce  of  cboux^ 
then  replace  it  on  the  fire,  and  keep 
stirring  till  itdiies;  make  a  similar  mix- 
ture, and  when  that  aho  is  dry,  put  btth 
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into  a  mortar,  with  fiaU  a  poand  of  pow- 
der-sugar, an  ounce  of  ocange-flowere, 
and  two  e^t^  at  a  time,  until  five  and 
twenty  or  thirty  are  used*  by  wliich  time 
the  p^ate  will  be  of  the  proper  consis- 
tence, then  pour  it  into  a  lightly  buttered 
tin ;  put  it  into  a  moderate  oven^  and 
leave  it.  In  three  lioare'  time,  if  the 
poupcii/t  is  of  a  nice  gold  colour,  take  it 
out,  cut  off  ihe  top,  and  with  a  ffpoon 
remov(>  all  ihe  inRide,  then  set  it  in  the 
oven  to  dry.  When  cold,  spread  all  over 
the  interior  apricot  marmalade,  on  which 
s^rew  sweet  macaroons  crushed,  then 
tui-n  it  on  a  dinli,  and  nerve. 

PouPELiM  //i>^oirtf.*— Putintoa  sauce- 
pan eight  glasses  uf  water,  and  a«  many 
ouncei  of  buitcr ;  «et  it  on  the  fire,  and 
as  soon  as  it  boils  take  it  off,  and  add 
as  much  sifted  fi.mr  as  will  make  a  stiff 
pa^te.  replace  it  on  the  fir'\  stirring  con- 
KUnily  for  some  minut/s  to  dry;  then 
take  it  out,  and  make  a  seond  quantity 
in  the  ^ame  manner,  and  when  that  also 
is  dried,  put  boih  into  a  mortar,  with 
three  quai  ters  ot  a  ptundof  su^r,  two 
ounces  of  orange- flower,  and  stx  «*ggs ; 
then  beat  it  up,  add  six  more,  and  so  on 
until  the  paste  U  moistened  completely 
with  fifty  or  sixty  egg^t;  pour  this  pre- 
paration iMt'>  a  large,  well-buttered 
mould  of  twilve  sidcit,  and  put  it  into  a 
hot  oven.  In  two  hours'  lime  the  paste 
will  ri!4e  above  the  mould,  and  some  pftfti 
of  it  fall  ove*r,  which,  however,  is  un- 
avoidable, arid  of  no  cons^uence.  When 
it  has  stood  three  hours  and  a  half,  draw 
the  mould  to  the  opening  of  the  oven, 
and  if  the  tip  of  tiie  poitpelin  is  of  a  nice 
c  »lour,  cut  it  oti^  and  with  a  large  spoon, 
take  out  all  the  pai^te  from  the  interior 
of  the  mould,  so  as  to  leave  a  complete 
croustatie  witii'*nffide,  which  roust  remain 
a  few  minuter  to  dry;  then  take  it  out, 
and  when  nearly  cold,  fill  this  croutiade 
with  three  pounds  of  apricot  marmalade, 
and  over  ihvt  a  pound  of  sweet  macaroons 
crushed ;  this  dtine,  turn  the  mould  over 
on  a  layer  of  common  paste,  nearly  an 
inch  larger  than  the  top  of  the  mould, 
which  may  now  be  removed.  ^  Dissolve 
in  a  Mn-tHftrie  a  pot  of  apple-jelly,  and 
another  of  red  currant-ieily,  then  with  a 
feather  cover  tlie  twelve  sides  of  the 
pouptfUn  altcrnHtcIy  with  the«e  two  jel- 
lie't;  tlion  mix  tnem  to^ceiher.  and  by 
tlie  same  mc-ms  wash  over  the  other 
parts  of  KUe  poitpelin.  If  you  wish  to 
iirnamont  it  mill  more,  cut  out  a  number 
of  leaves  of  pittachiot  or  green  bi«K:niis, 
irhici)  stick  on  with  apricot  marmalade, 
in  such  form  as  you  may  tliink  proper, 
and  between  them  place  well-washed  dry 
currants.  Serve  it  as  soon- as  poasible 
after  it  is  deejrated. 


PO0FELIN  d  la  Aey/ie.^— Make  a  chotfit 
paste,  with  very  little  butter,  and  a  ROi;d 
deal  of  flour,  dry  it  as  much  as  possible, 
and  then  dilute  it  again  with  eggs.  Lay 
your  ehottx  very  small,  and  of  an  equal 
size,  dorez  and  put  them  in  the  oven ;  as 
soon  as  they  are  well  dried^  and  of  a  nice 
colour,  oil  the  mould  you  mtend  to  use  ; 
and  having  clarified  and  boiled  some  su- 
gar to  ca99{\  take  up  the  choujB  on  tiie 
end  of  a  nkewer,  dip  them  in  the  sugar, 
place  one  in  the  middle  of  your  mould, 
and  Uy  the  others  round  it  until  the  in- 
terior is  completely  covered,  taidng  care 
that  they  touch  each  other :  when  done, 
turn  the  mould  over  carefully  on  a  folded 
napkin,  and  serve  the  pwpelin. 

PRAWNS.— When  in  perfection,  tliey 
have  an  excellent  smell, and  theirflavour 
is  extremelv  awert;  they  are  firm  and 
stiff,  the  tailrt  (which  turn  inward)  parti- 
cularly. When  the  prawns  are  frefth, 
their  colour  is  very  bright;  but  if  stale, 
they  are  pale,  and  clammy  to  the  touch. 

PBAW.XS  Buttered.— Take,  them  out  of 
the  shells,  and  wnrm  them  with  a  little 
good  gravy,  a  bit  of  flour  and  butter,  a 
very  little  nutmeg,  salt  and  pepper ;  sim- 
mer a  minute  or  two,  aud  serve  with 
sippets,  or  with  a  creum  sauce  instead  of 
brown. 

Paawjrs  {Currie  <?/).— See  Currieof 
Lobttert* 

PajiirNS  in  Jelly.  —  Make  a  savoury 
fish-jelly,  and  put  some  into  the  bottom 
of  a  small  deep  dish;  when  it  is  cold,  lay 
in  the  prawns,  with  their  backs  down- 
wards, and  pour  more  jelly  over  them. 
Turn  out  when  cold. 

PaAWirs  to  Serve.*  —  Take  a  pound 
and  a  half  of  fine  prawn«,  pick  and  trim 
them  neatly ;  have  ready  a  deep  di«h  or 
■oup-plate,  the  centre  of  which  fill  with 
anv  kind  of  salading  you  please,  pro- 
vided it  has  no  smell ;  c^ver  this  with  a 
large  napkin,  folded  square,  and  the  cor- 
ners turned  down,  so  as  to  form  an  octa- 
gon, leaving  no  more  than  the  border  of 
the  plate  or  dish  visible  ;  place  a  hand- 
ful of  nice  green  parsley  on  the  napkin, 
and  the  prawns  In  a  pyramid  on  it. 

PuDDiNO  (Directions  yi>r).— Take  the 
greatest  care  in  boiling  of  a  pudding,  that 
the  cloth  ii  perfectly  clean,  ottierwise 
the  outside  of  the  pudding  will  have  a 
disagreeable  flavour;  to  prevent  this,  tlie 
cloth  should  always  be  nicely  washed  and 
kept  in  a  dry  plac^,  and  when  wanted  {nr 
use,  it  should  be  dipped  in  boiling  water» 
squeezed  dry,  and  floured. 

The  water  should  boil  quick  when 
the  pudding  is  put  in}  and  it  should  be- 
moved  about  for  a  minute,  for  fear  tlie 
ingredients  should  not  mhc. 

When  the  padding  to  done,  a  pan  of 
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rold  water  should  be  ready,  and  the  pud- 
ding dipped  into  it  as  soon  as  it  comes 
out  of  the  pot,  which  will  prevent  its  ad- 
hering to  the  cloth. 

A  bread-pudding  should  be  tied  loo«e : 
if  batter,  it  must  be  tied  tight  over,  and 
a  batter*pudding  should  be  strained 
through  a  coante  sieve  when  all  is  mixed. 
In  othent,  the  eggs^  only.  If  you  boil 
tlie  pudding  in  a  btisin  or  pan,  take  caie 
that  it  is  always  well  buttered. 

When  you  make  your  puddings  with- 
out ef(g8,  they  must  have  as  little  milk 
as  will  mix,  and  must  boil  for  three  or 
four  hours.  A  few  spoonsfiils  of  small 
beer,  or  one  of  yeast,  is  the  best  substi- 
tute for  eggs.  Your  puddings  will  al- 
ways be  much  lighter  if  you  beat  the 
yolks  and  whites  of  the  eggs  long  and 
separately.  You  may.  If  you  please,  use 
snow  instead  of  eggs,  either  in  pudainjrs 
or  pancakes.  Two  large  spoonsful  will 
supply  the  place  of  one  egsr;  the  snow 
may  be  taken  up  from  any  clean  spot  be- 
fore it  is  wanted,  and  will  not  lose  its 
virtue,  though  the  sooner  it  is  used  the 
better. 

Pudding,  i>eriy«At>e.*— Take  a  pint  of 
milk  and  two  table-»poonsful  of  flour;  mix 
it  by  degrees,  boil  it  till  thick,  and  set 
it  by  till  cold ;  then  add  three  ouncea  of 
butter,  beaten  to  a  otiam,  a  quarter  of  a 
pound  of  fine  sugar,  a  little  salt,  tlie  rind 
of  a  lemon  grated,  the  yolks  of  five  and 
whites  of  three  eggs ;  mix  it  thorougfil^r, 
put  a  paste  round  the  dish,  and  bake  it  m 
a  quick  oven.    It  is  very  aood  cold. 

ruDDiNO  FranQcua.*  — To  make  this 
pudding  it  is  necesHary  to  have  a  dome- 
shaped  mould,  four  inches  deep,  and  six 
in  diameter,  and  a  cover  to  fit  the  top 
completely,  both  full  of  holes,  like  a  cul- 
lender; this  mould  must  be  buttered, 
and  completely  lined  with  a  thin  layer 
of  paste,  which  miMt  turn  over  its  edges. 
Take  two  pounds  of  very  round  truffles, 
and,  without  washing,  cut  them  into  cir- 
cular pieces,  a  quarter  of  an  inch  thick  : 
fry  these  lightly  in  a  quarter  of  a  poand 
of  warm  butter,  with  a  large  spoonful  of 
fowl  glaze,  half  a  glass  of  madeira,  a  pinch 
of  nugnimette,  a  little  grated  nutmeg, 
and  a  proper  quantity  of  salt.  Then 
arrange  the  truffles  in  your  lined  mould, 
pour  in  all  the  seasonings,  turn  the  edges 
of  the  paste  over  them,  and  cover  it 
be«i<!e8  with  a  layer  of  paste;  put  on  the 
lid  of  the  mould,  tie  itinaclotn,  and  boil 
it  lor  an  hour  and  a  Iwlf.  Tiie  saucepan 
should  be  quite  full  of  boiling  water ; 
serve  the  pudding  as  quick  as  possible 
alter  it  is  taken  up. 

Puddings  German,-^ A  pint  of  cream, 
two  table-spoonslul  of  flour,  the  yolks  of 
AvecifSj  two  ooiicei  of  alBBonds  beiittn 


a  little,  the  crumb  of  a  French  vdIL 
grated,  sugar  to  your  taste,  the  peels  of 
two  lemons,  grated  or  shred  small,  and 
lastly,  a  quarter  of  a  pound  of  butter, 
clarified  and  put  in  oool ;  pour  it  into 
buttered  cups,  and  bake  them  as  cus- 
tards ;  wlien  vou  turn  them  out,  poor 
over  them  melted  butter,  wine,  aad  s«* 
gar. 

PuDDtNOf  tit  Aa«/e. — Shred  suet«aiMl 
put  it  with  grated  bread,  a  few  curranta, 
the  yolks  of  four  eirgs,  and  the  whites  oi 
two,  some  grated  lemon- peel,  and  gin- 
ger; mix,  and  make  it  into  liiUe  balls, 
about  the  size  and  shape  of  an  eajr.  with 
a  little  fiour.  Have  readv  a  skillet  of 
boiling  water,  and  throw  tnem  in.  They 
take  about  twenty  minutes  boiling;  bat 
they  will  rise  to  the  top  when  done. 

Pudding  (Quaking)*  —  Scald  a  quart 
of  cream;  when  almost  onld,  add  to  it 
foureggswell  beaten,  a  apoonfal  and  a 
half  of  flour,  some  nutmegs  and  sugar; 
tie  it  close  in  a  buttered  cloth ;  boil  it  an 
liour,  and  turn  it  out  with  care,  hr  fear 
it  sliould  break.  Melted  butter,  a  little 
wine,  and  sugar,  for  ssuce. 

Puddings,  Queen' s,*Si\cti  some  ap- 
ples as  for  fritters,  butter  a  deep  mould 
well ;  then  put  a  layer  of  French  nril  cut 
very  thin  and  dipped  in  butter  melted 
without  flour  or  water;  then  lay  a  layer 
of  apples  with  sugar  and  lernon-peel 
grated ;  fill  the  mould  in  this  way ;  If 
tlie  apples  require  it,  add  some  juice  of 
lemon,  and  brandy  if  you  rhoote ;  last  of 
all,  cover  the  mould  before  you  put  it  ialo 
the  oven. 

Puddings  (NeUom).'^VMi  half  a  dovft 
small  cakes  (caKednelsnn-balls,  or  rice- 
cakes,  made  in  small  tca-cupn)  into  a 
Dutch  oven.  Wlien  they  are  quite  hot« 
pour  over  them  melted  butter,  white 
wine,  and  sugar,  and  serve. 

Pudding  d  la  PamieMii^.*— Having 
minced  a  clove  of  the  best  vanilla,  imuni 
It  with  a  quarter  of  a  pound  of  aiigarj 
and  rub  it  through  a  sieve ;  shred  three 
quarters  of  a  ^und  of  vesl  suet,  and 
half  the  qnantity  of  beef- marrow,  and 
six  ounoee  of  rice  fl<>ur ;  put  these  Into  a 
saucepan*  adding  to  thpm  seven  yolks 
and  two  wliole  eggs,  half  »  glaoa  of  crcum, 
half  a  glass  of  maraschino,  a  pinch  of  salt, 
the  quarter  of  a  nutmeg  grated,  two 
ounces  of  wliole  pi'^tachkMi,  four  ouncea 
of  sweet  macaroons  bruised,  tlie  sugared 
vanilla,  thirty  preserved  cherriea,  well 
drained,  and  each  cut  in  half,  and  half  a 
dozen  apples  chopped  small ;  mix  tbeae 
ingredients  together  well,  and  then  pat 
them  into  a  well-buttered  doth  ;  tie  it 
up,  and  fosten  a  weight  of  ten  pounds  to 
the  centre  of  the  pudding  to  prevent  iia 
Calling  to  one  aide;  put  U  iato  a  liirft' 


uncepui  Slleit  with  bollinit  hot  water ;  ,  (■boat  bsir  ■  pound) ;  upu  tliii  iukai 

Wtlton  thefire.uidkerp  it  miituilly i..ir.  _;..-.  .. ...  .._., 

bpUin(  for  Iwir  bouts :  llwu  take  it  ou^ 


moie  the  iil'-tb,  and  villi  ■  nry  ilurp 
knib  reDia*«  all  the  ouuide  of  tlie  pud- 
ding, KitKW  pomlcr-iiu^r  OTer,  and  liiv- 
ing  lait  tA'O  ounce* of  piHlacliiM,  each  into 
■ix  slices,  fix  thrm  in  like  quills  of  s 
S«rve  it  us  quick  as  possible. 
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or  ten  on 


pour  bslfa  pint  of  tlniag  green  tt 
ing  hot ;  a  little  iyrup  at  a  '" 
lemoDi,  ilrainc 


to  them  tiAlf  a  pint  of  cmm,  h  i 
hof't  blood,  the  yolks  o(  six  eggi 
puonda  ol  bacon,  cut  into  dice, 
and  spices;  mix  inme  iniin'dienu  _^. 
tlier  veil,  put  ihrminlo  skins,  andfiniih 
aiieBlaciPii'/.HHi!. 

Pi'nnrxu  ITratu^rtal).  —  Pat  eiilit 
ens  well  bciiien  into  a  erevpan  itilh 
liwfa  pnund  of  »ngnr,  pounded  fine,  ball 
■  pound  or  bullet,  suit  soma  nutmeg 
grated.  Set  it  on  ll.e  lire,  and  keep 
coiittanlly  ■tirringiiUittliicltrns.  Tfien 
set  it  intu  a  biuin  to  cool ;  put  n  rlcb 
puff-^Ut  lauiid  llie  cdiie  o(  the  d»b  ; 

■Dodernle  ovrn.  It  will  cut  light  and 
clear.  Cstidied  orsnge  and  citron  may 
tie  added.  i[  yuu  tliink  proper. 

VVlTiil'^maHr.*—\iiivlng  given  the 
proper  niimbcr  of  tiirna  lo  some  puB^ 
paste,  rull  itoul  loabuuta  qiutrter  ~'~~ 

inch  in  thickness  ; -'-- 

•  paate-cuiter,  tli 
scuMopcd,  then  cu 


inji  hot ;  a  little  ayrup  of  capillalre,  tlie 
juice  or  two  lemoDS,  slralned  ;  to  llif^e 
add  a  quart  of  brands ;  set  tlie  whole  on 
the  Are,  uitate  ilie  flime  witli  the  puncli 
ladle,  and  when  the  liquor  ii  reduced  onr 
third,  extinguish  It,  and  pour  the  lioc 
punch  iDtoelasscf. 

PudCB.'— Squeeie  the  juice  olsii  fine 

leinnni  llirougn  a  siere  in'o  a    Cliinik 

boirl ;  grale  same  I'tnon-peel  on  a  pipcu 

of  sugar,  ■cnipe  off  tlie  (urface  as  it  be- 

.>uu     comes  yell oiT,  and  dissolve, the  sumr  in 

,  twa  ;  chnmpagne,  the  sums  ol  cum,  a  bcttle  of 
salt,  I  brandy,  and  a  little  Kt«en  lea;  dilute 
these  ingredients  with  hot  vratrr  at  dis- 
cretion. The  quantity  of  sugar  must  also 


be  regulated  according  la  .^ 

PuncH,  Fromait  Baeareit.'  —  iDtatc 
■he  rind  o[  too  lemons,  pared  ver^  tbin, 
in  Ijalfapound  of  clarified  BUgaci  attain 
tlie  indiiioD,  and  Iwving  added  the  juice 
o(  three  lemon*,  and  sit  drachros  of  cla- 
rified iMiiglasatuihe  infthikHi,  fini>h  in 
the  usual  way  (see  fromagc  Baeareu) ; 


.tlerr, 


>   little  I 


other,  dernana  lake  llifin  :  wlisn  about 
thtce  part*  dntie,  njiriiikle  llirin  with  su- 
gar, glaae  them.  Uiiiw  tliem  from  ibe 
omh  tike  out  the  middle  part,  which 
fill  up  with  any  kind  of  sweetmeat  or 
preierve  you  miiy  iliink  proper. 

Pcatn.*— This  la  a  ilelictauH  beverage, 
drank  either  hot  er  culd.    Il  ii 


Id  half  a  glaisuli 

PtiHCR,  Tniupamtl  Jellg.' 
into  some  nearly  boiling  tyrui 
of  two  lemons  ;  cover,  aud  ki 
fusion  to  cool ;  in  llie  mesutinit 
juice  of  five  lemons  Into  ,i  hi 
■  the  Infiis' 
glass  u(  go 
ice  of  i*lni, 
usual  way.     (See  Clem 


VroHtaii);  put  in 
and  at  the  momeni 
yolks  of  n 


—  Throw 

the  ritids 
tf.  the  ifi- 


■  of  lemon-juice  and 
braidv,  and  water,  in 


V^Z 


peel,    See  the  above- 


;  finish  your(MUNt'  as  directed. 


|H«ponloi>*,  that  Uie  liijiiur  tiiav  be  fla-  ' 
vented  with  all  the  ingredients,  but  that 
none  may  predominate.  By  tlie  intro- 
duction Ol  other  ■nicica,  such  as  arrack, 
ehUDptgnCi  &c.  lo  the  above.  It  Is  called 


irf  pruiTceding  is 
!>«•;  pare  ynur  lemons  veiy  tbin,  i 
•oak  the  peel  iit  apirits ;  dismlve 
Muar  tn  thf  >— —  — '■- 
•pClMlntl 


ir  tn  the  lemon-juii   .  . 
'"  ^n  tlie  iiroportiim  of  t« 


(M,  and  water  at  dlaeretio.i. 

PvKCH.*— Take  a  very  sound  lenon, 
nib  the  rind  on  a  piece  vl  fine  sugar 


PuHCH,  StTHP  oA*  —  Make  a  syrup 
with  lemuns,  a*  directed ;  ree  syrups, 
and  alien  nearly  cold,  and  well-Savuured. 

riron  it  a  bottle  of  arrack,  or  runt;  aiir 
well  to  amalnmate  the  two  Itquidn ; 
cover  the  ve-*el  till  Ihc  whole  "  "■■ i— 
cold,  when  It  nuy  be  battled. 

Q- 

Qvjilt«,a>i  rAiusew.*— Put  the  qi 
in  a  stuc^mn,  with  a  little  butter,  a  I 
leaf,  sweet  herba.jMli  and  pepper ;  j 
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white  whM,  and  »  Itttto  ttock,  when  this 
in  tMck,  andqnite  hot  (trithoot  boiling) ; 
take  it  from  the  fir^  and  serve. 

Quails,  d  VEtpagftole,* —  Mix  the 
juice  or  a  lemon  witli  some  butter,  nit, 
and  pepper:  pick,  and  prepare  eight 
quallt,  etuiithem  well  with  the  above 
mixture ;  then  finten  tlie  lege  to  the 
body,  leaving  the  claws  free :  truM  them 
a  g«N>d  sliape,  and  put  them  into  a  lauce- 
pan  on  slices  of  bacon,  cover  them  also 
with  siices^  add  tLpoSlie,  moistened  with 
equal  portions  of  white  wine  and  stock ; 
set  them  on  the  fire  for  half  an  lionr; 
then  take  them  out,  drain  and  untie  the 
birds,  place  each  on  a  piece  of  fried 
bread  the  size  of  the  quail,  and  serve 
with  a  clear  ftpagnole,  with  the  addition 
of  a  little  glaie. 

Quails,  Ormiin  ^.*— Take  the  livera 
ef  ten  giiails,  pound,  and  mil  them  with 
aome  fyrce  euite,  a  little  whole  pepper, 
salt,  and  pounded  spice  ;  stuff  ten  quails 
fpreviouslf  boned),  with  some  of  this, 
fef  ming  them  as  near  as  possible  to  tlieir 
original  shape  ;  sew  or  tie  them  up. 
Mix  the  remainder  of  the  farce  with  a 
Isdleful  of  fv/vM/e,  and  spread  it  over  a 
dish ;  Fet  it  on  the  fire  a  minute,  and 
then  place  the  quails  on  It,  cover  them 
with  slices  of  )>acon,  and  pnt  it  in  a 
hot  oven  for  half  an  hour.  When  done, 
clear  away  the  fat,  and  serve  with  an 
lialienne, 

QcATLs  au  Laurier.*^Takt  eight  very 
fre^li  quails ;  having  picked  andf  other- 
wise propHred  them,  stuff'  each  with  a 
farce  made  as  follows:— Take  the  lirers 
of  the  qnailff,  some  fowls'  livers,  grated 
biicon,  hay-lcaf,  and  shalots  (both  shred 
SRiall),  8ait,  pepper,  and  nutmeg,  well 
mixed.  Wrap  the  quails  each  in  a  piece 
of  baron  and  btittered  paper,  put  them 
on  a  skewer,  and  roast  them.  In  the 
mean  time,  put  two  slices  of  ham,  and 
some  bits  of  veal  into  a  stew-pan,  set 
them  on  the  fire,  and  when  they  begin 
to  stick  to  the  bottom,  add  a  glass  of 
whi  r  wine,  two  spoonsful  of  consomtn^, 
the  fame  of  reduced  espagnole^  a  bay- 
leaf,  and  half  a  clove  of  garlic  ;  boil  and 
redufe  it  to  the  consistence  of  sauce,  and 
strain  it.  Take  up  the  quails,  remove 
the  p.iper  and  bacon,  place  them  on  a 
dinh,  and  lay  a  blnncbed  iKty-leaf  be- 
tween each  ;  add  a  little  lemon-juire. 
and  pimento  butter  to  your  sauce,  stir 
it  well  ;  pour  it  into  your  dish,  and 
serve. 

Qt'AiLs  4  ia  3manege*—M\x  up  the 
juice  of  a  lemon,  pepper,  and  salt,  with 
a  bit  of  butter,  and  with  this  stuff  eight 
^nails;  fasten  the  legs  to  the  body,  leav- 
mg  the  foot  free ;  dip  each  quail  in  some 
^emamk,  then  cover  them  with  equal 


quantities  of  grated  bre*d  and  parmessA 
clieese ;  put  them  one  by  one  in  an 
omelet,  then  the  bread  and  cheese  again : 
fry  them  gently  in  clarified  butter.  Bam 
serve  witli  a  tomata  sauce. 

Quails,  H»i  Ph  </.^— Make  a  raised 
crust  in  the  usual  way,  spread  over  tJM 
bottom  of  it  some  /mrce  emie  noized  witk 
Uie  livers  of  the  quails,  pounded,  and 
some  sweet  herbs;  take  eiglit  quaila^ 
take  out  the  thiieh  oooes,  and  iiail  dress 
tliem  in  a  liule  butter  and  sweet  herbs; 
when  cold,  stulf  each  with  some  of  the 
above* mentioned  farce,  arrange  them  in 
the  pie,  fill  up  the  intestines  and  the 
centre  with  tiie  remainder  of  the  Caroef 
season  it  well,  lay  alices  of  bacoa  ovsr 
the  quails;  wet  the  edges  of  tlie  pasta 
with  water,  cover  the  pie  with  a  very 
thin  crust ;  do  it  over  with  egg,  and  deco- 
rate it  according  to  fancy.  Put  It  iaio 
the  oven  to  bake,  an  hour  and  a  quarter 
will  snflSce.  When  done,  raise  ilie  tap 
carefully,  remove  the  bacon,take  ofl'all  Ike 
fat,  pour  in  some  good  gravy,  and  serve 

Quails  prepared  as  above,  may  alao  ba 

{»ut  in  croustttUetf  made  m  the  nrm  of  a 
leart,  large  enough  to  contain  a  quaU ; 
eight  are  sufficient  for  a  dish. 

Quails,  to  ifoas/.— Truss  tlie  Mfds^ 
and  stuff'  them  with  becl-suet  and  sweet 
herbs,  both  slired  very  small,  oeasened 
with  salt,  pepper,  and  autmeg:  testen 
tliem  to  a  spit,  and  pat  them  to  the  fire ; 
liAite  with  salt  and  water  when  tliey  first 
bey  in  to  get  warm  ;  then  dredge  them 
with  fli'ur,  and  basie  with  butter.  Fut 
an  anchovy,  two  or  three  slialota.  and 
the  juice  ot  a  Seville-orange  into  a  iittk 
rich  gravy ;  set  it  on  tite  fire,  shake  it 
about,  and  when  the  anchovy  is  dis* 
solved,  serve  it  with  the  quails.  Gar- 
nish the  dish  with  fried  bread-crumbs. 

These  birds  are  sumctiwes  roasiedL 
wrapped  first  in  a  slice  of  Imcod.  ana 
then  in  a  vine-loaf.  They  should  ba 
kept  at  a  moderate  distance  from  the  five. 

Quails^  Stetved.-^Pui  a  little  butter 
worked  up  with  flour,  and  a  few  green 
onions  into  a  stewpan  *,  wiien  brown,  put 
in  some  quails,  a  glass  of  wine,  the  saaM 
of  stock,  parsley,  some  more  snkall 
onions,  a  bay-leaf,  and  two  or  three 
cloves  ;  stew  these  till  the  quails  are  suf- 
ficiently done.  Garnish  yourdisli  wiih 
cock's-comkM,  artichoke-bottoms,  fried 
bread,  &c. 

Quails  fcf/A  7n<^f.— Peel  and  eat 
some  truffles  into  rather  large  dioe,  aad 
put  them  into  a  saucepan,  with  equal 
quantities  of  grated  bat'oii  and  butter,  a 
little  chopped  parsley',  salt,  pepper^  kmr 
kinils  of  spice,  and  a  truffle,  muiced 
small;  set  them  on  the  fire  seven  or 
eight  minutes ;  when  eoldj  stuff  some 


qoiitr  sttti  tUt  titun,  tnu*  md  Vh  \ 
»   Ike  UrJi  In  proper  torm,  mnd  pat  I 


nlBloai 


r.  Pul'hila 


vllhal 


, ._.o  dtre,  ■  ear^V 

•em  orelfht(ni>l]  okIoin,  ■  etan,  tbe 
■rlMBinga  al  the  trufflea  uMd  aherc,  tMlf 
m  htf-tw,  and  a  good  bti  of  batter ;  Ml 
Ibeae  oi>  tlie  (ire  tor  a  qiutrtfr  art  an  hour, 
and  tkeii  add  *  glatt  of  wblie  wine,  and 
tiMMBeof  (tMlc,  «lv«  It  tmi  or  three 
bnlllltiil  ponr  thU  teiaonlnf  ercrthe 


__  jr  »H1  be  talBcient  Ihna  to  eook  (hr 

when  dMC,  take  tkem  oat,  drain  and 

aiTMis*  tbe  bird*  nand  the  dt*h,  vttli 

tke  Miiee  In  tbe  centref  •■  a  reduced 

*7t8SNBLLe9.*-nke  rix  omeeeef 
peiadai  tan  of  whateeer  kind  ef  mrat 
you  Inleiid  making  the  gmtmtkt,  and 
elirfctofcalfa  adder,  ell  pomded  acpe- 
nmy,  Bi  Bne  aa  poanMe,  and  robbed 
threegh   e  fuaulle  ileve;    pound  the 


antinne   pound ini   Sheen    • 
aioiileitonaer )  put  to  tbeae  fira  drachma 
<(ipieed  nil,  a  nry  little  nulni'tr>  and 


<k*e<T__, 

rnpot  qalaeeij  and  half  a  pint 
<:f  lUf  Avrusatbarterriet:  eat  then  on  a 
iii-iitli'  itri'.boil  and  sktin  them  ifell ;  then 
idil  tni)  jiminda  and  a  halt  of  fine  attgar, 
keep  Btiiiinf  nntil  It  reaches  candy 
liplihi ;  then  take  It  olT,  and  wfaen  ncatli' 
col<l,  )ny  Italn  any  ionii  you  pleate,  en 
I'm  rilatrs.  Dry  them  in  a  itove. 

Qi'iNCK*,    Csmp^  a/'.*  —  Take  At 

r\^»iKtif.  uut  them  in  Wie*,  and  cure 

III'        .   M  and  ^are  them  neatly.   Fat 

■ynip  into  a  pretervlnrpan, 

lice  ofa  lemon ;  irhen hot,  add 

B,ind  glte  them  a  boil  tofe- 

;\  ■:  .  >'.  'in  thefrutt,  arrange  It  in  the 

i-'imi-ij'":r ;  l«*e  the  *}nip  to  thicken  a 

liitio,  ariil  pouritoter  the  qalneeii.    ~ 

Qi'iM'F.  OrtoM,  —  'fake  tour  or  fif* 
ri;"- q'iiTioni,and  roMttlieni,bitt  not  ta 
niifif  II  [lipn ;  paie,  core,  aliee  tbem  tblo, 
Hnil  ihen  Toll  them  alowly  In  a  pint  oi 
\fnoA  iTPiiin,  irlth  a  little  finnr ;  when 
lakifltily  ihiek,  strain  it,  add  ragar  t« 
yinir  \i\ne,  and   SaTonr  tt   with  rose- 


-  A/iy.*  — Qnlnee*  tor  jellr 
'  to  be  Quite  Rpe,  Ihey  ■hould, 
«  or  a  Ane  yellow  colour ;  take 


UMe-apoonful  o(  vtloult  or  bethamrl, 
fimni  again  flea  ninulea  :  tlien  lorn  irie 
wbete  iDtoB  pan,  and  art  it  on  ice.  Hbtf 
raadr  two  or  thm  deep  dialiei,  and  > 

cpan  of  water  (nearly  boiling},    in 

h  put  a  deaaert  spoon,  HI]  another 
omBertapoon  with  the /ore*,  make  the 
••rfcca  qaila  even  with  the  edge  oT  the 
apSMi,  tbi*  will  five  It  the  form  of  a 
balteggi  dipthe  blade  Ufa  knife  in  tbe 
bet  water,  pMa  it  over  the  lop  of  tbe 
ammtOt,  and   thm    ratae   It  carernilj 


la  la  the  water  oi 
"  '>)  praeeed' 


and  place  It  o 

wish; 


■am  yea 

tken  he«  .._    _    _    .     . 

wkk  whieh  fill  the  diibee  containing 
fvmetfn,  (do  li  with  tbe  utmoat  care. 
aotliat  tlie  fMMFiJM  be  neither  displsciMJ 
nor  spoiled  in  tliape),  cover  the  diihei 
■nd  set  tbem  on  the  edge  ol  the  atove  Ic 


Wbcn 


c,  draii 


•0(1 


QUINCE  Cakts.-Vnie  and  core 
adoaaa  quince*,  boll  iliem  till  ^iie 
than  iwb  tbe  polp  ihrouKh  a  ntrr., 
stoabit;  mia  this  irKb  halt  a  pint 
•mpafquiBceaiiuHiihe  Mime  ol  ajm 
cl  barbarrie*,aad  »qaarter  of  a  paond  I 
iMannrl  boil  tba  whole ta  ewa^.ar 
Mm*  pear  n  Inm  smbII  atadktw  moaldr, 
mrmtfm  yon  plaasci  lat  ibem  cool 
liltlaiMd  iMtdf  r  Mmh  b  KM**e. 


',  nnd  iKiil  to  eanf  an  equiU 

if  sugar;  then  take  it  off,  add 

.   :  >'  to  it,  atirrlng  ft  welll  wheO' 

:"<!,  r"'tltan  theflre.  Hill  BtirriOB ; 

Kuui!  «  the  Jelly  apread*  over  the 
■"Is  from  it  nk 


■lib  ■  clean  cloth,  I 


ircigh  the  pulp;  boil  an  eqna] 

'       '  '      if  iiugvr  10  pr<i t  moe,  thm  add 

.  ,  .    itir  ibem    together  ofCr  the 

it  will  Ul  Tram  the  spoon  like 

.    he  marmalade  I*  llien  fit  to  be 

at*,  and  when  eoMi  cover  tbem 

^..:.'  a  do  fi'eiJf}.— Pare  and  cut 
ii.iit  u  a.ifcn  qolMM  Mo  tmM  pleai*. 
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and  put  tUem,  with  a  gallon  of  water, 
and  two  pounds  of  honey,  into  a  large 
saucepan  ;  mix  them  together  well,  and 
set  them  on  a  stow  fire  for  half  an  hour : 
strain  the  liquor  into  a  jar ;  when  quite 
cold,  wipe  the  quinces  pofectly  dry,  and 
put  them  into  it ;  corer  them  very  close. 

Quinces  (Preserved).*  — Choote  the 
quinces  very  ripe,  yellow,  and  peifectly 
sound;  pare,  quarter,  and  core  them; 
put  them  into  a  little  water,  and  scald 
them :  as  soon  as  they  are  soft,  throw 
them  mto  cold  water,  then  put  them  to 
drain.  Clarify  and  boil  to  lissS  an  equal 
weiKht  of  sugar,  put  in  the  fruit,  cover, 
and  leave  tlicm  to  eimmer  for  a  Quarter 
of  an  hour ;  tlien  take  them  from  toe  fire, 
skim,  and  pour  the  preserve  into  a  pan. 
In  two  days'  time  drain  off  the  syrup, 
boil  it  to  perle,  add  the  fruit,  give  the 
whole  one  boil,  (covered) ;  let  it  cool  a 
little,  and  then  Mmmer  fnr  a  quarter  of 
an  hour,  after  which,  leave  it  till  next 
day ;  when,  proceed  as  above,  but  boil  the 
syrup  to  grand  perle.  As  soon  as  the 
preserve  is  cooled,  pour  it  into  pots,  add- 
ing to  each  a  little  quince^lly. 

A  little  prepared  cochmeal  added  to 
the  above,  will  nive  the  preserve  a  fine 
red  colour ;  in  which  case  the  jelly  ought 
also  to  be  red. 

Quinces  Preserved  in  fVhite  Jelly,-^ 
Take  as  many  quinces  as  you  may  re* 
quire,  choose  them  sound  ;  pare,  quarter, 
and  core  tliem,  strewing  powder-sugar 
over  a8  you  do  them,  filling  up  all  the 
holes  also  with  sugar ;  throw  in  a  small 
quantity  of  water,  and  when  all  are  cut, 
add  more  water,  and  set  them  on  a  fierce 
fiie  to  boil  quickly.  As  soon  as  the  quinces 
are  tender,  and  the  syrup  clear,  add  some 
apple  jellyi  give  the  whole  one  boil,  and 
then  pour  it  into  glasses:  when  cold, 
drain  off  tiie  syrup  and  jelly,  put  them 
into  a  saucepan,  and  let  tliem  boil  as 
quick  as  you  can  ;  just  befure  the  jelly  is 
taken  off,  put  in  asmall  quantity  of  music, 
or  any  other  ingredient  you  may  wish  to 
flavour  the  preserve  with,  and  then  pour 
it  ill  the  glasses  again,  over  the  quinces, 
and  wben  cold,  cover  thetu. 

This  may  also  be  coloured  red  by  add- 
ing  a  small  quantity  of  prepared  cochi- 
neal ;  in  this  case,  the  jelly  should  be 
red  too. 

Quince  Pudding.— Take  a  suflicieut 
number  of  ripe  qumces  to  yield  a  pound 
of  pulp,  to  which  put  half  a  pound  of 
powder-sugar,  cinnamon,  and  ginger,  of 
each  two  drachms,  pounded:  mix  them 
well.  Beat  up  the  yolks  of  eight  eggs  in 
a  pint  of  cream,  add  ilie  quince,  &c.  stir 
the  whole  together,  flour  a  cloth,  tie  the 
pudding  in,  and  boil  it. 

QuiHCES,  JiaUifia  q^.*— Take  a  galloii 


and  a  half  of  brandy,  three  quarta  «f  tlie 
juice  of  quinoea,  three  pounds  of  cnnhed 
sugar,  a  drachm  of  annamon,  and  the 
same  of  cloves,  both  bruised.  Proceed 
as  follows : — put  the  spice  into  the  hmidy 
and  leave  it;  scrape  the  quinoea, and  m. 
tlie  scrapings  lie  for  twenty-iMir  boera 
to  ferment;  after  that  time  put  them 
into  a  cloee  linen  doth,  and  express  tfai 
juice  by  means  of  a  wine-oreea;  add  ihit 
juice  to  the  spiced  brandy,  and  leave  it 
for  three  weeks  or  a  month,  then  diaw 
it  off;  dissolve  the  sugar,  filler,  and  pat 
it  to  the  ratafia.  Coriander,  or  mace,  or. 
both,  may  be  added,  if  approved. 

Quinces,  the  Spanish  /rap.^^PMn  a^d 
core  ten  ponnds  of  quinces,  put  them 
into  a  stewpan  witli  a  pint  and  a  half  ef 
water  and  two  pounds  of  fine  aufar,  tet 
them  on  a  slow  fire,  and  when  they  bfgla 
to  dry,  moisten  them  with  roee- water  aad 
sack,  or  white  wine  j  then  preea  the  paste 
through  a  coarse  sieve,  add  two  pooada 
of  sugar,  a  little  orange-flower,  and  roae- 
water.  When  sufliirientiy  done,  it  will 
come  off  clean,  if  dropped  on  a  plate ;  then 
set  it  aside  to  cool.  Pat  it  into  shallew 
pots,  strew  perfumed  comfits  over,  and 
cover  them  close. 

Quinces,  iSjmip  q^.*— Pare  and  tcnM 
some  very  ripe  c^uincea  into  a  linen  clou, 
press  out  tlxe  juice,  which  put  in  a  very 
warm  place,  or  where  it  i«  exposed  m  the 
sun,  until  all  the  fecula  falls  to  the  hot* 
torn ;  then  strain  it  well,  and  for  every 
quarter  of  a  pound  of  juice,  take  ont 

Kund  of  sugar ;  mix  them  together,  and 
il  the  whole  to  per^e  ;  take  it  oflE^  and 
when  the  syrup  is  nearly  cold,  it  may 
be  bottled.  Take  care  to  keep  the  bot- 
tles well  corked. 

Quince  Tor^^Take  some  preaervtd 
quinces,  make  a  syrup  with  some  ouaar 
and  water,  of  whicii,  and  the  preserve, 
take  an  equal  weight,  and  put  it  Into  a 
preserving-pan  ;  boil,  skim,   and  then 

fiut  in  the  fruit;  when  tolerably  dear, 
ay  the  quinces  in  a  tart-dish  with  puff" 
paste  as  usual;  cover  and  bake  it:  as  Kion 
as  it  is  done,  raise  the  top  gently^  pour 
in  tlic  syrup,  ice  it,  and  serve. 


R. 


RABBITS.— The  rules  for  choesiag 
rabbits  are  the  same  as  for  choosing 
hares ;  and  observe  the  same  rules  as  for 
skinning  and  trussing  hares,  except,  in 
skinning  rabbiu,  cut  off  the  ears,  and  if 
two  together  are  roasted,  skewer  each 
head  again«t  the  shoulder  outwards,  with 
four  or  five  skewers  through  the  bodies, 
to  fasten  them  well  to  the  spU.    AabhUa 


RAB 


(4») 


RAB 


may  be  drened  according  to  the  receipt 
ttr  ehiclcem. 

Rambit  {AteleU  4^).*— Take  the  meat 
from  aome  roamed  rabbi ta,  remote  the 
•kin  and  nineww.  and  rut  tlie  meat,  Mwne 
atieakv  bacon,  cnampininonN,  and  truffleo. 
Into  JPteces  the  aise  of  a  pennv- piece ; 
dip  all  these  in  an  attlei  Kiuce,  (eee  that 
article) ;  have  re^dy  half  a  doaen  silver 
•kearert.  on  which  run  the  al)ove-men- 
tlooed  pieces  alternately ;  rul>  them  over 
with  melted  butter  and  yolks  of  eggs 
beaten  together ;  broil  them  a  quarter 
of  ao  buur;  dish,  and  serve  iriihaclear 

rImits  {to  Bkmeh).—VMX  the  rabbit 
on  the  fire  in  a  little  cold  water,  let  it 
boil :  as  soon  as  it  UmIs,  take  it  out,  and 
put  It  lor  a  fenr  minutes  Into  cold  water. 

Rabmits  HoiYn/.^Beforethey  are  boil- 
ed, hokl  the  lieads  for  a  few  minutes  in  a 
aaueepan  of  water  that  is  boiling,  which 
will  prevent  tlie  diaiigreeable  appearance 
they  otherwise  have  in  cutting  up :  they 
will  take  about  half  an  hour  boiling,  ac- 
cording to  their  nize 

If  twiled,  and  smothered  with  onion 
aaucey  melt  the  butter  with  milk  instead 
of  water. 

.  Rabbit  (Broiled).— Tti\ie  a  couple  of 
yovng  rabbits,  cut  tliem  up,  and  put 
tbem  to  fit^p  for  a  few  Ijours  in  a  little 
oil,  mixed  with  parsley,  leek^  a  few 
mwhrooins,  and  a  clove  of  garlic,  all 
shred  fine,  salt  and  pepper;  roll  each 
piece  of  rabbit  in  a  rasher  of  bacon,  and 
pot  tbem,  with  a  part  of  the  seasoning, 
iBlo  pieces  of  white  paper;  butter  the 
papers  Inside ;  broil  upon  a  gridiron  over 
ft  very  alow  fire,  and  serve  hot  in  the 

nEiBBiT  FilMi  en  Cmrtouehe,*  —  Put 
into  a  pan,  about  the  sixe  of  an  epg  of 
crated  bacon,  double  the  onantitv  of  but- 
ter, lour desiiert*i>pu()n«ful  of  oil:  make 
tlseoe  qaite  hot,  and  add  three  oenert- 
apBMMful  of  chumpignons,  minced  very 
nmill,  and  squeeied  thoroughly  in  a 
doth  s  leave  the  pan  on  the  Hre  for  a 
qaartcr  of  an  bour.tlien  put  in  a  spoonful 
of  shalota,  well  »a»bed  and  minced,  give 
them  a  turn,  and  add  the  same  of  shred 
Mialey ;  stiV  the  whole  together  over  the 
lliv ;  your  fillets  being  ready,  cut  each  in 
half,  and  put  them  into  the  above,  with 
•alt,  pepper,  and  pounded  spice;  when 
tlHiy  are  brown  on  both  sides  take  them 
oM,  and  aet  them  by  to  cool.  In  tlie 
oean  time,  cut  as  many  square  pieces  of 
pBftr  as  you  have  bits  of  rabbita,  and 
CMi  large  enough  to  contain  the  half 
flrtati ;  rub  them  over  with  oil,  lav  a  thin 
•llaaor  liaconoQ  everrone,  on  this  pot 
tkm  fiUat  with  some  of  the  above  season- 
iofl  vraptbo  paper  over  in  the  form  of 


a  wirtomeh9,  taking  care  to  fold  the  ends 
of  the  paper  so  tlwt  none  of  its  contents 
can  escape;  place  these  on  a  gridiron 
over  a  clear  fire,  turn  them  frequently ; 
when  done,  serve  them  dry,  or  with  a 
clear  gravy,  as  you  please. 

Rabbit  Braiiu,  Coqwiilet  Q^.^—Take 
the  brains  from  sixty  rabbits,  soak  all 
the  blood  out ;  scald  them  in  a  little 
watery  vinegar  and  salt;  cool,  and  trim 
tbem  nicely.  I>o  up  some  champignons 
in  the  juice  of  a  lemon  and  a  little  butter, 
tlien  put  them  into  some  a/ZesiMiiufe;  give 
it  a  boil,  add  the  brains,  do  them  lightlyt 
fill  the  shells  with  thin;  cover  them  with 
bread  crumbs,  grated  fmrmesan,  and  a 
little  butter;  colour  them  in  the  oven, 
and  serve. 

Rabbits  in  a  Fricassee.  —  Take  two 
fine  white  rabbits,  and  cut  them  in  piecee. 
by  cutting  oil'  ilie  legs,  shoulder*,  and 
back ;  blanch  them  in  boiling  water,  and 
skim  them  for  one  minute  ;  stir  a  few 
trimmings  of  muiihrooms  in  a  stewpan 
oyer  the  fire,  with  a  bit  of  btitter,  till  it 
Iwgins  to  fry,  then  stir  in  a  spoonful  of 
flour ;  mix  into  the  flour,  a  little  at  a 
time,  neatly  a  quart  of  g«iod  coHsomme, 
whicn  set  on  the  fire,  and  when  it  k>oilf, 
put  the  rabbits  in.  and  let  them  boil 
gently  till  done,  then  put  them  into 
another  stewimn,  and  reduce  the  sauce 
till  nearly  as  thick  as  paste ;  mix  in  about 
half  a  pint  of  good  boiling  cream,  and 
when  it  becomes  the  thickness  of  ^cAo- 
mef/e sauce  in  general ;  squeeze  it  through 
the  tommy  to  the  rabbiu ;  make  it  very 
liot,  shake  in  a  few  mushrooms,  the  yolk 
of  an  egg,  and  a  little  cream,  tlien  aenra 
it  to  table. 

Rabbits  may  also  be  preserved,  white  or 
brown,  in  the  same  manner  as  chickens. 

Rabbit  GaUmtime.^  —  Bone  a  rabbit 
entirely  (except  tlie  head)  take  away  the 
meat  of  the  thick  part  of  the  thigh,  lard 
it  with  seasoned  lardrnw;  mince  the 
meat  taken  ofl'with  tiie  fillets  of  two  other 
ral>bit«,  take  an  equal  quantity  of  bacon, 
minced,  mix  them  together,  sdd  salt, 
pepper,  pounded  spice,  and  minced  truf- 
fles ;  lav  the  rabbit  open  on  a  cloth,  sea- 
son, and  spread  a  layer  of  the  farce  all 
over  it,  on  this  place  tongue  d  VScarlaie, 
trufHes.  and  lardonA,  in  small  piecea; 
proceea  thus,  alternately,  until  the  rabbit 
IS  full ;  then  form  it,  as  well  as  you  can, 
into  its  original  shape ;  tie  slices  of  bacon 
all  over  it,  wrap  it  in  the  cloth,  and  tie  it 
agHin ;  \ny  slices  of  bacon  in  a  braising* 
pan,  pat  in  the  rabbit,  a  knuckle  of  vealy 
the  bones  of  the  rabbit|  two  carrots, 
three  on  was  (one  siHck  with  doves),  two 
bay-leavea,  a  little  thyme,  ptfiley,  seal* 
lions,  half  a  battle  of  whiia  wine,  a  Udle» 
fnlof  atocktandalltttenlt;  set  the  pan 
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on  the  fire  to  simmer  Ibr  two  hours,  then  orer  a  slow  fire  for  half  an  hour ;  strain 

take  from  the  fire,  and  in  half  an  hour's  it  off,  and  put  in  the  minced  meat,  adding 

time  tak"  out  the  rabbit  carefully.  When  salt  and  coarse  pepper ;  heat  the  whole, 

quite  cold  take  it  out  of  the  cloth,  glsae,  without  boiling,  and  serve  hot:  gamith 

and  s^rve  it.  with  fried  bread. 

Rabbits  (ri&e/o//e.*— Cut  a  rabbit  into  Rabbits,  tn  «  Mimiie.^  —  Cot  yoar 

pifceM  MS  n«*ar  of  a  size  as  poHsible ;  make  rabbits  into  pieces,  wipe  them  pervetly 

a  roiur  with  a  quarter  of  a  pound  of  butter  dry;  put  a  quarter  of  a  pound  of  butter 

and  two  dessert- spoonsful  u{  flour:  when  into  a  stewpan,  set  it  on  the  fiir^  and 

it  is  oi  a  good  cohiur  put  in  tlie  rabbit  to  when  warm,  put  in  the   rabbit  with  a 

brown,  add  a  quart  tif  good  stock,  and  little  pounded  spier,  salt,  pepper,  and 

half  tlie  quantity  of  white  wine,  stir  till  grated  nutmeg ;  let  the  fire  be  brisk,  and 

It  boils  then  put  in  some  champiKnons,  as  soon  as  the  pieces  are  browned,  add  a 

streaky  bmcon  (previously  browned),  a  little  shred  parsley  and  shalots,  leave  ft 

bunch  of  parsley,  scaHions,  a  little  thyme,  three  or  four  minutes  longer  on  the  fire, 

and  a  bay- leaf :  set  the  who^e  on  a  brisk  and  then  serve.    Ten  or  fifteen  mioaies 

fire  to  reduce  the  liquor,  season  with  salt  are  sufficient  to  cook  this  divh. 

a>id  pepper  to  the  taste.    Toss  up  about  Rabbit  Pf>.— Cut  a  couple  of  yoDog 

thirty  small  oniotts  in  a  little  butter,  and  rabbitsinto  quarters,  and  bruise  a  quarter 

add  them,  with  some  biu  of  eel,  to  the  of  a  pound  of  bacon  in  a  mortar,  with  the 

abave  when  about  three  parts  done.  Take  livers,  some  pepper,  salt,  a  iittle  mace, 

care  to  remove  all  fat ;  takeout  tlie  herbs  par^lev,  cut  small,  and  a  few  leaves  of 

and  eervc.  sweet  iMUiil ;  when  these  are  all  beaten 

Rabbit  (en  HaUeMfeM),^Cui  up  one  fine,  line  your  pie-di»h  with  a  nice  cmsti 

or  more  rabbits,  and  stew  them  witn  half  then  put  a  layer  of  the  seaaoning  at  the 

a  ^lafs  of  white  wine,  some  stock,  a  Inmch  bottom  or  the  dish,  and  put  in  therab>- 

of  herbs,  salt,  and  coarse  p<'pper ;  when  bits;  pound  some  more  baoon  In  a  mar* 

done,  and  the  sauce  reduced  so  as  to  ad-  tar,  mix  with  it  some  freah  butter,  and 

here  to  the  meat,  let  them  cool ;  tiien  cover  the  rabbits  »ith  it,  and  over  tliat 

put  the  pieces  upon  small  skewers,  wet  lay  thin  slices  of  baoim ;   put  on  the  < 

them  with  an  egg  beat  up.  and  grate  cover,  and  place  itin  the  oven ;  it  will  be 

bread  over  them;  broil,  ana  serve  dry  done  in  about  two  hours;  when  baked. 

upon  the  skewers.  take  ofl*  the  cover,  take  out  the  bacon  and 

RABBrr  /yo/^.*— Take  a  double  mould,  skim  off  the  fot,  and  if  there  is  not  a  sn^ 

butter  and  fill  \hf  space  round  the  smaller  ficimt  quantity  of  gravy,  add  some  rich 

one,    with  a  rabbit   quenelle  (see  that  mutton  or  veal  gravy, 

nriicip);  place  your  mould  in  the  bain'  Rabbit  Pie  {Raited), —Cvil  yonrrab* 

tnarie  to  8immer.      When  the  farce  is  bita  in  pieces,  and  oat  them  into  a  stew* 

sufficiently  done,  turn  it  on  a  dish;  take  pan,  with  a  bit  of  fi«sh  butter,  lemon* 

care  no  water  gets  into  it;   put  into  tlie  juice,  pepper,  salt,  parsley,  thyme,  sha- 

ppace   left    by  the  smaller  mould,  the  lots,  chopped    vciy  fine,   and    a    little 

brains,  small  fillets,  and  kidnit^s  (lightly  pounded  mace.    When  the  pieces  of  rab* 

fried);  mix  some  espfi  gnole  w'Mh  half  a  bit  are  about  half  done,  lay  them  on  a 

glassof  ciiamimgneand  a/vme/ofgame,  dish,  and  when  cold,  raise  the  crust; 


cold  roasted  rabbits,  cut  them  in  piect's,  rate  oven  to  bake  gently  ;  when  done, 

trim  tliem  nicely,  and  put  them  into  a  take  off  the  cover,  and  add  a  rngnftt 

marinade  (see  that  article) ;  when  suffi-  or  sweetbreads,  cock*s-comb«s  &c.,  and 

ciently  flavoured,  drain  them  thoroughly,  serve. 

put  the  pieces   into  a  batter,  and    fry  RABBrrs   Porftt^ese,  —  Cut  oflf  the 

them  a  nice  colour.    Serve  with  fried  heads  of  a  couple  of  rabbits^  turn  the 

parsley.  backs  upwards,  the  two  legs  stripped  to 

Rabbit  (^//;tre</).— Take  the  remainK  the  end,  and  trussed  with  a  couple  of 

of  a  roHsted  rabbit,  cut  oH' all  the  meat,  skewers  in  the  same  manner  as  chickens, 

and  mince  it  with  a  little  roast  mutton,  the  wings  tumfd  like  the  pinions  of  a 

Then  break  the  bones  of  the  rabbit  into  chicken ;  lard  and  roast  them  with  goad 

small  pieces  and  put  them  into  a  stew-  gravy;  if  they  are  intended  for  tiailing| 

E»ii.  with  a  slice  of  butter,  some  shalotR,  they  shnu!d  not  l)e  larded,  but  be  served 

alf  a  CI9 ve  or  garlic,  thyme,  n  bay-lear,  with  bacon,  and  greens  or  celery  sauce, 

and  basil ;  give  these  a  few  turns  over  Rabbits  (Po//erf).— Take  two  or  three 

the  fire,  then  sliake  in  a  little  flour ;  young,  but  full-grown  rabbits,  cut  them 

rooiRtcn  with  a  glass  of  red  wine,  and  tlie  up,  and  take  off  the  leg  bones  at  the 

same  quantity  of  stock,  and  let  it  boll  thigh,  aeasoa  them  well  with  pepper, 
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caj'enn^,  salt,  and  allspice,  all  in  sauce  to  half^  then  take  out  the  cham- 

fiiie  powder,  and  put  inent  into  a  niffnons,  and  put  Uiem  to  tlie  quennUet, 

pan,  placing  tliem  as  closely  to-  &c.;  make  a  Uaiwn  with  four  yolks  of 

r  as  poBvible.    Make  tiie  top  a«  eygaandan  ounceof  butter,  «tir  it  over 

tb  as  you  can.    Keep  out  the  Iteads  the  fire,  but  do  not  let  it  boil ;  then  strain 

ircaaf€K,but  takeoff  the  meat  about  the  sauce  over  ihtqueneUet^  make  the 

pck.    Put  plenty  of  butter,  and  let  whole  hot  together,  pour  it  into  a  tureen^ 

hole  bake  gently.    Let  it  remain  in  and  serve. 

lan  for  two  d^ys,  then  put  it  into  Ribbxts   to   Roast,— They   may   be 

.  pots^  addinur  butter.    Ttie  livers  roasted  with   stuffing,  and    gravy,  the 

id  also  be  put  in.  same  as  hare.    Serve  with  sauce  made 

BBiT  yr^^ert'^^.*— Having  boned  a  of  the  liver   and  pHr«ley,  chopped,  in 

t,  lard  it  with   bacon   and  ham  ;  melted  butter,  pepper,  and  salt, 

n  it  well  inside  and  our,  mil  it  up.  Rabbit  Salad. —Ttike  some  crumb  of 

loing  with  the  legs,  make  it  tight,  bread  and  cut  it  into  small  pieces,  the 

tie  it.    Put  it  into  a  stewpan.  with  same  as  you  cut  bacon  for  larding  ;  fry  it 

oil,  thyme,  bay-leaf,  and  battil ;  set  in  butter,  let  it  be  a  nice  colour,  and 

on  the  fire  till  done  enough  (but  then  drain  it ;   take  the  remains  of  a 

«t    lx>ilin^).      When     sufficiently  rabbity  that  has  been  roasted,  cut  the 

td,  take  out  the  rabbit,  drain,  let  it  meat  into  slices,  and  arrange  it  in  the 

and  then  rut  it  into  small  pieceis  d<*h  for  table  upon  the  fried  bread  ;  add 

ii  put  into  bottles  ;  till  them  with  oil  two  andiovies,  cut  very  small,  and  well 

iover  with  wet  bladdem.    When  re-  washed,  some  caner^,  and  some  small 

il  for  table,  take  them  our,  cut  them  white  onions,  boiled  ;  the  whole  taste- 

illeta,  and  place  on  a  di^h  with  shred  fully  intermixed  ;  season  with  salt,  coarse 

ey  and  oil.  pepper,  oil,  and  vinegar.    The  ^ea^oning 

BBiTS   {Pulled).  —  Half  boil  ynur  is  not  usually  added  until  the  rabbit  is 

ts,  with  an  onion,  a  little  whole  placed(upon  the  table. 

rr,  a  bunch  of  sweet  herbs,  a  piece  Rabbits  Legt  au  5o/ei7.*— Bene  the 

(ion •  perl ;  pull  the  flesh  into  flakes ;  legs,  and  lard  tlieni  very  closely  with 

0  it  a  little  of  the  liquor,  a  bit  of  baron,  seasoned  with  salt,  pepper,  and 
r  rolled  in  flour,  pepper,  salt,  nut-  pounded  spice  ;  warm  some  butter  in  a 

chopped  parsley,   and    the   liver  pan,  put  in  the  leg«,  and  fry  them  lightly 

1  and  briii!«ed ;  boil  this  up,  shaking  over  avery  hot  stove ;  then  add  a  dHS»ert 
ind,  and  set  ve.  spoonful  of  flour,  a  ladlcful  of  stock,  two 
BBIT,  Quenellet  of.*— Take  the  fil-  of  re/otif4f, a  bay-leaf,  some  ciiampiftnons, 
uid    U'us  of  rabbits,  separate  the  half  a  bottle  of  wliite  wine,  and  a  hunch 

fr«)m  the  skin  and  itinews,  pound  it  of  parsley  and  rcallir-ns ;  set  iton  a  fierce 

uglily, and  rub  it  ihrxutfh  nquenelle  fiie,  to  reduce  the  liquor}  skim  it  well, 

;  take  an  equal  quantity  of  panada,  and  when  done  and  sufficiently  reduced, 

uneol  butter,  each  ))oundrd  sepa-  takeout  the  rahhii  legs,  and  set  tliem  to 

U  and   parsed   thiough  a  quentlle  cool,  stir  the ) oiks  of  fiveotigf*,  and  a  small 

;  then  pound  all  three  together,  in  piece  of  butter  into  the  sauce,  and  pour 

[e  tfnic  add  salt,  pepper,  and  spice,  it  over  the  legx.   When  cold,  dip  them  in 

poandiig;  add,  t.'ceatiionally,  three  bread  crumbs,  and  let  them  thoiouKhly 

i^and  two  whole  egtcA  ;  when  sufii-  imbibe  the  raucc  alternately.    Beat  up 

ly  pounded,  nmke  up  a  ball  of  it,  Ave  eggs  with  a  little  sail,  and  pepper. 

:  into  a  saucepan  to  try  if  it  be  pro-  dip  the  legs  in,  bread  them  all  over,  and 

scnsu.-ed.    Whip  ttiree  whites  of  give  them  a  good  forui ;  fry  them  in  a 

to  a  ve:  y  firm  froth,  stir  it  into  the  very  hot  pan  to  a  nice  colour,  and  serve 

with  a  uo«>den  Hp(K>n,  instead  of  the  with  fried  parsley. 

e,  and  finish  as  utoual.  Rabbit  Soup.* — Cut  an  old  rabbit  into 

BBIT  QueneUeit  en  Terrine.* — Make  pieire*,  put  them  into  a  quart  «'f  water: 

farce  an  usual,  except  thai  a  smaller  l)oil  it  well,  take  out  all  the  bmes,  and 

tity  of  butter  should  be  u«ed,  poach  Iteat  the  meat  in  a  marble  mortar,  as  for 

in  halls,  draifi  them,  and  lard  each  potting;   add  a  little  salt,    mace,  and 

ally  with  truffles. cut  in  small  slips  ;  white  pepper,  to  vour  Uiate  ;  stir  it  into 

lardoii,  put  them  into  a  stewpan,  the  liquor  the  rabbit  was  boiled  in,  with 

oock's-combs    and    kidneys,   two  the  ftd>iition  of  a  very  little  cream. 

1  veal    rtuis,  laint»'s  sweetbreads  ;  N.  B.  The  meat  ol  the  whole  rahhit  is 

into  another  stewpan  tw»o  ladlesful  too  much  for  one  quart;  query,  would  it 

SsK/r,  one  ot  fiimei  of  game,  half  a  not  be  enough  for  l^o? 

i  (if  madeira,  and eome  cnampignons.  Rabbits,  en  Strprite  —Roast  a  couple 

oualv  fried  lightly  in  a  little  water,  of  young  rabbits,  cut  their  lieads  ofl  very 

Jse  juice  of  a  lemoo  ;  reduce  this  close  to  the  ahoalden ;  take  off  all  Uto 
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meat  from  tbe  \mckj  cut  it  fnto  imall 
pfecett  and  put  them  into  a  steirpan, 
with  flome  milk  thickened  irith  a  bit  of 
butter  rolled  in  flour,  a  little  nutmeg, 
and  salt,  and  let  them  steir  for  aiz  or 
eight  minute,  until  the  sauce  beoomee 
of  the  consistence  of  cream ;  make  a 
forcemeat  with  a  pound  of  veal,  the  same 
quantity  of  suet^  an  equal  quantity  of 
bread-crumbn,  two  anchovies,  some 
lemon*  peel  grated,  a  little  thyme,  and  a 
nutmeg,  grated :  mix  the  whole  together, 
with  the  yolks  of  two  eggs :  place  it  round 
the  rabbits,  leaving  each  side  of  the 
back- bone  open  to  put  the  meat  in  which 
was  cut  oflT:  lay  in  the  meat,  and  snnooth 
it  over  with  a  raw  egg:  make  it  square 
at  both  ends,  butter  a  dish,  and  put  the 
rabbits  upon  it  with  great  care,  and  put 
tliem  into  the  oven  to  bake  lor  three 
hours ;  they  must  be  done  to  a  fine  brown 
colour ;  when  done,  place  them  on  a  dish, 
and  |K>ur  over  them  giavy,  thickened 
with  butter,  add  the  squeeze  of  a  lemon. 

Rabioles.* — Take  a  pound  of  flour, 
place  it  on  a  slab,  make  a  hole  in  the 
middle,  into  which  put  three  cm,  work 
them  well  in,  until  your  paste  becomes 
firm  and  smooth,  then  rdi  it  out  as  tliin 
as  paper,  adding  as  little  flour  as  pos- 
sible. Have  ready  9nmt  quenelle  farce^ 
mixed  with  a  little  giated  Phrmesan,  bur- 
ra^e,  (scalded  and  shred),  some  boiled 
milk,  and  cream  cheese,  nutmeg,  cinna- 
mon, the  yolks  of  two  eggs,  and  some 
pepper,  or  a  mifftionelte.  Lay  thi^/aree 
in  fcmall  portions,  at  equal  dii^tances, 
over  hair  the  psiste,  moii^ten  the  edges, 
and  turn  the  other  half  on  it ;  presfi  it 
down  round  the  bits  of /<irce,  and  then 
cut  it  irtto  small  square  pieces;  nut  these 
into  some  gond  stock,  when  they  have 
boiled  five  minutes  and  ri<«e  to  the  top, 
take  them  out,  and  drain  them.  Take  a 
soup  tureen,  ^ura  ladlefulof  gravy  into 
it,  then  put  m  a  layer  of  the  ramoles, 
another  of  Parmesan  cheese^  grated, 
some  melted  butter,  and  then  iiist  cover 
them  with  >rr.ivy.    Sei  ve  very  hot. 

RADISHES,  an  Blond.*  — Bo\\  in 
some  stock,  and  drain  your  radishes, 
then  put  thi'm  into  a  stowpan,  with  veal 
hlond;  simmer  them  for  half  an  hour; 
add  a  Utile  nutmeg  and  veri'iire  ;  stir 
them  nccnsionully^and  when  the  radishes 
are  flavo>ired  and  wHl  coloured,  dish 
them,  strew  bread-crumbs  over,  and 
brown  it  in  the  oven. 

ltADiKHR%  III  /IroM.*  — Take  some 
young  raiiislifs,  pick  and  scald  them, 
cut  them  into  halves  or  quarters  accord- 
ing to  their  hjzo,  and  boil  them  with  a 
•lice  of  Imcon  in  some  stock.  In  a 
htlle  lime  take  them  mit,  drain,  and  put 
them  into  another  stewpan,  with  com- 


aofiuN^}  or  ¥«al  gravy,  and  a  Mt  of  bitter 
rolled  in  flour.  Let  them  atew  acntty  in 
this  till  they  are  flavoured,  of  a  pood 
colour,  and  tM  aauce  pretty  thick ;  then 
•erve  them. 

Raoout,  GI^M4(ilB.*«*Cut  ttto  tkc 
shape  of  an  olive,  twen ty- four  pieces  tl 
carrota,  the  same  of  tomipp,  ooionaaBd 
che^nuts;  blanch,  and  then  dreaatbea 
in  some  cafMOMm^,  with  a  little  auiar; 
boil  a  dozen  small  sausagea,  andas  naay 


slicea  of  streaky  tmcon  in  water:  pot  sU 
your  ganii*h  into  a  stewpan,  with  ivsnty 
champignons,  a  ladleful  of  t»pti§mk» 
first  working  it  up  with  the  buiaiMU  « 
tlie  entree^  for  which  tlie  raoout  is  in- 
tended.   Serve  as  hot  as  posalUe. 

Riooirr,  d  la  Finaneiere,*  --'Nkt 
twenty- four  larg^  champignons,  and  M 
many  trufiSes,  cut  Into  little  balls,  pot 
them  into  a  stewpan  with  liall  a  bottle 
of  Madeira,  two  allspice,  n  little  lonala, 
and  an  ounce  of  veal  alaae ;  reduce  tbe 
wliole  to  a  jelly,  and  tli«n  add  tan 
ladlesful  of  espagnok  ;  work  np  two 
spoonstul  of  veal  bhnd  ;  boil  it  np,  set  it 
on  the  side  of  the  stow,  reduer^  and 
strain  it,  tlien  put  the  champignons  and 
truffles  into  another  saucepan,  ponrthe 
sauce  over  them,  with  tlie  additioa  of 
twenty-four  oocka'  combo,  and  kidnirsi 
twenty-four  guenellesj  twelve  lanb  or 
veal  Bweetbreatls,  eitlier  sliced  or  oat,  ai 
youpiease. 

RiuouT  d  la  Providence.*  —  Tske 
twenty  pieces  of  well  salted  streaky  ba- 
con, as  many  small  sausagea  boiird, 
twenty  chaaipignons,  as  many  fneneUrt, 
made  of  the  shape  and  siae  of  thesao- 
sages,  peel  and  turn  the  same  number  of 
chesnuis,  cut  twelve  truffles  into  ballf, 
and  put  all  these  articles  into  a  stewpan, 
with  a  glasA  of  madeira,  a  little  giaap« 
cocks'-combs  and  kidniea;  add  some 
clarified  gravy,  make  the  ragoflt  quite 
hot  and  serve.  Twenty  or  thirty  dives, 
turned  and  blanched,  may  be  added,  if 
you  think  pniper. 

Raoout  d  la  ToHlottte.*  —  Tske  the 
same  ingredients  a*  for  the  Ftnaneiere, 
put  them  into  a  aaucepan,  with  aome 
half  glnze  of  fowl,  dress  all  together,  ex- 
cept the  quenellet;  add  a  ladleful  of  mtk' 
mande.  Put  your  ragout  Into  the  tom- 
marie^  to  heat  it  without  letting  it  boil. 
II  the  sauce  he  too  thick,  dilute  it  with 
fowl  coMtvmme. 

Raisin  fFine^  —  One  hundred  ©f 
Smyrnas  to  twenty  giillons  of  water,  wine 
measure:  boil  the  water  with  half  a 
pound  of  hops  in  for  an  hour ;  let  it 
stand  till  cold ;  then  put  it  on  the  fruit; 
let  it  remain  tliree  weeks,  stirring  it 
every  day ;  press  it  off,  and  put  It  into 
the  cask ;  do  not  bung  It  down  till  the 


I»  Mtlte  before 

Is  bunged  dnirn  ciom,  pui  ■  qiinn  oi 
tmndy  ID  a  hngnhcml  ot  win*.  Wbkt  it 
thick  (hould  be  run  tlirouch  4  flanatl 

^H.B.  Tlw  time  for  Meeping  dependi 
on  the  warmth  utthe  neather ;  vhen  thr 
fdlil  il  (welled  readf  10  break,  h  ia  in  i 
at  itr 


Rii 


IB  /f'iiie  finetw.*— Alter  pma- 

tag  offthe«ine,  lay  trie  fruit  In  aheap  lo 
faraitwoor  llirre  dajaj  theo,  tnevtTj 
hundred  of  Truit,  put  firiern  gallon!  ol 
WBter;  lelitaland  in  tlietab,  Biirriiiff  It 
cwfy  day  tilt  it  becomr*  >o<ir ;  then 
KnUl  it  off.  pal  it  >nlo  (be  caih,  and  (Fr- : 
Rwnt  It  with  atoMt  covered  with  te.iat; 
lilf  a  nece  ol  alale  onr  ttie  bung-liole  i 
Wtit  m  iheaun  during  tlie  aummcr,  and 
In  winter  in  a  warm  place. 

Rai*!)!  ft'Hefar. —  Toevery  Iwupounda 
tl  Malaga  nuaiiin,  put  four  qnartii  of 
■pring-waierl  Uy  ■  tile  over  the  biinit, 
and  Mt  it  in  the  *un  illl  lit  for  uxe.  A 
■tone-boUlewill  diiaa  vplUsa  caak.  Plac- 
ta(  It  In  the  ctiimney  cnrner,  md  Icep* 
kt  It  tber*  a  proper  lime,  will  do  aa  well 
na_plMin«  (I  in  the  tun. 

nAME<lUlNS.-Take  a  quarter  of  a 
powrfof  Cbrthlra  cbeeie,  icraped,  the 
Mdw  noantity  o(  Glouceiitrrcheeae.  and 
beat  tnem  in  a  mortar,  with  a  nnarter  ol 
n  pound  (il  frei-h  Ixittrr,  theyolkanf  bur 
cm,  and  the  inaide  of  a  Frrnph  n>ll. 
ImlM  In  cream  till  wift:  when  all  i* 
btnien  to  a  imte,  mix  it  with  the  whitri 
oflbt  en*,  preriniidy  lieatrn,  and  put 
ttn  pn*te  Kito  amall  paper  cue*,  maile 
nllMr long  (ban  Hiuare,  and  put  titem  id 
lake  In  a  nuteboven,  till  ofafine  brown. 
Tliey  should  be  lerved  quiiehol.  Yon 
nMytif  you  think  prober,  add  ■  glans  ol 
vkfte  wtnp. 

RaMBDVui.*— Tahp  half  a  pint  wati-r. 
{hi«e  Mince*  of  Grny^re  chene,  a  liitlr 
nrmcfan,  an  ri|iiitl  qnantit^raf  butirr. 
Mil,  and  jtepper  ;  pui  tliem  into  a  Btew- 

BllTlaie  Tt  off'  mi«  '•'t e"  nour'ind 
•SgiwiUilt,  a*dire>:tFdf<«f'A«u.r;po»T 
Toar  preparatinn  inlii  ImttPrrd  ti>i<. 
Urn!  tbrm,  and  lay  an  each  a  thin  >lire 
at  Bmydte  cheere  i  b.ike  them  in  a  mo- 

lUMEairi)iadte  OeMe.*~P<itlnto  a 
MBMpBB,  two  ounen  of  Ireah  butter,  and 
two  nlMaca  ofgood  milk  i  when  it  brttina 
to  bml,  UAa-  Tt  [rnm  the  fire,  and  add 
iM  eunreaof  airird  fl..ur.  mia  lliia  well  \ 
then  replire  it  vn  the  tire,  atirring  enn. 
■tMltly  tor  ihree  oilnnte* ;  pour  the  pn-te 


.  _  ,. j1  of  powder 

three  ounce*  of  Gru- 

-  into  dire;  work  tlila 

well,  and  put  tn  it  ifaree  apoona- 


hipped  c 


;  your  parte  nught 


fulol' 

lobe  the      .__ 

nouywiu  rather  imallertbantbeeXiMj', 
durez  ihrm  in  the  aame  manner,  and  put 
thmi  in  a  hnVk  nvrn  for  iwenty  minulea. 

RA!>1>HBRKY  Ca^ei. '-Gather  tome 
rwipberriea  before  they  are  quite  ripe, 
pirk,  and  Uv  them  in  a  elove  to  dry; 
ihen  beat  them  In  a  monar.  lake  a 
(lound  anil  quarter  itf  fine  iiugar.  clarify 
■nd  txiil  it  xocniie;  ttirn  weigh  hall  a 
pnund  ol  rwpliei  riea,  dried  at  above ; 
llirow  litem  into  tti«  lyrup,  wiih  half  a 
ipoonfnl  of  nhile  of  egg,  beaten  in 
cream ;  at'r  it  carefully,  give  It  aboil, 
and  pour  it  in  moulda  or  paper  <**ee. 

RiaraianiE*,  Vaupulri^.*  —  Chnoae 
your  Iruit  when  quite  dry.  nnd  perfectly 
ciund;  pick  ihem  carefully,  and  put 
ihem  Into  cold  water ;  bull  auma  clarlned 
Higar  vobtpltmie;  drain  the  raephcrriea. 
put  them  into  the  syrup,  talce  the  pan 
Cfom  the  Are,  nod  leave  it.  A  little  tune 
alter  *tir  the  fruit  gently,  give  them  one 
biiil,  and  then  put  them  Into  a  coMpo' 


..jch  add  the  juire  of  a  quanrr  of  a 
pound  ol  red  carranta.  atrained;  put  the 
pan  oil  a  moderatn  Sre  till  ihe  [ruit  la 
reduced  to  half.  In  the  meantime,  boil 
a  nouod  and  a  quiiter  of  aomr  to  la 
plume,  then  atir  It  continually  till  it 
wliilena;  when  a  lillle  cooled,  mil  the 
rruit  with  it  thoroughly,  and  then  pour  it 


.vitdala-.,. 

H:iaFBeaaTrmin.*— Whip  aome  good 
crenm  li>  a  flne  Iroth  ;  beat  up  powd^r- 

tlir.iugh  a  aievp,  and  ir.ii  il  ai  liiilitly  aa 
noas-blp  wiib  the  wliipprd  cream  ;  lay  It 
cHrflully  in  a  cliina  Ixiwl.  or  in  glaaaea  1 
ittlie  (nrmrr.  gariiiah  it  with  a  atting  of 

HiaraiBBV  CVemt.*  —Boil  an  ruure 
and  halt  Of  Wngl.M  in  ■>  lillle  water  aa 
pna<ible,  alrain  it,  and  add  raapberry 
ayrup  auHicient  lo  g-ve  it  a  pleacing 
rolimr ;  ilieri  add  half  a  pint  of  while 
wine  and  iwn  ounce- of  pounded-augar; 
•II  ihiii  to  be  put  tnapint  of  thick  cream, 
and  10  be  arell  beaten  belijre  It  ia  putlnto 

RAnpaaBBiEi.  CVdaae  t(  (HffweM-).*— 
Take  lour  pounda  of  trvah  gathered 
niipbprrira,  pick,  and  Inluae  Ihrm  lor 
loar  and  twenty  bonn  Id  a  gallon  and  a 


RAS  (434) 

quart  nf  wnter 


RAS 


hmllaFbrnndri  " 

the  mi  of  tbkCtime,  dJMil  the  inruiio 
diMolve  tbree  pound!  uid  ■  half  of  mi 
in  t^vrn  pints  of  iraleri  nli  I'  ' 
in  Ibe  tit^en;  filter  and  bottle. 

RilFBaimr  Diimptingt.  —  Take  (oine 
BOod  puff  paste,  roll  it  ont,  and  ipreid 
raapbairirjamoTer  it;  roll  Itiip,  and  boll 


pound  ot  marchpane,  tlie  ji 
lemona,  a  quarter  ot  a  poand  ...    ,  . 

-  „        jellr,  and  a  little  couilnral ;  nix  tli 

ihiaiynp  lo«ether  nith a  itnina  wooden  apattila; 
then  add  two  hantWiil  of  floor,  and 
(□me  [Kioder  lagar ;  when  veil  wsrfad 
up,  roll  tbem  into  pwcea  about  Uk  um 
of  ■  linser,    cut  ibne    Into   dlcc^  rail 


fif«  iMcei  i  pour  melEed  batter  into  the 
dlab,  Bimuaugar  round,  andxerre. 

RiiaPBRttaT  Fritttrt.  —  Grate  ivo  Nb' 
pie*  blicuiu,  or  the  crumb  of  a  Prencb 
roll ;  put  10  eithera  pint  ol  boll  in  gcreain. 
When  thia  i»  cold,  add  la  <i  the  laWr,  of 
(bur  egg*,  well  Malen;  brat  all  well 
loptber    with   eome  raipbrrrr  jui 


Er,  cut  thne  Into  dice,  ral 
....  a  ball,  pindi  the  lop  uto 
point,  >a  aa  to  renenble  the  iSrat  •!  ■ 
raspberrr:  then  put  them  one  bf  oM 
Into  piper  ntaee,  which  |dace  in  a  dry 
warm  place,  lor  eight  or  ten  daya-  At 
the  end  ol  tijat  time,  put  ■  ptrtion  ot 
■Tnipof  raupbeiriea,  a  little  coch-nea], 
and  a  imall  quanUir  ot  powder-aiigarinte 
— --  thcmibgetlter  wilha 


.  .   ..      very  small  qu»ititiFa,mto  a    and  tlien  Utrowinto  itacotipieothaBdb- 
I  of  boiling   lard;  stick  tbeoi  with    Tut  at  ihe  nipberrie*;  take  t*- '~ 


bl  Ml  ehrd  al  nion  da,  sliced . 


both    haodi,    and   ahake    It  aboot,  m 


lee.*  ~  PreM   the  juice    that  the  raapbenie*  may  be  eqnallr  co- 
ranpberriM  aa  will  yield  a    verrd  withtlie  red  aTmp  ■  >hra  pot  aaiw 


put  it  Into  a  S'fi'^     ^  la  grile  i 


y».  Tliei 


,_.., .t  for  four  di,..    

earerully  rai*c  the  akin  that  hu  formed 
OD  the  top  of  it,  pour  off  the  juice  into 
anotbrr  vmmI  ;  clarify  a  pound  and  a 
bait  of  auou-,  with  apmtand  a  half  of 
water,  add  the  juice,  and  eitc  tbem  half 
a  down  boil* ;  if  not  auHkientlT  red,  put 
in  aroot  oforkanet,  which  leave  in  till 
nftfaeproper  colour;  itisin  the  prepara- 
tion throiidh  a  nieve ;  when  eolit,  put  It 
into  the  ubotiirt,  and  freexe  It.  See 
Ite. 

Rmpbebkt  Ice  ( fritter)*  —  Pick  and 
rrufb  U  many  raapbernea  ai  will  ;ield  a 
pound  of  pulp  i  put  thIa  intu  a  pound  of 
clMlAed  angar  boiled  to  petit  Uif4,  with 
tliejnireol  twol^mDn*;  mii  tbem  loge- 
iherHell.il  too  thick  add  aKUnorsalcr, 
put  the  preparation  Into  it  mnuld,  anil 
frwie  it  ai  itireried.     See  Ice. 

JUiTaEanv  JW/j'.*— Take  t«o  tliirda 
r>r  rupberrieK,  and  one  third  red  cur- 
vantt;  pick  them,  prea*  the  juice  Ihrougb 
a  sieve  into  a  pan,  cover,  and  place  itln 
a  cellar,  or  any  other  eo^l  place  for 
thrceday*;  at  the  end  of  that  lime  rai'e 
Ihe  thick  ekin  rnrmrd  at  the  lop,  and 
pour  the  juice  inbi  another  reaaet ;  weie^b 
».  aod  put  it.  wiih  halt  the  quamity  «l 
f'igar.  into  a  preaerving  pan.  aet  II  on 
tSe  Are ;  a  »rtn  deal  of  acum  will  lUt 
at  firai,  which  mtii't  all  be  taken  i^ff; 
leave  it  on  Ihe  fira  for  an  hour  ;  tlien 
rour  a  Few  diop*  on  a  cold  plate,  if  )| 
t'oolaofthe  pra{>rr conaidtenoe  (orj'liie*, 
take  it  Cr  am  ilm  fire,  and  whiliit  hot  pour 
|t  Inin  p  f.    Let  the  jelly  be  quite  cold 

RifpaEniiiEii  ra  Kffp*  '—  Tliii  fniit 
maybe  bottled  for  keeprn;{like  rlierriei. 
They  must  not  be  mnre  than  JHut  ripe. 

JUtrunain  tf  MircApow.'^i'akea 


u  aynip  i  inFD  pai  vib«c 
large  aheet  ot  paper, 
ttle,  and  white  the  lit^ 
urrrin  ur  wel  wiih  tho  aTnip.  throw 
them  into  the  Bugar  ;  then  take  Die  tow 
comenot  the  paper.  a>«ke  itabooi  well, 
by  which  means  the  sunar  will  adhere  to 
the  Tvpberrie*  In  all  part*,  and  gr«« 
tbem  a  perfect  retemUance  to  the  real 
fruit;  tahe  Ihem  out  carehilly  one  bf 
one,  lay  them  on  paper,  and  put  them  In 
a  warm  place  w  aoine  day*.  TbfM 
artificial  raapberriea  are  of  a    pleaaul 


of  KUiiar.  Rbbthe  fruit  through  a  sieve, 
and  put  ihe  pulp  into  a  mucepan  ;  art  H 
on  the  fire,  aod  siir  till  it  it  reduced  to 
halt ;  then  pnur  on  the  noitar,  pravjooal* 
clanfied  and  boiled  to  BeMla«tf,  atlrn 
well  in,  put  it  on  theliicglie  it  a  few 


nvpberries,  pick,  and  put  them  inlo  a 
preservinM  pan,  wiih  an  eq nal  welirtit  of 
rlarified  lugar,  boiled  tnprliltimU;  wbea 

ihey  have  boiled  upaboul  adoseniinaa, 


""df' 


;j 


■trained  ;  b.ill  the  ■ 


iellyiiieaco  pol,  and  wlien  raid,  lay  on 
brandy  (uperi',  and  t'elheu  down. 

■UspaBaRT  Rmtafitt.*  —  Tike  ihrM 
pint*  of  raspOerr^  juice,  and  luilf  a  pint 
of  cherry- juice;  diasnlvein  Ihenea  poond 
and  ahaliotfineaiwar  g  letil  Ftanii  aome 
and  then  add  three  guana  nf 


best  brindy ;  i 


It,  and 


whca  quite 
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dear,  bottte  it.  B«  cuefnl  to  keep  It 
well  corked. 

HupaniT  7M.  —  Liae  rour  diah 
witli  ■  nice  puff  pule,  U]P  in  augu  Mid 
lni1l,putb«nuraMi,and  b>he. 

RiwBiaKT  7br(  m'M  Ovmi.— Line  > 
|>auy<pui  irith  ttiin  puffpuiclay  inaonw 
nwpbeiTiet,  Mid  lUOMine  rerr  flnel* 
ilftM  ■itcM'  onr  (hem ;  eonr  them  irllD 

|iaffp«at«,and  bake  ii;  when  done, cut 
t  open,  and  put  In  half  a  pint  ol  cream, 
in  which  hu  bern  preoiouslT  beaten  the 
foUn  al  tno  or  ilirec  rggf,  and  iweet- 
ened  irith  ■  lliileiufrar;  when  this  ■• 
added  to  tlie  Urt,  relurn  it  to  the  oven 

lUapaaaiiT  /fine.*  —  Tboroiuhlr 
waah,  cleiin.  ftnd  none,  three  pound*  of 
asn  i^iin*  ;  thrn  boil  two  sallone  ot 
■princ  water  lor  ball  an  hgur,  tu  soon  a« 
it  U  taken  off  the  Hie,  pour  it  into  ndeep 
■tone  jar,  and  put  in  the  raiiina,  iritb  lii 
quarta  Ot  tmh  napbrrriea,  and  Iwo 
patUidaoHoaTMigar;  atir  the  wiiole  well 
tosclber,  cover  tlie  jar  elonely,  and  let 
it  m  a  cool  ptaee,  iiiirlns  it  ivice  ■  dav ; 
tben  paM  it  through  ■  hni  r  siere,  put  the 
liquor  into  a  ebie  Teasel,  adding  one 

Cnd   mote  o(  IobI  gugar  ;  let  it  stand 
aday  and  a  night  to  tPttlc,ii(Mr  which 
bottle  it,addlnK  a  llitle  more  augar. 

RianE  aar  Pimrgar,  Syrup  of.  "—Take 
a  iaraa  laide-nwiiihed  aiBiw  bottle,  pour 
Into  It  tiro  qnarla  or  the  berl  vinrgar, 
and  M  muf  picked  niipberriea  ai  the 
bottle  will  contain,  taking  care  that  the 
vimar  doei  come  above  them  ;  let  thete 
Mand  cuvered  tor  a  werk.  At  the  end  of 
tkM  time,  pour  both  vinegar  and  raip- 
berriaaonaulbileve,  preaaing  tbelattri 
"abtly,  dtat  tbc  juice  may  ran  through 


draehmi  of  each  o(  the  fcllowlnfr  Heda : 
anite,  cummin,  fennel,  dill,  coriander, 
cariawKT,  and  angelica ;  bniiw  and  in- 

' " ;'  _  j_ ;  \j  IT*"'"'  ■ 

pint  of  water,  add  il 

end  of  tlie  aboie-mentioneo  iime  id  itte 
infuaion  ;  then  filter,  and  bottle  it. 

fUTiTiA,  trilAmit  Sugiir  or  Sifmp.*— 
Preti  llie  juice  bom  mme  chcrrira  into 

--'  leave  il  a  quarter  of  an  liour, 

.    I  ialoalarge  bottle,  witli  the 

kernel*,  and  alioMime  apricot  kerneli; 
to  tlii*  add  (ir  you   wiab   the  ralif/ia  a 

deep  colour)  the  iuii '  • '■- — 

..iind-  .>(  b]iitk-cl;er 


lfaiitly,du 
iritb  titeri 


■ne  angar,  cniahed ;  pour  the  vinegar 
ID,  dnac  tbe  matrau.  and  Mt  It  In  a 
nodaratelr  bested  lain 

__  .i irieditaolveil 


•ot  gnduallv,  I 
aoU,  bottle  It. 


■n  the  »yriip 


aoU,  bottle  It.    The 

■aaledaMeidttde  theairroiiri'i 
RATAFIA  «r  FoMr  Fruii: 
tmt  pounds  of  very  ripe  ctierries,  two 
pnanda  and  a  half  of  rsapberric,  Hre 
pMMdl  and  a  half  of  red  and  iv<>  pimndr 
•r  bUek  earraotij  pick,  and  mix  ihc^t 
fraili  tDgelher,  prras  ilie  juice  \i-m 
them,  meaaure  II,  and  lor  every  quart  of 
Juice,  take  laUf  a  pound  of  lunr,  and  an 
•q«al  auandly  of  bnndy ;  dlaaolve  the 
Mwar  m  the  Juice,  then  put  in  ilie 
bnady,  a  drachm  of  msce.  and  two 
dndMnaot  clovoa.  Let  the  whole  stand 
•one  timo.  Alter,  and  bottle  It.  Keep 
them  vail  eorfced. 
.  HaMria   of  Srttit.*  —  TUic  tlires 


1   braT 


a  thir 


errio.    Put  to  y 

■  ■ s  quin  ■ 


if  the  air  is  excluded',  thia 
c>|i  For  many  yean. 
t..*  — Shred  smalt  a  little 
Lmpemtl.B 


i;  (the 


ratignle)  ;  take  ■  .  . 

sen  upooniiful  of   Tinrgar,  and  a  little 

whole  pepper,  make  them  quite  hot,  add 


R.tviaoTE  m'fi  Oi7.*— Mince  the  nici- 
rete,  and  put  ft  intu  a  ssurepnn  with  ■ 
Tadleful  of  cold  vrloKlg,  bait,  and  whole 
pepper,  alir  it  veil  to  mix  it  thoniughly, 
then  add  two  ladleaiul  of  oil,  mix  that 
well  aim,  then  pour  in  lour  or  five  deaaert 


Lb  aalad 
miutord 


very  smooth,  and  the 

be  ready  fw  it  to  be  poured 
REMOULADK.»-Putw 
into  a  bm-m.  and  mix  )t  up  with  ao 
water,  add  lo  this  a  little  ahalot,  i 
ran'fvfr,  both  ahred.  iiiapoon»lul  of  i 
lour  nl  vinegar,  aaoie  salt,  and  nb 
pepper  ;  mil  them  well  in,  and  then  | 
m  the  volks  of  Iwo  raw  i-mre.  and  n 
linue  ( 
amooth ; 


■ring  u 


be  ralher  thick. 

( trrwTt).*— Scald  a  row- 

ell,  press,  and  pound  it.  then  add 
'hole  pepper,  a  glaailull  of  mu*- 

A,..JC:   "1- ;^  a  ginai  of  oHj 

raw  egga,  and 
[ulol  vinegar  ; 
when  all  ihe«  ingredientaare  thoroughly 
amalgamated,  strain  the  whole  through  a 
bolting  like  a  sKrc'e;  it  ought  to  be 
rather  thick.  II  not  green  eoougli,  add 
-  'ittle  apinacbei 


e  yotksol  ti 


rolka 


Rehoulsde,  lndi*H.*  —  Pound  tlie 
'  ten  bard  eggs  to  a  paate,  dilute 
ilbdgbt  ipoonalul  of  oil,  put  In  one 
time,  and  conlinoe  pounding  all  tlie 
: ;  then  add  about  a  doaen  allspice,  a 
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tt*  Ipeonful  oTnirnn,  IMlrorBTetpMn*- 
(ul  of  rlncgar,  mIi, ud  pepper;  *iml- 
fBDiMc  the  irlii'lo  prrlecily,  Ftinin  it 
Uirough  >  bolting  ctoiJi,  •ud  term  K  In 
m  maet  tiirren.  Tliii  shpcg  ihould  b« 
mher  thicK,  u  irtll  m  tbe  prtetdme- 

RESSKV.—  Af.  fuon  w  ibe  olf  i> 
k'lled,  IHke  om  fli''  stomacli,  itnd  trout 
It  iniide  *n4  out  >vlUi  utt,  after  it  i« 
dnird  of  ihe  nird  always  roiiiid  in  k. 
Let  it  dnin  for  a  lew  Loiini.  aftPr  whirb 

iBlt,ari(t«trb  it 


WCtlN 


■hem  in  ■  modcnie  even,  and  gtue 
tliem. 

HicB  Bnrad.-^Talie  ■  pound  oTriw, 
Mid  Ut  It  aimmer  in  two  quu-li  of  wUer 
till  It  ii  qiiita  trader;  when  it  <■  of  > 
proiHc  miiDtlj,  mil  it  thomtighlir  with 
bur  pound!  of  flour,  iddiDS  voaM  uid 
■lit,  the  Mine  u  lor  oibrr  bnad  ;  Iha 
proper  quanlilT  ut  iinit  to  be  ased,  Ii 
Bbnt  (oor  ipouniful  ;  IibmnI  It  w«ll; 
then  ut  it  to  rbe  belbi*  the  On.  A 
ponion  of  ttw  Itour  aboald  be  iwuTtd 
to  nwlie   n^   the  have*.     If  tb«   tke 


B81IW1T.— Pl»pl 

U  In  the  itiove  reeripi  -.  on  idc  loiiairinii 
d*ri  P<it  *  handful  of  liavthorn-top*,  • 
faftndful  of  amert-brUr,  k  bindful  of 
raM-i'sre*,  ■  atick  of  clnnunon,  lOrtr 
clovea,  [uur  bladn  of  mace,  a  apriB  of 
knotted  Riiujariim,ai]d  tiro  large  apnon*- 
ful  o(  Mlt,  into  t>a  quaru  of  freab  i 
m  liiMl    gpntJi    ■■ 


otiirr. 

Rick  Cuh.'  —  Take  tlx  oaaon  oT 
([round  rlre,  *ii  ounoMof  flonr,  IhtC*- 
quarlera  nl  >  pound  of  fine  aunar  aifUd. 
nine  enf,  the  To'hi  and  irbitn  bcaMa 
■epatatelr!  mi'  all  well  toaetiirr,  giata 

the  rind  ol  a  lemon,  and  beat  it  well 


>   reduc 


iiir"ljil 


<o  ihe  -■-- 

half  u 

Rice,  CaMttrelt  a/'.' — Take  a  poand 


Miain  it  olT,  and  when  only  milk  warm,     then  put    it  into  a  nucepMi,  at  leant 
pour  it  on  the  maw.    Slice  a  lentoo,  sua    ei^il  incfaet   ln_  diameter;   mintten   it 


I  in  rwn  dara,  itrai 

into  botllea.    Arom 

may  M  put  in  aiao  ;  take  caie  that  it  ia 
aufficiently  Mlt. 


Dchra  aboTe  it,  and  four  ladleefal  of  tnwl 


It  the  maw  be 


jkimsdnn;  place  the fAocepaaoMB hot 

Xin  Bailed  (Or  a  few    atove;  when  the  rice  tniK  aet  itoa  the 
ve,  it  will  '  -...-.... ........ 


.»»  before;  itahould  be  krpt     ..  __., , .„  .. 

ooni.dry  plare.    A  fmall  quaniiif    Altern  to  twenty  minuiea J  atir 

"l£"«be  "  ""  '"  '" 


atbii 


,    .    .  _  Bicient  f._  ._. 
RHUdAllH    7ar(.-Lf t  tl« 
a  irnoil  size,  take  oiT  the  tliin  akin,  and 
It  llirtn   into   IrnHtb*   nt  four    or  five 
'        '  dia)i,  and  putni 


.—  ,  and  akim  it;  then  put  it  on  hot 
ai'hea,  cover,  and  let  it  'itni  alowlv  lot 
'■•'-■-       -  Dinuieaj  atir  ii,  letit 

twentr  or  tw«niy-6»« 
niinutrt,  nir  it  again ;  if  by  ifaia  time  lh« 
-'  -'-  i>erfecUr>oft,takeTtaB:butifimt 


e  II  penecuiiaon,  iBKert  aa, 
i  a  Utile  mnre  liquid,  and 
bialing  until  it  ia  to ;  place  tlie  aaucepan 
aaluit  on  thp  tide  of  the  atme  that  the 
fat  may  dnin  away  and  be  taken  off 
eaiily.  Aa  (oon  ai  the  rice  \*  lukewam, 
work  it  into  H  firm.amoolb,  paste,  with  a 
Bp;itnla ;  it  can  hardly  be  worked  up  too 
much,  a*  eTcry  iirain  of  rice  ought  to 
paaa  under  prrwuie  (if  ueceaaary,  add 
mnre  aiock,  a  very  little  at  a  tioM). 
IVhen  the  paite  ie  Ihui  tliorooihly  work* 

nl  up,  form  your  eautnk  of  it,  fint  lay- 

RICE  Auctuii.*  — Take    the   grated     ins  it  in  a  heip,  kniror  fin  incfaca  hinh, 

rind  ul  a  temoK.  the  whilea  of  tixiern     and  lei        '  '  ' 

q(K*,  the  yolkiofsix,  half  n  pound  o(    liandai 

rice  flciur,  ten  ouiicra  of  powder  sugar,     the 

two  ouncci  of  apple,  and  the  ume  of    the 

aprinit,  mnnnnladr,  and  two  ounce*  of    tb' 

orang«-flowcra.    Pound  the  mu-niHladPa    rati' 

and  orHnge-flaiiert    tofieiher,  then  add 


tender,  the  baking  tlie  cruxt  will  be  a 
ficirni ;  or  you  may  cut  ilie  aulka  it 
little  hila,  tiie  »i»  ot  goOHherrira,  a 
make  your  tart  the  aarae  aa  gooaebei 


heip,  wur  or  fin  incfaca  biah, 
in  diameter  ;  do  it  with  the 
)uld  a  railed  eruat ;  make 
ot  the  outer  aurfaee  with 
piiint  of  a  knifp,  or  by  carrots  cutbr 
purpose,  takinf  care  tlial  the  ileoiH 
rationa  br  uelachrd  fron  the  mass  of 
ricp,  at  least  an  inch  ;  attention  10  thla 
particular  will  notoiilyadd  to  the  heaulj 
«f  the  lurm,  but  to  Ihe  colour  also,  ai  the 


when  well  mixed  In,  add 

and  ricr-dour;  work  ail  tngelher, 
the  prepantiou  inio  j~— —  ~ — 


Ii,'  Edie 


RtC 

{A 

h  ■  bat  OTM  fOr  u  hour  and 

■  halt,  by 

whtchtlmeitwillbeof  ■  line 

clear  yel- 

low.    Ttk«  affthe  top  ot  your 
elcu-  way  mil  the  rke  from 

lie  inolde 

that  doei  not  adhara  to  ihecr 

91  Ixliich 
ii  It  with 

oncht  to  be  very  thin),  and  n 

rer  other 

nuoe  mar  be  proper,  pui  <t 

ud  then  fill  your  caurrvle, 

naoDtauTonrbney  muy  die 

theiurfK*  of  the  outlf  ornan 

Water,  with  batter  and  >ilt,  is  fre- 
a neatly  thought  prefeiahlr  tu  the  stock, 
tae.,  as  the  rieeia  theicby  rendered  muau 

RlOB  CiMK.*— Boll  an  onnce  ol  rice, 
thick  M  haaty  paddina.  In  nther  leu 
than  b^f  •  {Ant  of  mirk  (new) ;  pour  ii 
hot  on  an  ounce  and  bailor  b ''— 


„„  Mid  the  yolk  of  anutlier, 

•ad  ftlittle  white  wine. 

RicB  OvoiH.*— Mix  some  rice  flour 
viib  half  a  glaaa  of  cold  milk ;  then  hy 
degteea,  add  apint  more.alsocold,  snd 
pat  It  with  a  bar-leal  ir.io  ■■%  sau<TpAii,< 
•Mltan*alai*firerora>'iiij>ii-^i.din>:i!r, 
then  alTBin  and  AaTour  it  wiili  or^niii'- 
flawer  water,  sweeten  to  yi'Ur  la-tp,  micl 
aarre  It  hot.  It  ihouhl  t>e  'lirreil  Irv- 
qoentty  whilat  bollinp ;  t^^i  iiiuy  tie 
added  If  yOD  think  proper. 

Rice,  Cnq^ltei  q/-.*-WMii  and  scald 
a  quarter  of  b  pound  of  ni:L-,  put  ii  intoH 
aatwcpan,  with  the  rind  ol  ali-mon.  shred 
Haall,  a  quvter  o[  a  pound  u[  |>oivdcr 
angar,  a  pinch  of  s«lt,  n  little  mt[>ed 
eraate-flowcra,  an  ounrc  ol  Gutter,  and 
kaltanintofinilk;  sM  these  nn  the  fire, 
and  WMn  the  rice  is  quite  mIi,  add  ihe 

ekaoirour  egss,atlr  ilit^m  in  oierihe 
,  bnt  do  not  let  tbeni  Ih>1I  ;  iHiiir  the 
rapantdonon  a  large  tin  ur  «lHli.''prcad 
•qwUly;  let  It  cool,  and  Ilien  diTidc  it 
bita  •mall  equal  parts;  ii>!l  these  irro 
ballaidlptfaemiBtoan  omelet,  roll  ihem 
in  bnad-onnibs,  and  fry  them  in  b  very 
hotpsu).  As  aoon  aa  tlie  cioqnelles  nre 
•fa  Nice  colour,  drain,  rprinkle  them 
with  powder  aunr,  and  serve  them. 

Rl«  Cuttarii  mfhoul  Crmm-'—Ont 
tn-apoonful  of  rice-Hour,  ■  pint  oF  r< 
■Ilk,  Ibe  yolka  oT  Ihrei 
Vaonfnl  of  rataOa  (or  twc 
taares  boiled  In),  su«ar  tu 
Um  rice  Tcrr  tsnoth,  ai  i  n  gur  ti  wiin  me 
<W*  hiM  the  boiling  milk,  until  thick. 
AnoW'Mot  la  belter  thnn  rice. 

Rin  Fbaimrr f,~-Bot\  a  pint  of  new 
^ki  with  a  Ht  of  lemon -peel  and  cin- 
li^Bim  j  then  mix  Just  luRklenl  rice- 
■nW.wltbalitlleeoldEnilkal  will  make 
ce,  sweeten 


tabte- 

jrte  Uurel 
taste;  mix 
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Mconlliig  to  t>Me>  flaronr  wllb  a  little 
powided  bitter  almond;  Iwil  it,  takinc 
care  not  to  let  It  bum;  pour  it  Into  a 
(hape  or  pint  baain,  takiBR  out  the  spice. 
Wben  the  flnmmerr  ia  cold,  torn  it  into 
a  dish,  and  serrc  with  cream,  milk,  or 
euttaro,  all  round,  or  (erre  witb  aweet 

Rice  Friatr't.'—3lA^  the  rice  in  milk 
with  some  powder  sugar,  ortnM-flnver 
water,  a  pinch  of  cinnamon  powoer,  and 
a  little  butler;  when  quite  aofi  puttoit 
a  Uaiiat  ot  yolka  ol  eggs,  pour  It  into  a 

Bn  to  cool.  Make  rour  preparation  into 
lis,  about  Ihe  siie  of  an  egg,  dip  them 
In  egg,  fry  them,  aprinkle  tbem  with 


•X; 


,   O&teauitf.'  —  'BiAX  a  quart  ot 

cream,  add  to  it  h^f  a  pound  ot  powder 
sugar,  and  three  quartera  of  a  pound  ol 
rice ;  wben  the  latter  Is  quite  lolt,  dia- 
aolre  In  it  a  quarterof  a  pound  of  butter, 
and  then  pul  in  the  grated  rind  of  a 
IcDion,  let  II  cool.  When  quite  cold,  atir 
in  lour  yelki,  and  four  whole  eggs,  more 
if  the  rice  be  tctt  thick ;  butter  a  mould 
lightly,  put  the  rice  into  it,  place  the 
mould  in  hot  ashei,  so  that  it  may  be 
completely  enreloped  in  and  corered 
with  ihem ;  in  bait  an  hour  the  galeaa 
will  be  done  enouiih:  then  turn  It  out, 
and  serve.  If  vou  wIbIi,  you  can  make  a 
rmtti,  by  whtpplpg  the  whites  of  Ax 
eggs ;  like  other  loitHi,  in  thia  ease  it 
(Gould  be  served  in  a  silver  disb.    In 

tutting  the  preparation  into  the  nuuld, 
t  carrtol  not  to  fill  It,  a«  the  rice  would 
swell  ard  run  over  the  edge. 

Rice  ltiJi.*—W\om  an  ounce  of  rice 
lor  each  peraon,  wash  It  thoroughly  in 
warm  apater ;  set  some  milk  on  the  lire, 
and  when  II  boila,  put  in  tlie  rice :  con- 
tinue to  boll  It  over  a  slow  Hre,  stirring 
often  lor  two  ur  three  houn ;  add  salt 
or  Bugar  according  to  taste,  and  cinoa- 

Rick  Paneajf-e*.*— Boll  half  a  pound 
orriceinaamallquantityol  water,  until 
quite  ajclly  ;  as  soon  aa  it  la  cold,  nix  It 


tslt  and  DUtmeg;  m.k,-  eight  ol.  _.  _. 
butter  iufl  warm,  and  'tlir  in  with  tb« 
rest,  aditinji  to  the  whole  aa  much  batter 
as  will  make  the  batter  tliiek  enoOffb. 
They  munt  be  Irieil  in  ns  sinall  a  quan- 
tity ofUrd  as  pMiible. 

Rice  Faiie.'  —  Rub  ihrte  onncM  ot 
hulier  well,  into  hall  a  pound  of  groand 
rue,  nii>i>ten  it  with  water,  and  roll  It 
oat  with  alitlle  flour. 

RirF  Fuddixg.  Bi>.W.«-Take  *ix 
ounces  nl  whole  tii.-e,  st.iJ  when  suflici- 
ently  boiled,  stir  rn  »  tnble^poonful  and 
a  Wr  of  suet,  ah  red  tine  ;  when  thatii 
melted,  take  it  up,  udd  une  egg,  nnd  two 

aP3 


R1C 
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ounces  of  moUt  sugar.    Boil  ibf  se  toge- 
ther ihrre  quarters  of  an  hour. 

Rice  Pudding,  with  Ci«rroji<i.»--Tie 
five  ounces  of  wnole  rice  in  a  doth,  leav- 
ing it  room  to  swell,  boil  it  half  an  hour, 
then  take  it  up,  add  three  tablespoons- 
ful  of  suet,  shred  fine,  five  ounces  of  cur- 
rants, and  two  eg^s,  well  beaten  ;  tie  it 
up  again,  and  boil  it  an  hour  and  a  half. 

Rice  Puddi/uf,  Boiled*  — ViftW  wash 
and  pick  some  rice,  tie  it  in  a  cloth,  leav- 
ing plenty  of  room  for  it  to  swell.  Boil 
it  lu  a  jduaniity  of  water  for  an  hour  or 
two.  When  done,  eat  it  with  butter  and 
sugar,  or  milk . 

Rick  (Duteh)  Pudding,  —  Soak  four 
ounces  of  riee  for  half  an  nour,  in  warm 
water  \  tlien  drain  the  water  from  it,  and 
put  it  into  a  stewpan.  with  half  a  pint  of 
milk,  half  a  stick  of  cinnamon,  and  let  it 
simmer  until  tender.  When  oold,  add 
four  whole  eggs,  well  beaten,  three  oun- 
ces of  sugar,  a  quarter  of  a  nutmeg,  a 
good-siaed  piece  of  lemon-peel,  and  two 
ounces  of  butter  melted  in  cream.  Line 
a  dish  or  mould,  with  light  puff  paste, 
put  iu  the  above,  and  bake  m  a  quick 
oven. 

Rice  Pudding  wilh  /SVniV.— Swell  the 
rice  in  a  little  milk  over  the  fire;  then 
mix  with  it  either  currants  or  oooee- 
berries  sctilded,  or  apples  pared  and 
quartered,  raisins,  or  black  currants, 
add  one  egg  to  the  rice,  to  bind  it, 
boil  it  well,  and  serve  with  suarar. 

Rice  (  Ground)  Pi/c///iii^.— Boil  n  very 
Urge  spoonful  of  ground  rice  in  a  pint  of 
now  milk,  with  lemon 'peel  and  cinna- 
mon. When  cold,  add  sugar,  nutmeg, 
and  two  eggs  well  beaten ;  put  a  puff- 
paste  round  your  dish,  put  in  the  above, 
and  bake. 

Rice  Puddings,  Small, — Simmer  two 
large  spttoitsful  of  rice  in  half  a  pint  of 
milk  until  it  i»  thick,  then  add  to  ft  a  bit 
of  butter  the  size  of  an  egg,  and  about  half 
a  pint  of  thick  cream,  and  give  it  one 
boil.  When  cold,  mix  the  yolks  of  four 
egg^,  and  the  whiles  of  two,  well  beaten, 
eugarand  nutmeg  according  to  taste,  add 
grated  lemon^  and  a  little  cinnamon. 
Butter  nonoe  little  cups,  lay  some  orange 
or  citron  at  the  bottom,  and  fill  them 
alMiut  three  parts  full  with  the  above. 
Bake  three  quarters  of  an  hour  in  a  slow 
oven.  Serve  the  moment  iicfore  they 
are  to  be  eaten,  with  sweet  sauce  in  a 
bt>at. 

fticE  Savoury,  —  Carefully  wash  and 
pick  Rome  rice  ;  set  it  to  stew  very  gently 
in  a  little  veal  or  rich  mutton  broth,  add 
an  onion,  a  blade  of  mace,  pepper,  and 
sale.  When  it  is  swelled  it  should  not 
be  boiled  to  mash  ;  nut  it  to  dry  on  the 
fhaJlow  end  of  a  sieve  before  the  fire. 


You  may  serve  it  dry,  or  pat  it  li  the 
middle  of  a  dish,  and  pour  the  gxavf 
round,  having  first  heated  it. 

Rice  iSoa^. -*  Carefully  blanch  ioaA 
well  picked  rioe,  then  dralo  It  on  a  sieve ; 
put  about  a  taacupful  in  tlie  aoup  pot, 
with  one  head  of  celery »  and  a  ouart  of 
coMomm^t  Mnd  let  it  simmer  by  toe  side 
of  the  stove  for  three  hours.  KitthidBeM 
too  much  add  more  cmmmnin^,  itaaon 
with  a  little  salt;  take  out  the  eekry^ 
and  send  tlie  soup  to  table. 

Rice  iSoarj?.*— Wasli  your  rice  veil  in 
warm  water,  changing  it  frequently;  the* 
put  the  rice  into  a  saucepan,  with  soma 
good  stuck ;  set  it  on  the  fire,  and  leave 
it  to  swell  for  half  an  hour,  but  do  not  let 
it  boil ;  when  the  rice  ha*  imbibed  all  tiM 
stock,  add  a  sufficient  qtuuititv  to  cover 
tlie  rice,  cover,  and  boil  it  slowly  for 
two  hours :  in  the  mean  time  broil  two 
or  three  slices  of  beef,  and  pepper  aad 
salt  them  well;  when  of  a  nice  darli 
colour,  throiv  them  into  the  rioe  soap,  la 
which  they  will  Impart  a  rich  flavour 
and  a  fine  colour. 

RicBd /^ /VNiYienite.*— Boll  come  rka 
iln  gcod  broth,  and  when  soft,  mix  them 
with  '>eef  marrow,  ponnded  almonda, 
sugar,  and  orange-flower  water;  set  them 
on  a  gentle  fire^and  when  of  a  good  oon- 
sistCiiUw*,  pour  It  on  a  dish ;  glaae,  tad 
colour  it  with  a  salamander. 

RISSOLES  d  la  d*Jrtois.  —  Make  a 
sort  of  forcemeat  of  chicken,  pertridfe, 
rabbit,  for  sweetbread,  &c.,  (see  Crv 
quetfet),  and  make  a  rissole  paste,  (see 
Collopt),  which  roll  out  very  thin ;  make 
the  forcemeat  into  little  round  balls,  and 
pUce  them  at  equal  dibtanoea  oa  the 
psste ;  egg  thrm  lightly,  and  turn  the 
end  over ;  cut  them  with  the  gigging  iron 
to  the  shape  of  a  scalhtp,  prick  each  of 
them,  and  fry  them  quickly  In  lard ;  lay 
them  on  paper  as  you  do  them;  serve 
them  very  hot,  with  a  napkin  ander 
them. 

ROACH.— The  roach  is  a  very  coarse 
and  bony  fish:  those  which  are  taken 
from  rivers  are  very  superior  to  these 
which  are  taken  from  p«Hid8.  They  are 
in  tcntion  in  April  and  May. 

Roach  i3o//e//.— Scale,  guty  and  wash 
them :  wipe  them,  cut  tnein  in  three  or 
four  places  on  the  sides ;  pot  Into  a  stew- 
pan  some  small- beer,  vinegar,  and  water, 
(enough  to  cover  the  fiahl,  tome  raJ^  a 
bunch  of  sweet  herbs,  parsley^  and  a  stick 
of  horse-radish  sliced;  wh^  it  boils,  pot 
in  the  finh.    Serve  with  anchovy  sauce. 

Roach  Fried,  —  Scale  and  gut  the 
roach,  wash  them  in  salt  and  water, 
wipe  them  exceedingly  dry :  flour,  ana 
fry  them  in  boiling  lard ;  they  must  be 
brown  and  crisp;  Jay  them  In  a  warm 
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;  poor  tbe  fiU  out  of  the  mii,  put  ia 
!oe  of  butter,  and  when  ft  boila,  fry 
B  sfuce  and  parsley  crUpi  ^y  it  on 
roach.  Serve  with  anchovy  sauce. 
3CAMBOLE,  or  fFild  Oarlic.*^ 
■oine  rocamboles,  and  put  them  ioto 
aoeoan  of  boiling  water ;  set  them 
be  rare,  until  they  will  yield  easily  to 
sure,  then  throw  them  Into  cold 
ir.  Reduce  some  tfehuti,  thicken 
little,  and  tlie  rocamboles  being  cold, 
n,  and  put  them  in ;  give  thea  a  toea 
'  the  fire,  and  then  serve. 
OLLS.—Warm  an  ounce  of  butter  in 
a  pint  of  milk,  then  add  a  spoonful 
A  naif  of  yeast  of  small-beer,  and  a 
B  salt.  Put  two  pounds  of  flour  into 
n,  and  put  in  the  above.  Set  it  to  rise 
m  hour  ;  knead  it  well;  make  it  into 
in  rolls,  and  bake  them  in  a  quick  oven. 
DLLS  (French),"  Rub  one  ounce  of 
;er  into  a  pound  of  flour ;  then  add  to 
Be  egg  beaten,  a  little  yeast  that  is 
bitter,  and  a  sufficient  quantity  of 
if  to  make  a  dough  of  moderate 
hess.  Beat  it  well,  but  do  not  knead 
let  it  rise,  and  bake  on  tiuK. 
OLU  {French). — Warm  three  SfKMns- 
of  milk,  and  the  same  quantity  of 
pr,  with  a  bit  of  butter  the  size  of  a 
lut,  put  it  to  two  spoonsful  of  thick 
It ;  put  this  into  the  middle  of  ratlicr 
e  tliaii  a  ouartof  flour,  mix  the  whole 
tlier  to  the  consistence  of  a  batter- 
ding,  adding  more  flour  if  necessary, 
Mke  it  the  proper  thickness ;  strew 
ttle  flour  over  it  from  the  sides,  and 
e  weather  is  cold,  set  it  at  a  little  dis- 
X  from  the  fire ;  do  this  three  hours 
>re  it  is  put  into  the  oven ;  when  it 
ika  a  good  deal  through  the  flour  and 
s»  work  it  into  a  light  paste  with  more 
m  milk  and  water ;  let  it  lie  till  « ith- 
quarter  of  an  hour  of  fretting  into  the 
1,  then  work  them  lightly  into  rolls ; 
r  a  tin.  and  drop  them  on,  handle 
a  as  little  as  possible ;  set  them  before 
fire.  Abvut  twenty  minutes  will  be 
ident  time  to  bake  them ;  put  a  little 
into  the  flour.  lUflp  the  rolls. 
OLU  Short  (Hoi)  *'-Dry  bef«xt!  the 
a  sufficient  quantity  of  flour  to  make 
w  ^enny  rolls,  or  larger  if  ^'ou  like; 
to  It  an  egg  well  beaten,  a  little  salt, 
■poonsful  of  yea%t,  and  a  little  warm 
k;  make  it  into  a  li^ht  douvh,  let  it 
id. by  the  fire  all  night.  Bake  the 
I  in  a  quick  oven. 

.OOTS  (Petiiet  Racines).^  —  Cut 
10  young  earrots  into  small  pieces 
at  an  inch  and  a  half  long,  makeiiiem 
nd.  and  keep  all  as  near  of  a  site  as 
lible;  put  them  into  a  saucepan  of 
ing  water,  and  let  them  boil  five  mi- 
Ba»  thencbaof  e  them  inio  cold  watery 


and  finish  liko  JUenmbolet  (mt  that  mr- 
Ucle). 

ROSES,  GumAm/.*— Criap  two  handf- 
ful  of  rose-leaves  in  some  clarified  augar* 
boil  them  to  fort  eoHfie^  then  take  tho 
pan  from  the  m^  pour  it  on  a  sieve,  let 
the  syrup  run  from  the  leaves,  rubbing 
the  latter  in  your  hands,  then  dry  them 
in  a  stove.  Boil  vour  sugar  again  to 
eom/t^^  adding  a  little  carmine  to  oolour 
it,  and  finish  it  in  the  same  manner  as 
Jonquiia^  Candied.  (See  that  article.) 

RoBBS,  Cofwenvt/.*— Boil  half  a  pound 
of  sugar  to  fort  ionPle,  pour  into  this  sy- 
rup the  best  duuble-distilled  rose- 
water  ;  boil  it  again  to  fort  perle^  mix 
with  it  a  little  prepared  cochineal  or  car- 
mine to  colour  It,  and  pour  your  conserve 
into  moulds. 

RosB  (Red)  Dreipf.*— Take  a  small 
quantity  of  red  bastard  saffiroa,  and  a 
little  odcined  alum,  boil  these  in  somo 
water  until  it  is  sufficiently  tinged  liar 
your  purpose ;  then  filter  or  strain  il 
through  a  very  close  linen  doth ;  put 
five  or  six  spoonsful  of  sifted  sug^r  into 
the  pan,  dilute  it  with  the  eoloured  wa- 
ter, work  it  well  with  the  boie  d  iabelier^ 
and  set  it  over  a  chafing*dish ;  wlien  it 
l)eglns  to  boil,  add  two  more  spoonsful  of 
sugar^  and  having  worked  it  well,  per- 
fume It  with  some  drops  of  essence  of 
roses,  and  finish  as  directed.  (See 
Orange'Jlower  Dropt.) 

Rose  Gateaux  Sot^jffles^  —  Take  a 
handful  of  rose-leaves  and  a  pound  of 
sugar ;  boil  the  latter  to  petit  boule  or 
petit  coise^  then  p«it  in  the  roses,  increase 
the  boiling  to  easee  ;  have  ready  a  gi4ce 
ropale^  made  with  the  white  of  an  egg, 
tinged  a  delicate  rose-colour  with  a  litde 
carmine,  mix  this  with  your  syrup  and 
rtises,  stirring  it  rapidly ;  when  the  su- 
gar rises  the  second  time,  pour  it  into 
the  mould. 

Rose  Ice  rream.*— Put  a  quart  of  rich 
cream  into  a  saucepan,  set  it  on  the  fire, 
when  itlK>iIs  take  itoff and  putinahandfnl 
oi  fresh  roae-Ieaves ;  leave  them  to  infuse, 
keep  them  covered  for  two  liourii ;  then, 
if  the  cream  be  cold,  strain  and  pour  It 
on  the  yolks  of  nine  egg%  beat  th<^m  up 
well,  add  three  quarters  of  a  pound  of 
powder-sugar;  set  it  on  a  alow  fire,  and 
stir  it  constantly  till  it  thickens,  taking 
care  that  it  do^s  not  boil.  Run  it  through 
a  liolting,  and  when  cold,  colour  It  with 
a  little  carmine  dissolved  in  clarified  su- 
gar ;  put  it  into  a  sakoiiere^  and  firecxe  as 
usu.ll.  (See  lee,) 

Rose  •/e//|f.*— Make  a  dear  apple- 
jelly,  colour  it  with  oocUncal  infused  in 
double-distilled  roae-water,  and  just  be- 
fore the  last  bdlinf  put  In  half  a  glass  of 
the  best  douMt-diatUkd  rooe-waUr. 


ttoa                      (*M)  ROU 

Rani,  Oiltf.'^Ttka  time  ponnd*  of  wben  yon  htn  pi«cai«d  m  ancfc  food 

picked  Tott*,  ud  diadl  tlicin  by  iai»-  roM-mter  u  it  will  yMd.  let  the  Bc«  lO 

tHDic  in  lira  quam  of  bnindy.    DiMidM  oot  indaiUr. 

tmpoundamnd  ■  hkifot  mnrlnaBiDt  Rou  fTiufor.*  —  InfoM  rose-knei 

■BdabKirorriMrntPr, bointuplirtec;  In  tbe b«n irbiu  vincfu.  lemTcUwhoe 

when  oold,  add  tu  ii  h^r  k  pound  ot  itwill  be«ipoKdiDthciunfcirlend*T*i 

douUe-diitilM  row-mters  tnii  it  witii  tben  diM  itoff,  pnMmlltiieliqnarftODi 

tbebMndr,  Biter,  and  bottle  It.  the  dn«t.  filter  and  bottla  tt.    Kaeptba 

Thli  liaiietir  it  grektiy  Impnnred  by  bottle*  well  eorlied. 

dlMolTinK  tfaeaninrinco1draM>mter.  ROSEMARY  Vimgwr.*   —  Tbii    i* 

Ron  ffater,  DBaile-ditlilled. '—Tbt  Made  in  tk«  nme  nuncr  u  Larctidtr 

rate  Kencrally  etioeen  lor  (hi*  purrMHC,  la  finegar. 

lb«  common  pale  (linKie  or  double)  row,  RU!iaOUS.*-Td(e  tfarw  OMrtuidf 


pante  tbe  lemm,  pound  then  In  a  mar-    bruited)  i  pi 

Die  mortar  to  >  pwle,  and  leave  them    three  rallonaot  pure  water  ;«■ . 

fiveoriix  hoanlnllie  mortar ;  then  pal    thia.  It  will  yielaa|>Uoaand  a  hall;  la 
tbcm  into  a  lante  do««  elodi,  and  let  two    which  dhsolve  nrelve  ponnda  of  fine  »• 

KMn*  wrina  it  with  all  their  itrcnalh.  «ar  bniken  up ;  add  to  it  an  eqoal  qoaa- 
vioffby  tfii* operation  obtuned  bur  tityof  BpiritatjeMamloa.colaaritaiB- 
pounda  01  juice,  infuae  In  it  an  equal  aon  with  coefa incal,  Bllerand  bottle  It. 
weiglit  of  freah  roae-l«vea  FortwCDly-  ROTI,  Sam  Paral.*  —  Fill  a  aoad- 
tbur  houra  ;  at  Ihc  end  of  that  time  pat  aiied  olive  with  chopped  capen  and  an- 
Ihe  whole  tnlo  thf  alembic,  which  place  diorini,  toali  it  in  oil,  and  pnttt  into  a 
in  a  aand-batli,  and  dlitillt  according  to  ieccn-Jica,  orany  other  cqnally  drii^driy 
rulP.  (See  Oitlilling.)  flavouicd  imall  bird  ;  enclooa  thia  )n  a 

When  you  have  colieded  about  an  larserone,(uebaaaBactolBn;  thentakea 
ounce  ot  the  water,  unloK  the  reeeivpr,  iark.eut  oSTihahead  and  teet>  pat  the 
and  jl  that  which  lasuee  from  the  itill  ia  ortolan  in  it,  cover  it  with  a  thin  aliceof 
a*  adorlieroiiau  That  which  proceeded  bacon,  the  larli  into  a  thruah,  tlw  Araat 
fint, continue Ihenperatton!  bat  If  not.  Into  a  quail,  the  qusU  into  a  lapwini^ 
collect  it  inU  anottier  vcnrl,  ai  thia  le-  thli  into  ■  plover,  then  a  partridge,  ca- 
cond  water  ia  only  single,  and  muat  t>e  eloae  the  partridge  In  a  woodcodc,  thea 
kept  acpamte  fmrn  the  flnt,  which  ii  «  teal,  a  turker-poult,  a  wild  duck,  a 
the  Eueiitial  fVater.  Should  the  ae-  pullet,  and  a  pheaaant,  cover  thia  latter 
cond  wHtcr  have  an  unpleaiant  amell  with  a  gooae,  after  which  a  turliey,  and 
(caused  by  tbe  ipptlcalion  of  loo  much  endnae  the  whole  in  a  binlard.  It  in 
hentl,  eipoae  It  tu  tlie  Bun  Tor  a  few  doya,  proceeding  a>  above,  any  apace*  are  left, 
covered  only  by  a  theetof  n^.  The  fill  tliemup  with  alaree  made  ottrufllei, 
uimoateare  itneceaaary  In  dUtilling  this  diemiata,  and rauaaa*-mtat i  putltlnto 
and  all  otlier  odorifr raila  aubalancea.  a  large  aauccpsn  wtto  amall  oniona  atuck 

A  at'll  more  powerful  eiaence  than  the  with  elovea,  camtr,  bam,  cut  In  inull 
above  miy  be  procured  by  thefollowinit  piece*,  celery,  a  hstiquel  gmrm,%  iv- 
melhod :— Gather  as  many  roaea  as  will  gnimette,  alicca  of  tacon,  a  clove  or  two 
aflford  thirty  poundt  of  leavea,  pound  ot  garlic,  pepper,  lalt,  spicea,  and  eo- 
these  wilb  four  pounds  ot  aait;  when  riander;  set  your  •aucepanoea  leotlc 
pounded,  place  the  palte  in  a  veaiel  In  lire  or  In  a  moderate  oven  ior  twenty* 
Uyrrs  with  aalt  lieiween  each,  preaa  four  hours;  aliim,  and  Krva  it  very  hot. 
them  cioaely,  cork  them  tirht,  leave  the  ROUX.*— Put  a  pound  of  butter  iato 
vesaei  twelve  daya,  and  tiien  distil  as  ■  aaucepan,  shake  It  about  till  disMlfcd, 
Uliual.  when  add  a  aufficient  quantity  of  ailttd 

Ro9B»'o'«r.Siiff(«.*— Putfourpounda    flour,    to  make  it  the   conanience  of 
n'  mse  leaves  into  a  pan,    with  three     thick  bcuilli ;   then  Bet  it  over  a  fierce 
tK  nf  river  water,  and  leave  it  lour-     ntove,    nrid    eiir  it    until    it    begiai  M 
wlipti  make  a  good  Bre  of 
:e   the  roiLr  on  k,  and  let  it 
rresBe  in  cotouri  it  onghllD 
liifhtbrown.    Set  tlby.aa* 
UK  u  HB  w-cafion  may  require. 

Roim,  WA)(e.*-Prepare  yoor  btilttr 
.nd  flour  aa  nhove,  place  it  ow  a  mode 
atcly  heated  stove,  Btirring  it  oooatairtly 
ill  very  hot ;  l>e  careful  that  It  doca  uot 
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take  eokmr  At  all,  for  the  whiter  it  U  the 
more  dee'rabl^. 

RUFFS  aitd  Rees  ^Thfae  are  parti- 
cobirly  delicate  birds^  and  should  tliere- 
fore  be  liandled  very  lightly  in  the  plrk- 
iaff;  they  mu^i  be  run,  tide  by  aide, 
apoa  a  loii«  skewer,  and  roasted  far 
twelve  or  fourteen  minute*  at  a  good  dis- 
tance from  the  fire,  and  basted  with  but- 
ter: serve  witli  good  gravy  in  the  dish, 
ana  bread  sauce  in  a  boat. 

RUM  JeUif'—To  a  quart  bottle  of  com* 
moQ  white  wine,  add  a  pound  of  lump 
sugar  reduced  to  a  syrup  and  clarified ; 
then  take  an  ounce  of  isinKlas^^  dissolve 
it  thoroughly,  stmin  it  through  a  sieve, 
and  mix  it  with  the  syrup  milk  warm  ; 
when  this  mixture  is  nearly  cold,  pour  it 
into  the  white  wine,  stir  it  well  so  as  to 
mix  it  completely ;  thrn  aild  a  spoonful 
(or  rather  more,  aroordinj?  to  tbestrcngth 
yoa  desire)  of  old  Jamaica  rum;  stir  it 
and  pour  it  into  a  mould,  or  glawes,  if 
intended  to  hand  round  for  evening 
parties. 

RUSKS.— Melt  four  ounces  of  butter 
in  half  a  pint  of  new  milk ;  tlien  add  to 
this  seven  eggs  well  beaten,  a  quarter  of 
a  pint  of  yeant,  and  three  ounces  of 
aogar,  put  this  mixture,  by  degrees, 
into  as  much  flour  as  will  make  an  ex- 
tremely light  pABte.  more  like  batter, 
and  set  it  to  rise  before  the  fire  for  half 
an  hour ,  then  add  more  flour  to  make  it 
rather  stiffer,  but  not  stiff.  Work  it  well, 
and  divide  it  into  small  loaves  or  calces 
aboat  five  or  six  inches  wide,  and  flatten 
them.  When  baked  and  cold,  slice  ihem 
the  thickness  of  rusksi  and  brown  them 
a  little  in  the  oven. 


S. 

8AG0.— Let  it  soak  for  an  hour  in 
eold  water,  to  take  off  the  earthy  taste  ; 
pour  that  off,  and  wash  it  well ;  then  add 
more  water,  and  simmer  xently  until  the 
berrios  are  clear,  with  lemon-peel  and 
iploe.  Add  wine  and  sugar  according  to 
tMie»  and  boil  all  up  togetiier. 

fSaoo  iffl^.- When  well  rleanocd,  bi)il 
it  alowly  with  new  milk.  A  small  quan- 
tity will  be  auflirient  for  a  quart  of  milk, 
il  twella  so  much«  and  when  done,  it 
ihoald  be  re<luced  to  about  a  pint.  It 
reqairas  neither  sugar  nur  flavouring. 

oaoo  Pudding'  —  Boil  two  ounces  of 
aago  with  some  cinnamon,  and  a  bit  of 
lomon-peel,  till  it  is  soft  and  thick ;  mix 
the  crumb  of  a  small  roll  finely  grated, 
wilJi  a  glass  of  red  wine,  four  ounces  ot 
chopped  marrow,  the  yolks  of  four  eggs 
veil  beaten,  sugar  aeeording  to  taste; 
whan  the  lago  is  cold,  add  thii  mixuivt 


toltf  atir  the  whole  well  together,  and 
put  It  in  a  dish  lined  with  a  light  puff- 
DHBie,  and  set  it  in  a  moderate  oven  to 
bake ;  when  done,  stick  it  all  over  with 
cif  ron  cut  in  pieces,  and  almonds  blanch- 
ed and  cut  in  slips. 

Sioo  Pudding.  —  Boil  two  ounces  of 
saoo  until  tender,  in  a  pint  of  milk  ;  when 
eold,  add  five  eggs,  two  Naples  biscuits, 
a  little  brandv,  ana  sweeten  according  to 
taste;  put  this  into  a  basin  and  boil. 
Serve  with  melted  butter  mixed  with 
wine  and  sugar. 

Saoo  Pudc/iJi^.*— Wash  half  a  pound 
of  sago  in  several  waters  (warm) ;  then 
put  it  into  a  saucepan  with  a  pint  of  good 
milk,  and  a  little  cinnamon ;  let  it  boil 
till  thick,  stirring  frequently  ;  pour  it 
into  a  pan,  and  fteat  up  with  it  half  a 
pound  of  fresh  butter ;  add  to  it  tlie  yolks 
of  eight,  and  whites  of  four  egg*,  beaten 
separattly,  half  a  glass  i-f  white  wine, 
sugar  according  to  taste,  and  a  little 
flour;  mix  all  together  well,  and  boil  it. 
Serve  with  sweet  sauce. 

SiGo  Soup, —  Wash  your  sago  in  tlie 
same  manner  as  rice,  and  boil  it  in  fowl 
consomme  until  quite  a  jelly ;  have  ready 
a  pwrce  of  ganic,  heated  in  the  bain-' 
marie;  mix  the  sago  with  this,  whilst 
tioth  are  boiling  hoi ;  if  too  thick,  add 
more  fowl  eoHsomm^,  and  glaze  of  game ; 
soak  your  bread  as  usual,  and  serve  the 
soup. 

SALAD.*— Take  one  or  two  lettuces, 
split  them  in  two,  thoroughly  wash  them, 
and  drain  the  water  from  them ;  then  cot 
them  into  sdmII  pieces,  and  intermix 
them  with  small  salad,  celery,  and  beet- 
root^ cut  in  pieces,  some  nice  young 
radishes  cut  mto  small  piece«,  sliced 
cucumber,  and  an  egg  boiled  hard,  cut 
into  pieces,  and  garnislied  about;  tlien 
make  a  sauce  with  the  yolks  of  two  egf^s, 
boiled  hard,  whicli  rub  well  together  in 
a  ba«in  with  a  wooden  spoon ;  add  a  little 
pepper,  salt,  and  muHtard ;  when  these 
are  mixed  to  a  smooth  paAte,  put  in  a 
few  tea-spoonsful  of  sweet  oil,  mixing  ii 
well  between  each  spoonful,  then  mix  in 
a  few  tea-spoonsful  of  vinegar  in  the  same 
manner.  When  the  sauce  U  mixed  ac- 
cording to  the  directions,  it  will  never 
require  shaking,  and  will  always  look  like 
cream.  Pour  thiH  nauce  over  tlie  salad* 
or  serve  it  in  a  cruet. 

Salad  (PcrrtJian).*  — Take  five  very 
red  carrots,  and  as  many  turnips,  cut  ail 
these  with  a  root-cutter  into  round  piecea 
an  inch  long,  and  three-eightbsof  an  inch 
in  diameter ;  cot  some  mq^armgus  heads 
and  French  beans  of  the  sanM  length ; 
tons  them  all  up  in  a  little  oil,  vinegar, 
salt,  pepper,  tarragon,  chervil,  and 
minced  sham.    Cut  three  large  par- 


hmg  trinnglea;  plice  llwm  on  ■  dlih 
•Itmutcly;  tliat  i^  the  alicm  of  pocutoe 
withtbc  point  upwkrdi  and  tlie  bcet-raot 


oNiaiite'icr,  p.iurorer  the  hotcom  of  the 
diihuameuplcirlly,  and  put  it  on  ice  to 
Kt  it;   then  lake  thirty  cluunpigniiit, 

Etrce  tlie  centre  or  each,  and  in  lhp» 
lea  atkk    aapamEus    beadr.   French 

rnimd  piccca,  an  int)]  and  a  hilr  long  ; 
dip  the  champignon-'  into  a-pic  jcllyi  a 
Utile  aet,  and  place  tiiein  aUernaWly  on 
the  iMet-root;  when 

jvar macideiite  ol  tL — , --.  

crown ;  niaak  It  lightly  widi  a  white 
magtuumaite,  )n  the  eenlre  Ax  a  fine  let- 
tuce heart,  with  hearta  cut  in  halrea  or 
qiurtera,  aod  aervc  yoar  aalad. 

SALLY  ^Hniu.*~  Take  three  quarta 
at  dried  flour,  half  a  cnptul  of  jeai'    - 

quarleroCa  pound  of  bultar,  melted 

aufficient  quantity  ri  nillk  la  diaulve  it, 
tbe  yolka  of  three  em,  and  a  little  tall ; 
naVn  tbeie  Ingredlcnta  into  a  llghl 
dough,  let  it  ataiid  before  the  fire  (co- 
vered), for  an  hour  to  rire,  and  bake  Id  a 
quick  oven.  The  above  may  be  made 
into  amnit  cakpt. 

SALMAGUNDY.       ~ 


vhltenesa  between  tbe  flakek  whii 
(tivea  grrat  flroineaa ;  by  lieeplai^  t| 
melta  down,  and  tbe  Bah  becoaica  ricbi 


For  tliii  purpoje,  ehnp  separately  the 
while  pari  ot  a  cold  chicken,  or  *eal,  Iht 
yulka  ol  lour  or  five  egga,  and  the  nanK 
number  of  irhiiea  of  egga  i  a  large  hand' 

ful  of  par-Icy,  lixanrht "--- 

rout,  pickled    red  cabl 
gnted   longi 


clovei,  beat  all  together  till  very  &a>i 
boll  ibe  ersmb  of  a  aaiali  roll  in  laaa 
milk,  best  with  it  (our  cna  till  it  h 
ibtrk,  let  It  cool,  and  bind  the  wbaU 
LOgetber  with  four  raw  egna;  take  tbf 
•kin  from  the  aalmon,  and  pat  the  •licea 
in  a  di*h,  cover  each  alice  with  tlie  tart^ 
meat,  pour  melted  butter  onr  tbcm, 
and  then  itrew  br^d-cnimba  all  over: 
lay  •  crort  round  the  diah,  and  plan 
oyitera all  round;  politln  theofm,aDd 
let  it  bake  till  of  a  fine  iKoim  Bolaur, 
(ben  take  it  out,  pour  over  It  a  litda 
melted  butter^  witiiaoaie  red  vine  boDai 
in  it,  and  the  juice  of  a  lemon. 
SALHOa  en  BoW/.*— Take  ■  ni 


!,  wbieb  roll  up  I 

form  of  a  barrel,  make  the  enda  at  It 
quite  amooth,  iprinkle  tfaem  with  hII 
and  pepper,  and  roil  them  up  In  a  abeal 
of  paper,  place  them  on  a  DahlBg-paai 
pour  on  them  a  martiiMde  mile,  and  balm 
Ihem.  Wbea  done,  lake  off  the  papen 
cirefully,  ao  aa  not  lo  injure  tlie  Kkd; 
ji.L  —J- !.i.  -  ™oftt  of  carp- 

liam,   and  <  irith  tmKt  pfqumte. 
-     .  .    .      i  well  Aa-        Balhoh  au  S/tn.  — Drain   a  MimM 

voured,  anil  ci  a  gonkl  colour.    Put  a    without  ripping  up  tbe  ttMoach,  wMb 
taucer  or  china  baton  into  a  round  dIah,    and  thotough'r  drv  it;    put  it  InU  a 


ofe«g«:a._„ 

anchoviea,  aoine  beet-    roea :  or.  If  better  like 

■bbage,    ham,   and  <     '  ' 

.ny   thing   well  Aa- 


oraamallerdi      _. _. 

make  towa  round  tt,  wide  at  the  bottom. 
And  growing  nnaUer  towanta  the  lop] 


-  „-,   Jrv  it;    put  I 

lb-kettle,  unci  let  ft  atew  for  ti , 

lea*,  aeoording  to  Um  alie  of  Un 

-  good  marinade  ;  let  the  n 


fi.h, 


makina  choiceofauchor  theinitrrdienl*    bouillon  boll  alowly.  otberwiae  tbe  fiab 


foreach  row  ai  will  m 


the  top,  or  butter  worked  '  drain  it,  place  on  a  cle> 

,:,..j 11..1 1_  _r     -uTiiih  wiih  paraley. 

SiLVON  Boiled.— S»\  mon  raqulm  bdof 


inio  wl - ,  -.  _ ,.. 

curled  paraley  may  be  atuek  In. 
need  not,  unleaa  you  pleaae,  put 
thing  in  Uiediih,aa  tbendmagundy 


■lowiy,  ouKnnae  ine  nan 
through.  Before  aervlgg, 
:«  on  a  dean  napkin,  and 


. .  —  ... ,  or  put  into  the'  half 

whitei  o[  ««a,  which  '  "        '    " 


'  well  h 


it  Ib  very  nnwho 


wliitei  o[  eg^i,  which  may  be  ir 

■Uud  upright   by  CHltingoffa  lit 

at  the  round  end.     Id  the  latKc  c«c. 

eaah  h<ill  egg  liaa  but  one  Ingredieni. 

Curled  butter  and  paraley  may  be  put  aa 

gam  I  ah  between.  ,  _,„  „,„  „_,  „  ™, 

SALMON^WbenaalmonUtrcahand  1  form  ot  the  letter  S  ;  pul 
(MkI,  tbe  gilla  and  Betb  are  of  a  btight  |  sf  told  ipring  wsier  Witb 


'eii  iwiieu.iw  II  IB  very  nnwnoieao— 
'ben  underdope.  Same  boil  hara«-nd)*1l 
in  the  water;  fried  nmelta  aaj  belaid 
round  It ;  garnlah  wiih  borae-radiik  aal 
sliced  lemon,  Serve  with  anebory-MiNC 
and  plain  butler. 
SiLMoa  iliu'M.— Run  a  pack-thread 


head,  to  bring  the  Bah  ic  .... 
plenty  ot  Mlt, 
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•nd  a  thett  of  paper  over  it ;  as  soon  a« 
It  bffflnt  to  boil,  t^t  it  by  tbe  tide  of  the 
lire  to  simmer  geiilly  till  done  ;  talte  out 
the  pack-thread  without  breHking  tlie 
■alVMMi.  Serve  it  on  a  fish-plate  with 
lobster-sauce  in  a  b^Mt. 

^iMOUfBoiled  in  //rVi^.— Season  with 
pepper  and  salt,  s«)me  slices  of  bacon, 
nk  and  lean  together,  d  pound  of  vesl 
cnt  thin,  and  a  pound  and  a  half  of  beef ; 
put  these  into  a  deep  stewpan,  then  a 
fine  piece  of  frt^h  salmon  cut  out  of  the 
midule,  then  pour  in  jnst  as  much  water 
as  will  cover  it,  and  let  it  simmer  over  a 
geotle  fire  till  thei^almon  is  almost  done, 
then  pour  the  water  away,  and  put  in 
twoouartsof  white  wine,  with  an  onion 
cut  in  slices,  some  thyme,  and  sweet 
marjornm,  picked  from  the  stalkn ;  let 
them  stew  gently,  and  wliile  thev  are 
doing,  cut  a  sweetbread  into  thin  slices, 
then  cut  the  slices  across,  and  stew  them 
In  a  saucepan,  with  some  rich  giavy, 
when  they  ai-e  done  enough,  add  a  quar- 
ter of  a  pint  of  esRence  of  ham  ;  take  up 
the  salmon,  lay  it  on  a  ditih,  and  seive 
with  the  sweetbread,  and  its  sauce  poured 
oter. 

Salmov,  BroiVn/. — Season  some  slices 
cat  aboot  an  inch  in  thickness,  with 
pepper  and  «alt ;  wrap  each  slice  in 
nair  a  sheet  of  white  paper,  well  buttered, 
twiat  the  ends  of  the  jtaper,  and  broil  the 
•lices  over  a  slow  fire  for  eix  or  eight 
mbiotes.  Serve  in  the  paper  with  an- 
cbory  sauce. 

Sjilmox  Broiled  7>i?fce.— Steep  some 
•lices  of  salmon  in  a  mixture  of  lemon- 
juice,  swc(*t  oil,  salt,  and  coarse  pepper, 
broil  till  half  don^ ;  th^n  dip  them  in 
some  butter  and  ••tock.  mixed  with  pars- 
ley and  young  onions  shred  ;  finish  broil- 
ing, and  »erve  with  a  little  lemon-juice 
and  bread-crumb*,  grated  very  fine, 
strewed  over, 

fUtsUON^Colfared  —^pVit  such  a  part  of 
the  fr>h  as  may  be  ^ufficii  nt  to  make  a 
handsome  roll.  w:iKh,  Hiid  wipe  it,  then 
mb  it  wril  in!»ide  and  out  to  seaiton  it 
\'ery  high,  with  salt,  white  pepper, 
pounded  mare,  ami  Jamaica  pepper, 
til  well  niixeti  together.  Then  toll  it 
tight  and  bi«  d  it ;  put  as  much  water 
and  one  third  viuetnr  as  will  cover  It ; 
add  bay-Iea\es,  i>alt,  and  Ix'th  sorts  of 
pepper.  Cover  c\iw^  and  simmer  till 
cone  enough.  Driiin  and  lioil  tlie  liquor 
quirk,  and  pnur  over  it  when  cold.  Serve 
with  funnel. 

SiLHOX,  Cn'mpni.-^WUfn  the  salmon 
is  rcmled  and  guitf'd.  rut  off  the  head 
and  tail,  and  cut  the  body  through  into 
sticea  an  inch  and  a  half  thick,  throw 
tbeoi  into  a  large  pan  of  punr.p  water; 
when  they  are  all  put  io,  gprinkle  a 


handful  f>f  bay-salt  upon  the  water,  stir 
it  about,  and  then  take  out  the  fi»h  ;  set 
a  large  deep  stewpan  on  the  fire,  boil 
the  iiead  and  tail,  but  da  not  split  the 
head :  put  in  siime  salt  j  wiien  they  have 
boiled  ten  minutes,  skim  the  water  very 
clean,  and  put  in  the  slices  ;  when  they 
are  siiflicicntly  boiled;  take  them  out, 
lay  the  head  and  tail  in  the  centre  of  a 
di»b,  and  the  slices  round.  You  may,  if 
you  please,  dress  the  head  and  tailalonc, 
and  serve  another  time. 

Salmon,  VroquetteM  q/".*— Boil  your 
salmon  in  a  Ofurt-bouillon^  and  when 
cold,  prepare  them  in  the  same  manner 
as  cro7Me//e#  of  salt  cod.  (See  ihat  article.) 

Salmon,  Dried. —i'ui  the  fish  down, 
takeout  the  inside  and  the  roc.  Scale  it, 
and  mb  the  whole  with  common  salt,  and 
hang  it  to  drain  for  twenty-four  hours. 
Pound  thiee  or  four  ounces  of  saltpetre, 
according  to  the  sixe  of  the  fish,  two 
ounces  of  bay-salt,  and  two  ounces  of 
coarse  sugar ;  mix  these  well,  and  rub 
into  the  salmon,  and  lay  it  on  a  large 
dish  for  two  days,  then  rub  it  well  with 
common  sair,  and  in  twenty -four  hours 
moie  it  will  be  fit  to  diy }  wipe  it  well 
after  draining.  Hang  it  either  in  a  wood 
chimney,  or  in  a  dry^  place,  keeping  it 
open  with  two  small  »tick«. 

Dried  salmon  is  eaten  bn>ile<l  in  paper, 
and  only  just  warmed  through ;  egg 
sauce  and  mashed  potatoes  are  usually 
served  aith  it;  or  it  may  be  tailed,  es- 
pecially the  bit  next  the  head. 

Salmon,  Dried^  to  Dreu,— Fall  some 
dried  salmon  into  flaken;  have  ready 
some  eggs  boiled  hard  and  chopped  large ; 
put  the  salmon  and  the  egg  into  half  a 
pint  of  thin  cream,  and  tkiee  ounces  of 
hotter,  riihbf'd  with  a  tf>a-s)ioontul  of 
flour;  skim  it,  and  stir  till  boiling  hot ; 
make  a  wall  of  mashed  itftatites  round 
the  inner  e<lge  <  f  a  dish,  and  pour  the 
above  into  it. 

Salmon,  Dried,  to  Dress,— lAy  it  in 
soak  for  two  or  tiiree  Imurs,  then  broil 
it,  shaking  a  little  pepper  over  it. 

Salmon,  Glace  au  Maigre.* — Empty 
and  clean  a  gixnl-siz'-d  nalmon,  and  lard 
it  with  anchovie'^andeelK:  open  the  fish, 
t^ke  out  'he  bone,  and  fill  it  with  a  farce 
compoaed  of  tench,  perch,  &c.  minced, 
and  mix^  with  artichoke- bottoms,  tmf- 
flfs.  niitrels,  &c.  also  minced,  and  sweet 
herbs,  kneaded  together  with  frrsh  but- 
ter. Tie  up  the  salmon,  and  put  it  into 
a  saucepan  with  eels,  cray-hsh,  carp* 
roes,  truffles,  &c.  moistened  with  eoiial 
qiianiitie«  ol  mmigre  hrvXXx  and  white 
nine;  stew  this  until  the  (M\  is  tender 
and  well-flavoured  ;  then  serve  it,  wiih 
its  liquor,  reduced  Co  tlie  proper  consist- 
ence for  sauce. 
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SAuioN,J/«rtiMu/(M/.^— Take  two  hand- 
some alicM  of  salmon,  and  marinade 
them  in  oil  and  lemon-juice  with  8»ilt 
And  pepper ;  broil  tliem  about  two-tbirds, 
And  then  put  them  in  a  saucepan  with 
their  marinade,  set  them  on  hot  nshf  s  to 
•immer  for  half  an  l)our»  tlien  put  them 
on  a  difth,  cover  U*em  with  grated  bread, 
colour  ihe  whole  with  a  salamander^  and 
serve. 

Salmon,  Pickled. — Cut  a  salmon  into 
two  or  three  piecep.  put  it  in  a  fish- 
kettle,  and  set  it  on  the  fire  with  a  suffi- 
cient quantity  of  water  to  cover  it,  and 
Klenty  of  salt ;  as  soon  as  it  begins  to 
oil,  set  it  aside  to  simm«>r  verv  gently 
until  done ;  then  take  it  off  the  nre,  and 
let  it  stand  in  the  liquor  until  cold,  take 
it  out,  lay  the  pieces  close  tooetlier  in  a 
tub  to  pickle,  and  over  tliem  n? c  ancho- 
vies, a  sjnall  quantity  of  pounded  salt- 
petre, and  a  quarter  of  a  pint  of  sweet 
oil ;  l>eing  thus  prepared,  put  the  top  of 
the  salmon  liquor  into  a  stewpan.  to 
which  add  the  snme  quantity  of  white 
wine  vinetiar ;  put  it  on  the  fire  to  rkim, 
and  boil  it  Cor  two  or  three  minutes; 
take  it  off,  and  let  it  cool.  When  cold, 
pour  it  over  the  salmon  and  tie  it  down  ; 
in  three  days  turn  it,  and  in  a  week's 
time  it  will  be  fit  for  use;  this  is  merely 
in  a  small  way  ;  a  great  Quantity  being 
done  at  once,  requires  neither  oil  nur  an- 
chovies.   Serve  garnished  with  fennel. 

Salmon.  PickUd^  to  Drett.—'^wik  a 
piece  of  pickled  palmon  all  night  in  pump- 
water  ;  then  lay  it  on  a  fioh-plate,  and  put 
it  in  a  stewpan,  with  three  spoonstui  of 
▼ine^rar,  a  little  mace,  some  whele  pep- 
per in  a  bit  of  muslin,  an  onion,  a  nut- 
meg bruised,  a  pint  of  white  wine,  a 
bunch  of  sweet  nerl>s,  some  parsley, 
lemon-peel,  and  a  quarter  of  a  pound  of 
butter  rolled  in  flour;  rover  the  stew- 
pan very  close,  and  let  it  simmer  over  a 
gentle  fire  for  a  quarter  of  an  hour ;  then 
take  up  the  salmon,  lay  it  in  a  dish,  keep 
it  liot  oefore  the  fire  ;  let  the  sauce  boil 
till  it  is  of  a  pi  oper  consistence ;  take  cut 
the  spice,  onion,  and  sweet  herbs,  and 
seivc  the  raucc  over  the  Ivth. 

Salmon  Pie  (//oO-^—Take  the  skin 
and  Imnr  from  a  piece  of  salmon  ;  cut  it 
in  pieces,  which  lard  with  eel  and  an- 
chovies; dre^s  them  in  a  little  butter 
with  some  sweet  herbs,  salt,  and  spices ; 
when  done,  take  out  the  hei  bs  and  mix 
them  with  fi<«h  qHenellet ;  let  the  fihh 
cool,  nnd  then  lay  it  in  a  deep  dish  lined 
with  puff-paHte,  put  in  also  the  qveneltes^ 
cover  your  pie  and  bake  it.  Pour  an 
Jtalientie  into  it,  and  serve. 

Salmon,  Pot/ed, —Scale  and  wipe  a 
large  piece  of  salmon,  but  do  not  waHh  it ; 
■alt  it  thoroughly,  then  let  it  lay  till  the 


■alt  is  melted  and  drained  from  It;  then 
seaM>n  with  beaten  nsacc,  doreSv  and 
whole  pepper ;  lay  In  some  iMiy-leavea, 

Cut  it  close  into  a  pan,  cover  it  over  with 
utter,  and  set  it  in  the  oven  to  bake; 
when  thoroughly  done,  drain  it  from  the 
gravy,  nut  it  into  ^ots  to  keep,  and 
wltencold,  cover  it  with  clarified  batter, 

Salmon,  /{e/if</.— Tske  half  a  aalmon, 
bane  it,  cut  off  the  head^  scale  and  wash 
it;  make  a  forcemeat  with  oysters,  cut 
■mall,  some  parsley,  chopped  fine,  brsad- 
crumbs,  pepper,  salt,  nutmeg  and  nasce, 
put  this  to  the  salmon,  and  roll  it  us 
tight ;  put  it  into  a  very  deep  dish,  and 
set  it  to  bake  in  a  quicK  oven.  Serve 
with  anchovy,  or  shrimp  sauce  poured 
over, 

Salmon,  iSn/acf  </.*~Put  into  a  sauce- 
pan four  dessert  spoonsful  of  vinegar, 
two  of  liquid  jelly,  ten  of  oil,  a  minced 
ram'gtde,  salt  aitd  pepper :  cut  a  boikd 
salmon  into  pieces,  put  tnem  into  the 
above  sauce  to  colour  them.  When  cold, 
lay  them  on  a  dish*  and  pour  the  saoot 
over. 

SA  LOOP.— Boil  a  little  water,  wine, 
lemon-poel,  and  sugar,  together;  then 
mix  with  a  snudl  ouantify  of  the  pewder, 
previously  rubbed  smooth,  in  a  little 
cold  water  ;  stir  the  wholewell  together, 
and  boil  for  a  few  minutes. 

SALPICON.*— Thislsamixture  com- 
posed of  various  articles,  sncb  as  sweet- 
breads, fat  livers,  tongue,  liam,  champig- 
nons, truffles,  &c.,  previously  diesssd, 
cut  into  dice,  and  cooked  in  aoMie  rich 
sauce,  and  seasoned  with  pepper,  salt 
nutmeg,  cloves,  shalots,  sweet  herbs, 
and  a  little  butter ;  take  care  that  all  the 
articles  are  sufliciently  hoUed  liefore  they 
are  cut  up.  Mauv  things,  such  as  beef^ 
palate,  fowl,  cocks -combs,  indeed  alnoost 
any  article  you  piease,  may  be  added  to 
the  above. 

Salficon,   OmeUt  qf*  —  Whip  up  a 
dozen  e^gs,  and  fry  half  the  number  as 
utiiial  in  butter ;  then  lay  the  oanelet  in  a     i 
dish,  spread  a  ealfiiron^  composed  of  earp     ■ 
roes,  liver«,  &c.  of  fish,  all  over  it;  make     i 
a  second  omelet  of  the  remainlna  eggs, 
lay  it  on  the  ialpicon,  and  serve  with  any 
sauce  you  pleaj>e. 

Salpicon  Toatt.*  — Make  a  smipiem 
with  veal  sweetbreads,  morels,  artichoke 
bottoms,  and  a  slice  of  streaked  baeoa,  all 
ciit  into  dice ;  put  them  into  a  stewpsn, 
with  some  veal  or  fowl  gravy;  set  ll>e 
pan  on  the  fire,  and  then  thicken  tht 
eaipican  with  the  yolks  of  four  eggs.  Cut 
some  thin  slices  of  bread  (liave  all  the 
Fame  thickness) ;  toawt,  and  spread  ths 
talpicon  over,  and  lay  them  in  aand- 
wiehes ;  beat  up  some  wliites  of  eggs, 
which>  with  a  0poon«  poor  all  over  the 


SAM 


(445) 


SAU 


^but.  Then  fry  them  in  a  very  hot  pan, 
■erre  with  veal  or  mutton  gravy,  or 
Uottd. 

SALSIFY.*— Salsify  is  a  black  root, 
scrape  it  well,  taking  care  to  leave  no 
spots ;  then  soak  it  in  vinegar  and  wa^ 
titr'f  fill  a  saucepan  with  water;  add 
to  It  an  ounce  of  butter,  four  dessert 
spoonsful  of  vinegar,  and  some  salt ;  set 
it  on  tlie  fire,  and  as  soon  as  the  water 
boils,  put  in  the  salsify,  and  let  it 
boil  an  hour.  Drain,  and  serve  either 
sritb  white  or  brown  muce. 

SiLsiFY,  Fr/Af.*— When  the  salnify  is 
dressed  &»  above,  drain,  and  fry  it 
lightly  in  a  white  sauce,  and  let  it  &m)I  ; 
then  dip  it  in  a  twtter,  and  fry  it.  8aU 
mfy  is  liketrise  sometimes  soaked  in  a 
marinade  of  vinegar,  with  salt  and  pep- 
per, previous  to  frying. 

SALTING  A/ea/.— Meat  for  salting  is 
the  better  for  hanging  three  or  four  days 
before  it  is  put  in  to  the  brine  :  great  care 
shonld  be  taken  that  all  the  kernels  and 
bloody  veins  Im;  extracted,  and  the  meat 
wiped  perfectly  dry.  When  a  large  quan- 
tity is  to  be  salted,  it  is  best  to  put  it 
Into  a  large  vessel,  either  of  stone,  wood, 
lined  with  lead,  or  wood  only,  and  cover 
St  with  a  brine  made  of  salt  and  water, 
sufficiently  strong  to  allow  sn  egg  to  float 
on  the  top.  If  only  a  single  jomt  is  re- 
quired,  rub  it  thoroughly  with  salt,  and 
when  completely  covered,  lay  it  in  a  pan. 
and  turn,  and  rub  it  every  day,  until 
wanted. 

SALT  Pmi  /irt/r.*— Take  a  pintnf  milk, 
four  dersert  spotmsful  of  flour,  a  little 
suet,  slired  tine,  four  eggn,  salt,  and 
pounded  gii*ger;  mix  first  the  eggs  and 
milk,  then  add  the  flour,  &c. ;  put  more 
flour,  if  nercHsary,  to  give  it  consistence: 
tie  >our  pudding  in  a  buttered  cloth,  ana 
boil  it  two  liour<«. 

Salt  (Spiced).* — Tiike  four  drachms  of 
grated  nutmeg,  the  same  of  <'loves,  two 
of  white  pepper,  two  of  allspice,  two  of 
mace,  two  of  l^iy-leaf,  two  of  luwil,  and 
two  of  thyme  (these  three  latter  articles 
should  bo  dried  in  an  oven).  Put  these 
all  into  A  mortar,  and  pound  them  to  an 
impaiinble  pnwder,  and  sift  it.  Take  a 
pound  of  fine  white  vnlt,  dry  it  thoroughly 
in  an  oven,  or  stove,  pound  it  as  fine  as 
possible  ;  sift,  and  mix  with  it  an  ounce 
of  the  above*  mentioned  spices ;  anialga* 
mate  tliem  thoroughly,  keep  the  spiced 
salt  in  a  tin  l)ox,  which  will  shut  per- 
fectly close.  Use  it  in  the  following  pro- 
Krtion  :  four  drachms  to  a  pound  of 
ned  veal. 

S.XMlMiraR,  to  Dry,  or  Preterve.^ 
Take  it  in  bunches  ni)  it  grows ;  seta  large 
deep  stPW|tan  full  of  water  on  the  fire ;  as 
toon  as  it  boils,  throw  in  a  little  salti  and 


gut  in  the  samphire;  when  it  looks  of  a 
ne  green,  remove  the  pan  directly  from 
the  nre,  and  take  out  the  samphire  with 
a  fork ;  lay  it  on  sieves  to  drain ;  when 
cold,  lay  it  on  earthen  plates,  strew  sugnr 
well  over  it,  next  day  turn  them  on  a 
sieve,  and  strew  it  agam  with  sugar,  keep 
turning  daily  until  it  is  dry;  take  care 
tiie  stove  is  not  too  hot. 

Samphire,  to  Pickle. — Lay  some  sam- 
phire tiiat  if  green  in  a  pan,  sprinkle  over 
It  two  or  three  handsful  of  suit,  and  cover 
it  with  spring  water,  and  let  it  lay  for 
twenty-four  hours;  then  put  it  Into  a 
large  brass  saucepan  ;  throw  in  a  handlul 
of  salt ;  cover  the  pnn  close,  and  set  it 
over  a  very  slow  fire  ;  let  it  stand  till  it  is 
quite  green,  and  cri^p ;  then  take  it  oflT, 
for  if  it  becomes  soft  it  is  spoiled ;  put  it 
into  a  jsr,  cover  it  close,  and  when  it  is 
cold,  tie  it  down. 

SARDINIAS,  Fre#A.*  — Take  two 
dozen  fresh  sardinias,  dry  them  thorough- 
ly, flour,  and  fry  them  in  clarified  butter. 
They  are  also  salted  and  eaten  in  the 
same  manner  as  anchovies;  for  ««hicli 
they  are  frequently  used  as  substitutes. 

SAUCE.— Few  things  require  more 
rare  than  making  sauces,  an  mo9t  of  them 
should  be  stirred  constantly,  the  whole 
attention  should  be  directed  to  them ; 
the  belter  way  therefore,  is  to  prepare 
the  snures  before  cooking  those  arttrles 
which  demand  equal  care ;  they  nrwy  be 
kept  hot  in  the  bain-marie.  Butter,  and 
th<ise  sauces  containing  eggs,  ought  never 
to  boil.  The  thickest  stewpans  should 
be  used  for  making  sauces,  and  wooden- 
spoonsused  for  stirring  them. 

There  is  so  great  a  variety  of  nances, 
that  it  would  nearly  fill  a  volume  to  enu- 
merate them  all.  A  (ew  of  the  principsl 
are  sul>joined,  and  for  manyotliors,  see 
the  re!>peciive  articles  of  which  they  are 
composed. 

Sauce  A  rAUemande.*--y\\t  a  slice  of 
ham, and  some  champignons  (previou!«ly 
dressed  and  shred)  into  a  stewpan ;  set 
it  on  the  fire,  and  when  the  ham  beg'ns 
to  stick,  moiKten  it  with  stock  and  com" 
somnte,  boil  and  reduce  it;  then  take  off 
the  fiat,  strain  the  sauce,  and  add  to  it 
some  scalded  pai-sley,  two  fat  livers, 
capers,  anchovies,  scallions,  all  clip- 
ped, add  a  hit  of  butter,  put  it  again  on 
the  nre,  and  when  of  tne  requisite  con- 
sistence, take  out  the  scallions,  put  in 
some  fki^nonctte  and  lemon-juice,  and 
strain  it  for  use. 

Sai'ce  awjp^^e/e/f.*— Put  some  veloute. 
or  a  bit  of  butter  into  a  stewpan,  with 
some  parsley,  scallions,  and  champ'g- 
non«,  all  shred  small;  set  them  on  the 
fire,  and  when  they  begin  to  fry,  add  a 
little  stock,  llour,  pepper,  nutmeg,  a 
2  Q 
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bfty  fffift  and  talt ;  reduce  Uie  whole  to 
the  consistence  o(  a  boMillt\  take  out  the 
bfty-Ieaf,  put  in  the  yolks  of  three  eggs, 
and  stir  till  sufficiently  thick.  Be  care* 
fill  not  to  let  it  boil. 

Sauce  d  /'-<#«rore.*— Mix  two  dessert- 
spoonsrul  of  lemon-juice  with  some  ve- 
iouiir;  season  with  pepper  and  grated 
nutmeg;  put  the  mixture  into  a  sauce- 
p«n,  make  it  %uite  hot.  In  the  mean- 
time rub  the  yolks  of  four  hard  boiled 
eggs  through  a  cullender,  which  put  into 
the  sauce  just  before  serving ;  taice  care 
not  to  let  it  boil  after  the  eggs  are  in. 

Saucb  au  BatH'Bfttrie.  —  Take  thin 
ftlices  of  fillet  of  veal,  ham,  and  beef,  ac- 
cording to  the  quantity  of  sauce  you  may 
require,  take  also  some  carrots,  parsnips, 
parsley  raots,  turnips,  onions,  leeks,  and 
celery,  also  sliced:  put  all  these  into  a 
stewpan,  with  a  few  slices  of  bacon ; 
cover  it  closf,  and  let  it  stand  on  hot 
ashes  for  some  time ;  then  add  equal 
quantities  of  white  wine  and  good  broth, 

1>lace  the  stewpan  in  the  batn'moHe,  And 
et  the  faiice  simmer  for  four  hours, 
when  it  may  he  strained  for  use.  Be 
careful  not  to  put  in  so  much  of  any 
aingle  ingredient,  that  ita  flavour  may 
predominate  over  the  others. 

Sauce,  Bnwn.*— Take  a  pound  or  two 
of  B'cakn,  ttro  or  three  pounds  of  veal, 
some  pickings  of  fowl,  carrots,  ana 
onions,  put  all  these  into  a  saucepan 
with  a  glass  of  water,  and  set  it  on  a 
briRk  fire ;  when  scarcely  any  mois- 
ture remains,  put  it  on  a  slow  fire,  that 
the  jolly  may  take  colour  without  burn- 
ing ;  and  as  soon  aH  it  is  brown,  moisten 
it  with  stock  (or  water),  add  a  bunch  of 
parsley  an»l  green  onions,  two  bay-  leaves, 
two  cloves,  and  some  champignons,  salt 
it  well,  and  set  it  on  the  fire  for  three 
hours,  then  strain ;  dilute  a  little  roujc 
with  your  liquor,  and  boil  it  an  hour 
over  a  gentle  fire,  take  off  all  the  fat,  and 
run  it  through  a  bolting. 

Sauce  (Carrier).* — Scrape  a  small 
stick  of  horse-radish,  cut  an  onion  or 
two  in  thin  slircfl,  put  these  into  a  sauce- 
tureen  with  a  little  vinegar  and  whole 
pepper :  set  the  tui-een  in  the  dripping- 
pan  unaer  a  shoulder  of  mutton  whiUt 
roasting ;  serve  this  sauce  quite  hot  with 
the  meat. 

Sauce  d  la  Dtabie,*  —  Mince  half  a 
dozen  Khalota  very  small,  wash  and  press 
out  all  the  moisture ;  then  put  them  into 
a  rt;n'.cep.-\n  with  a  glass  of  vinegar,  a 
clove  of  garlic,  a  bay*  leaf,  and  some 
veal  fflaze,  reduce  it  to  nearly  a  jelly, 
moi!«ten  it  wiih  a  littl*  gooil  gravy  ;  add 
pimento  butter,  and  a  spoonful  of  olive 
o  I. 

bAUCE,  Grande.* ^Tiikc  three  or  four 


slices  from  the  under  part  of  a  knaekle 
of  veal,  and  pot  them  mto  a  large  atew- 
pan  with  two  ladleslul  of  coii$9mmij  set 
It  en  a  fierce  firr^  taking  care  to  akim  it 
as  much  as  poasible.  and  with  a  doth 
wipe  away  all  that  aahercs  to  the  inaide 
of  the  stewpan;  when  tlie  consomme  if 
reduced,  pnck  the  slices  with  a  knife  to 
let  out  the  gravy;  then  set  the  atewoMi 
on  a  slow  fire,  that  the  meat  and  glaie 
may  adhere  together,  and  as  soon  as  the 
latter  is  of  a  dear  light  colour,  take  it 
off,  leave  it  covered  for  ten  miniifee, 
then  fill  it  up  with  rich  stock,  in  which 
is  four  or  five  large  carrots,  and  three 
onions  ;  let  it  boil  slowly  for  two  hours. 
In  the  meantime  put  the  knuckle  into  a 
saucepan  with  four  or  five  carrots,  as 
many  onions  (one  stuck  wkh  doves), 
and  two  ladlesful  otcotuomm^  ;  set  it  on 
a  brisk  fire  that  the  liquor  may  reduce  to 
a  jelly,  as  soon  as  this  jell^  begins  to  take 
colour,  pour  on  it  the  liquor  from  tlie 
other  saucepan  to  dissolve  the  jdly  gra- 
dually; then  make  it  boil.  Dilute  some 
roux  with  Uie  above  liquor,  and  add  it  to 
the  meat  with  some  champignons,  a 
bunch  of  parsley,  scallions,  and  two  bay- 
leaves,  skim  it  when  it  begins  to  b  dl, 
and  again  when  the  roux  is  added,  put  in 
more  cotuommS  or  rotur,  according  as  it 
is  too  thick  or  too  thin. 

When  it  has  boiled  an  hour  and  a  half, 
take  off  all  the  fat;  and  when  the  meat 
is  quite  done,  strain  the  sauce  through 
a  bolting- cloth. 

Sauce  d  la  Grimoit^—l^  the  same  as 
Sauce  d  la  Portugaise^  with  the  addition 
of  grated  nutmeg,  two  or  three  allspice 
bruised,  and  a  little  India  saffit>n. 

Sauce  (Harvfip). — Chop  twelve  ancho- 
vies, bones  and  all,  very  small,  with  one 
ounce  of  cavenne  pepper,  six  spoonsful 
of  soy,  six  ditto  of  good  walnut  pickle, 
three  heads  of  garlic,  chopped  not  very 
small,  a  (luarter  of  an  ounce  of  cochineal, 
two  heads  of  sluUots^  chopped  not  very 
small,  one  galbn  of  vinegar ;  let  it  stand 
fourteen  days,  stir  it  well,  twice  or  thrico 
every  day ;  then  pass  it  through  a 
jelly-hag,  and  repeat,  this  till  it  is 
perfectly  clear;  then  bottle  it,  and  tie 
a  bladder  over  the  cork. 

Sauce  (Itulienne), — Put  some  lemon, 
parsley,  tnyme,  and  mnshrcoins,  shreil 
small,  into  a  stewpan  with  a  little  butter 
and  a  clove  of  garlic ;  set  it  on  a  moderate 
fire ;  as  soon  as  the  butter  begins  to  fry^ 
pour  in  a  little  conswnmS^  and  let  it  stew 
till  pretiy  thick,  then  take  out  the  garlic, 
add  some  butter  sauce  and  a  little  lemon- 
juice. 

Sauce  {Italian)  for  Sa/a</«.— Mix  to- 
gether three  taule-spoonsful  of  sauce 
toumee,  one  of  mustard,  some  tarragou 
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md  chervil  shred  naudl,  with  three  table-  | 
■fMioii»ral  of  Florence  oil ;  putting  in, 
however,  «  little  at  a  time ;  when  per- 
feetlv  smooth,  add  alto,  by  dfgreea,  a 
flaM  of  tarragon  vinegar  and  a  little  salt. 
Thia  sance  cannot  be  mixed  too  much. 

Saoce  Languedocieiine^^Vwi  a  bit  of 
butter  rolled  in  flour  into  a  saucepan 
with  parsley,  scalliona,  a  clove  of  garlic 
bruised,  a  glass  of  cream,  and  half  a  glass 
of  olive  oil ;  set  it  on  the  fire,  and  when 
the  wlK>le  is  dissolved  and  incorporated, 
add  salt,  pepper,  nutmeg,  and  lemon- 
juice  ;  let  itsimmer  till  ot  a  good  consist- 
ence. 

Sauce  d  la  Madelaine*  —  Put  a  few 
bread-crumb%  two  shred  shalots,  a  bit 
of  butter,  half  a  Hpoonful  of  vinegar,  and 
two  fpoonsfal  oi consomme  into  astewpan: 
set  them  on  the  fire,  and  give  them  a  boil 
up  together;  season  with  pepper  and 
salt.   This  sauce  shstuld  not  be  U\o  thick. 

Sauce,  Minced.* — Put  into  a  saucepan 
parsley,  shalots,  and  champignons,  of 
each  a  spoonful  shred,  half  a  glara  uf 
vinegar,  and  a  little  pepper;  set  these 
on  the  fire  till  there  remaiuM  scarcely  any 
vinegar,  wlien  add  four  ladlesful  of  espag- 
nole,  and  the  same  of  stock,  reduce,  and 
take  the  (at  from  the  s:iuce ;  when  done, 
put  in  a  spoonful  of  capers,  and  two  or 
three  gherkins,  both  shred  ;  pour  it  into 
another  saucepan,  and  set  it  in  the^'a- 
marie;  just  before  it  is  sent  to  table, 

Cound  an  anchovy  or  two  with  a  little 
utter,  which  beat  up  with  the  sauce. 
Sauce  d  la  d'Or/eam.*^  Put  \nU>  a 
aauoepin  three  or  four  tea-spoonsful  of 
vinegar,  a  little  pepper,  some  shalot* 
and  an  ounce  of  butter ;  reduce  tliis,  and 
add  four  or  five  ladlesful  of  brown  »auce. 
When  ready  lor  t^ble,  put  into  your 
■auce  fuur  or  five  glierkinr,  the  whites  of 
three  hard  eggs,  four  or  five  anchovies, 
a  earrot  (all  cut  iHto  dice),  and  a  spoonful 
of  wliole  capers ;  make  it  quite  hot,  but 
not  boiling,  and  serve. 

Sauce  JPi^Man/e.*— Put  into  a  sauce- 
pan a  quarter  of  a  pint  of  vinegar,  some 
allspice,  a  pinch  of  pepper,  a  bay-leaf, 
and  a  little  thyme ;  let  this  remain  on 
the  fire  till  reduced  to  hnlf,  then  add  two 
ladlesful  of  espagnole^  and  two  of  stock ; 
set  it  on  the  tire  again ;  when  about  the 
consistence  of  clei^r  bouiltie^  it  is  suffi- 
ciently done.  Put  salt  according  to  taste. 
Saucb,  Plmehe.* — Put  into  a  saucepan, 
foar  or  five  ladlesful  of  rehuie,  half  a 

I  flats  of  white  wine,  a  pandey-root  cut 
nto  small  piece*,  and  sea<«on  with  pro- 
per ;  set  it  on  the  fire,  and  when  suffi- 
ciently reduced,  add  some  parsley- leaves 
bmised  and  blanched  in  salt  and  water; 
serve  almost  immediately. 
Sauce  d  la  Portugaise.*^Fui  into  a 


taocepin  aouarterof  a  pound  of  better, 
the  yolks  of  two  raw  eggs,  a  dessert* 
spoonful  of  lemon-juice,  salt,  and  pepper, 
according  to  taste ;  set  it  on  a  moderate 
fire,  stirring  constantly  till  hot;  then 
vannez  it  rapiiUy  to  unite  the  butter  and 
eggs.  Should  it  be  too  thick,  put  a  very 
little  water  to  it.  This  sauce  ought  not 
to  be  made  till  just  as  it  is  wanted. 

Sauce  au  Jteoerend*— Chop  up  some 
lemon-peel,  and  two  or  three  pickled 
cucumbers;  put  them  into  a  stewpan 
with  two  spoonsful  of  cullis,  a  little 
butter  rolled  in  flour,  season  with  salt 
and  pepper,  put  it  on  the  fire,  and  make 
it  quite  hot  without  l)o:ling,  stirring  all 
the  time,  make  a  liaison  with  yolks  of 
egffs,  and  serve. 

Sauce  Roitert. *-^C\.\t  a  few  onions  into 
dice,  which  put  into  a  frying-pan  with  a 
bit  of  butter,  and  fry  them  lightly;  when 
nicely  browned,  add  a  dessert-spounful 
of  flour,  a  ladleiul  of  stock,  the  same  of 
vinegar,  some  salt  and  pepper ;  reduce 
it  to  a  proper  thickness,  and  when  ready 
for  table,  stir  in  two  dessert-spoon^ful  oil 
mustard. 

Sauce  Romaine.* — Cut  a  pound  of  veal, 
and  half  a  pound  of  ham  into  dice,  and 
put  them  into  a  saucepan  with  two  legs 
of  fowl,  three  or  four  carrots,  four  onions, 
two  bay-leaves,  three  cloves,  a  little 
basil,  half  a  pound  of  butter^  and  some 
salt ;  set  these  on  a  rather  brisk  fire ;  in 
tlie  meanwhile  pound  the  yolks  of  twelve 
hard  eggs  to  a  paste,  which  put  to  the 
above,  and  stir  them  in  till  the  batter  is 
entirely  melted,  then  pour  in  by  degrees 
a  quart  of  cream :  set  the  saucepan  again 
on  the  fire  for  an  hour  and  a  lialf,  stirring 
all  the  time,  if  it  be  too  thick,  add  mora 
cream,  or  milk ;  when  suflliciently  done, 
strain  it  through  a  bolting. 

Sauce  (iSiW/ian).— Put  into  a  stewpan 
nearly  a  Vkint  of  good  gravy,  a  quarter  of 
a  pint  of^  essence  of  ham,  half  a  lemon, 
peeled,  and  sliced  thin,  a  few  coriander 
seeds  and  four  cloves  (the  two  latter 
bruised) ;  aet  these  on  the  fire,  aive  one 
boil,  and  add  three  cloves  of  garlic,  a 
head  of  celenr,  sliced,  two  bay- leaves, 
and  a  little  basil ;  let  it  stand  till  reduced 
to  halff  pour  in  a  gla««  of  white  wine,  and 
strain  it.  If  not  sufficiently  tlilck,  add  a 
bit  of  butter  rolled  in  flour. 

Sauce  (.^atM).— Take  the  meat  from 
a  cold  roasted  partridge,  put  it  into  a 
mortar,  with  partridge  livers,  and  truf- 
flea^  pound  them  to  a  rather  liquid  paste, 
moistening  with  some  good  gravy.  Put 
two  glasses  of  red  wine,  two  or  three 
slices  of  onions,  a  clove  or  two  of  garlic* 
and  two  glasses  of  the  paste;  make  it 
quite  lilt,  and  then  strain  it  into  another 
stewpan ;  add  the  partridge  to  it,  and  a 
2Q3 


liitle  Mrrncc  of  hum,  Ma«on  it  well,  and 


lit  it 

S-ii     ,  __.    . 
oelvule,  and  bur 


lelMllerulor 

•tatentfol  Ibwt,  inM 
•  uucrpan,  m|  it  on  the  firr,  and  w1<en 
Induced  la  liaJf,  piit  in  a  teanpoonrul  o{ 
par>ltT,  tlircd  (mall,  anil  todded,  &  liltlc 
trtrh  btitler,  lulF  tiie  juice  of  a  lemon, 


n  Ibt  6 


nakc  itouiteliQt,  but  iwt  bollingi  — . 
Kit  it  veil,  and  terve  quirkly. 

SiucK  (»DreO-->>ut  "onie  cinnaman 
Intna  •■iicfpan,  wllh  ai  much  water  » 
will  cover  ill  oft  it  on  the  fire,  and 
when  it  iiH4  bniied  np  onre  or  titice,  add 
two  ■poonifutof  powder  *ugar,  A  ijuarler 
of  a  pint  of  while  wiue,  and  two  bay 
iravfa  ;  give  the  whole  one  boil,  and  then 
atrain  it  for  table. 

S«tiCB,   TouTitee^Put  three  or  four     till 
cei  oi  Iran  ham  into  a  ilewpan. 


bone*  of  thicken,  or  vaal.  in  a  Utile 
water,  witli  a  biineh  of  tweet  bnbi,  an 
oeioii,  a  ilice  trf  lemoa,  ■  little  celetTi 
and  H  few  pepper-corn*;  when  you  have 
about  half  a  pmt  of  liquor,  ainrio  it.  add 
■ome  iruod  cream,  a  piece  of  buttrr  rolled 
in  flour,  pounded  mace,  and  aalt;  malte 
it  quite  but,  ilininf  continually ;  when 
dune,  flavour   it   with   muahiouusi  or 

Sauce  (liliile  Fiihi.Simzon  tnge- 
tber  an  eBcliuvy,  a  little  hone-ndiah. 

A    _.  .^  aoixr,   an    ooion,  atack 

a  piece  of  lemon-peel,  a 

— I  .  nuHitfr  of  a 

,   ._^_Tl»  reduced, 

I  and  ihcD  add  two  ■pooiirfiil  i^ 
piece  of  butter,  rolled  in  fiourj 


(Ctiia  of  white  wmi 


le  Bre  i 


a  liil 


..      ,10  look  cWr ;  Ibt    .    .  . 

add  a  mitKcirnt  quiuiLitr  of  flour  to  Ihr 
biitter,  lomBkeiiihecongleter'i.'  <i|  lus- 
ter; mix  it  well  In,  and  when  sihki  ''l  . 
puttoiilhree  tabte-spoonilu!  of-ii  :>ii.''il 
MiUDHiNi/,  atir  it  in, then  add  more,  n  t  dit 
ferent  limrB,  until  you  have  a*  nmcli  n> 
jniii  rrniiire.  Fet  it  on  the  Grv,  atiil  Irl 
It  Unl  aloivly,  atirrlng  eonalatitly;  nhrii 
ndnced  to  the  proper  thirhnen  (ivliirl 
ia  tlint  of  nouil  melted  butler),  strain  il 
thmiipb  thetammy,  touaewhenocciuioii 

SAt-difLWEVrto/).— Takchalfadreien 
KpliC  Flmluts,  a  clove  of  ^arlie,  Iwo  bay- 
leavra,  ImKit.  ihyme,  truffle*,  tarragun 


ajwonsful  o[  vineipir,  R 
cliiiFly  as  poaBiblr,  nnd 


wiib  all  kind'  of  meat  ano  nan.    11  Diny 
al-^  lie  adilorl  lo  other  aaucci. 
Sauce,  /fAi/e.*— Beat  up  a  quarter  nf 


ready  to  arrve,  put 

.  ..ttle  ketchup,  and  aonie  lemon  juice. 

.  „ r„ .       -iAUK-HKAtlTON'-Toaairloinof 

■tirring  till  the    beef  of   twenty  pavods,  taka  one  table 
ipoonfulcf  allipice,  (our  dosen  clove*,  k 


',  and  abme  ebamplKnona, 


nrn  alioed,  actoreofn 

— y-leaves.  panley,  and , 

each  B  amal  I  q  uaatity .  Stickthectoveain 
the  meat,  which  Uy  in  •  deep  pan,  wiu 
the  nbnve  articleaoverit,  andjuatcoreT- 
ed  with  vinegar.  L't  it  remain  in  Ihia 
pickle  Ibr  aforinlghi,  turning  it  daily, 
and  keepiag  the  pun  rlovely  coTeitd; 
iwo  day*  before  drepEins  tiie  beet,  lard, 
and  then  replace  it  in  the  pickle.  Stub 
B  piece  o(  beet  aill  rcquii-e  at  leaat  eight 
houn  roa'tinK,  and  ahould  be  done  on  a 
cradle  ipit,  a  gnnd  (ftavy  made  10  IwMe 
■t  wilh,  aa  the  vinegar  umy  make  it  Mo 

Tlii«  pickle  will  beatronjrenonghlbra 
tmall  leg  iif  matfm,  and  if  the  vinegar 
begmid.  itoughiHiro  toecrveforahare. 

SAUR-KHAUT'-Have ready  a  vine- 
gar while  wne  or  brandy, ™il(,ab<iut  bur 
incbea  from  the  bnltom  ol  which  put  in  a 
vent-pfg.  T«ke  a  number  of  t>iB  brat 
wliiie  ciibbagfB,  etnp  off  nil  Uic  oottida 


nofth 


■nir 


over  the 


0"  the  fire. 
not  ii>  let  i'  IhiiI. 
&KVCt  {ffliiti).- 


.__  right  of  the  peg;  ontlieae  pot 
alternate  laycraolthcBlicedcnbbaire.and 
Bilt  (in  tlie  proportion  of  one  prundof 
the  latter  lu  firiyol  llie  former)  ;  let  each 
lajerof  rahbBgps  be  at  least  three  inchri 
thick.  When  the  cask  ia  about  t-t^ 
tliirdafiill,  put  cabbage  teavea  all  over; 
cover  them  with  h  tlolh.  nnd  a  nHinil 
piece  of  Wfod,  which  will  emctly  fit  tie 
inaide  ol  the  caak,  and  place  a  atone  er 
lieaTy  weiKlit  on  il.  In  four  or  live  day* 
time  draw  out  the  peg,  nnd  let  the  brioe 
run  otT;  a<!d  more  aalt,  andr^eatthi* 
operatitmatinleivaUulainMitbUlatiMr, 
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until  what  flows  from  the  cask  Is  per- 
fectly clear,  and  free  from  snell.  Some 
add  puniper  and  carraways  to  the  salt  in 
making  saur'Arani :  be  careful  to  keep 
the  cask  in  a  moderate  temperature, 
during  ihe  whole  year. 

Saur-kraut. — Prepare  your  cask,  and 
slice  the  cabbages  as  above ;  put  the  lat- 
ter into  a  tub  to  ferment  for  some  hours 
(not  less  than  twelve,  nor  more  than 
twenty-four) ;  then  make  a  hole  at  the 
bottom  of  the  tub,  and  press  the  cabbages 
bard,  to  extract  all  the  liquor  from  them ; 
when  quite  dry,  put  a  layer  of  salt  at  the 
bottom  of  the  cask,  on  which  put  a  layer 
of  the  cabbages,  on  this  more  salt,  pep- 
per, and  a  few  ripe  juniper  berries ;  pro- 
ceed thus  alternately  until  the  cask  is 
nearly  full ;  put  on  a  piece  of  wood,  ex- 
actly fitting  the  in»ide  of  the  cask,  on 
which  place  one  hundred  and  twenty 

Sounds  (or  more)  wright  on  it.  In  a  few 
ays  the  brine  will  form  a  crust  on  the 
top  of  the  cask,  when  the  kraut  is  fie  for 
use.  On  taking  it  out,  une  a  wooden 
Hpcon  onlv  ;  merely  leave  sufficient  brine 
Ut  cover  the  uauT'kraut ;  Uy  a  wet  cloth 
all  over  tu  exclude  the  air,  and  then  re- 
place the  lid  and  weights. 

The  top  or  the  cask  should  be  fre- 
quently washed  with  s  tit  and  water,  and 
part  of  the  brine  be  drawn  oil'  occasion- 

iSly. 

8AUR-KRAUT, /o  />res«.*— Take  out  as 
much  saur-kraut  from  the  cask  as  you 
think  Builicient  for  a  diijih,  and  soak  it 
for  two  hours  in  cold  water ;  then  drain, 
and  put  it  into  a  stewpan,  with  some 
slices  of  streaky  Imcon,  n  servclas,  and 
ttusage^;  add  stock,  and  a  little  good 
gravy.  Stew  it  over  a  sluw  fire,  and  s^rve 
with  the  bacon,  &c.  on  it.  The  skins 
inu«<t  be  taken  from  tlie  sausages  and 
servela.^,  before  th(*y  are  vent  to  table. 

SAUSAGES.*- Are  comp  Mcd  of  various 
kinds  of  meat,  choppedexcoedingly  small, 
with  pounded  spices,  and  aromatic  herbs, 
shrea  fine ;  these  ingredients  are  put 
into  skins,  or  guts  (thurotigh.'y  washed), 
and  tied  into  lengths  of  from  two  to  live 
inches.  Sumo  per<>onH  add  to  the  mix- 
ture a  glass  of  Rhenish.  Champagne, 
Madeira,  or  other  wine.  (For  pork,  be«*f, 
and  other  sausages,  sec  tlxe  rcspiH:live 
articles.) 

Sausages  yiW/^ywrt.*— Take  the  legi 
and  shoulders  of  a  pig,  from  whiclicutail 
Ihe  lean,S4*rapc  it  well,  remove  all  the 
sinews^  and  rub  the  meat  well  with  a 
seasonmg  made  of  salt,  pepper,  corian- 
der, cloves  cinnamon,  nutmeg,  and  bay- 
leaf.  When  proiierly  flavoured,  take 
some  bacon,  lard,  and  leaf,  and  cut  the 
wliole  into  dice;  mix  the  fat  and  lean 
together,  and  put  it  into  ox-guu*.  lie  up 


the  ends,  and  lay  the  sausages  In  m  pan 
of  water,  with  salt,  and  saltpetre  ;  cover 
the  pan  close,  and  leave  it.  In  a  week's 
time  take  out  the  sausages  and  drain 
them.  Tie  tliem  between  two  pieces  ot 
wood,  hang  them  up  to  dry,  and  smoke. 
When  dry,  untie  inem,  and  rub  each 
over  with  oil,  and  the  ashes  of  vine- 
twigs,  mixed  together.  Keep  tliem  in  a 
dry  place. 

Sausages  qf  Marchpane,*  —  Take  a 
quarter  of  a  pound  of  chocolate,  which 
put  on  a  tin  pUte,  and  place  it  over  a 
stove  to  dissolve ;  as  soon  as  it  is  to,  put 
it  into  a  pan  with  a  little  uater,  stir  it 
well,  imd  then  mix  it  with  a  pound  of 
marchpane  pastCi  a  small  quantity  of  red 
tantalf  half  an  ounce  of  cmnamun,  and 
six  or  eight  cloves  (all  three  in  powder). 
When  well  kneaded  together,  chop  up 
some  blanched  almonds,  which  stxew 
over  the  slab,  roll  out  your  paste  on  them 
BO  that  they  may  stick  to  its  surface,  to 
represent  the  pieces  of  fat^  and  cut  it  into 
pieces  the  length  and  thickness  of  sau- 
sages ;  place  them  on  white  pai>er,  and 
leave  them  for  some  days  to  dry,  and 
then  iMke  them  in  a  very  moderately 
heated  oven ;  if  they  be  put  in  too  great 
a  heat  they  will  burst. 

Sausaoes,  au  Paiutitt,*—T9kt  equsi 
quantities  of  beef-steaks,  fresh  pork,  and 
leaf;  pound  these  together  thoroughly, 
pour  on  the  pounded  meat  some  good 
Moselle  or  Rhenish  wine ;  in  about  an 
hour  drain  off  all  the  wine  which  has  not 
been  sucked  up,  season  with  salt,  popper, 
spices,  and  ginger,  all  in  powder,  and  fill 
your  skins  as  usual. 

Sausaues  (Parma).*  ~  Mince  equal 
quantities  of  veal,  fresh  pork,  and  leaf ; 
take  also  an  equal  portion  of  ParmcMin 
cheese  grated ;  mix  these  articles  toge- 
ther, season  them  with  salt,  pepper, 
spices,  and  coriander  (all  pounded) ;  fill 
your  skins  and  tie  them  into  lengths  ut 
about  three  or  four  inches,  and  drenn 
them  as  usual. 

Sausages  ( Proven^alc), — Take  a  pound 
of  fresh  pork,  half  a  pound  of  veal,  lialf 
a  pound  of  leaf,  three  onions,  and  six 
cloves  of  garlic ;  mince  and  mix  ail 
these  ingredient!)  totcether,  add  a  dozen 
trufi1<'S  boiled  in  a  little  white  wine,  and 
shred,  salt,  pepper,  and  spioes,  aud  put 
the  mixtuie  into  skins. 

Saui>aues  (/^jfa/).  — Mince  small  the 
meat  of  a  partridge*  a  capon,  or  puller, 
a  piece  of  gammon,  and  other  bacon,  and 
a  bit  of  leg  of  \eAl ;  shred  also  some  par* 
sley,  chives,  trutnes,  and  mushrooms; 
mix  these  sJ together,  and  season  with 

f»epper,  salt,  beaten  spice^  and  giilic; 
»lna  the  whole  with  the  yolks  of  six,  the 
whites  of  two,  egg^,  and  a  little  crctiir. ; 
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«h«n  Uiorouffhly  mixed,  roll  tlia  prtpa-  l 
imtloD  into  thick  piece*,  which  wrap  in 
▼ery  thin  tlicet  of  fillet  of  veal,  well 
beaten  witii  a  rolling-pin ;  each  tausaire 
thould  be  about  the  thickness  of  a  man's 
wriHt,  and  of  proportionate  length.  Line 
an  oval  etewpan  witli  slices  of  baeon  and 
tliin  beef-steaks,  put  in  the  sausages, 
cover  them  with  l>eer-steaks  and  bacon, 
shut  the  stewpan  very  c1o5e»  and  set  it 
on  a  mt^derate  fire,  put  hot  embers  on 
the  lid,  and  let  it  stand  ten  or  twelve 
hours ;  ihen  take  it  oE,  and  wtten  cold, 
take  out  the  sausages  carefully,  remove 
the  veal,  and  all  the  fat,  with  a  sharp 
knife  cut  them  into  slices,  and  serve 
cold. 

SAVOY  &«p.— Cut  into  quarters  and 
boil  in  a  little  water,  five  large  savoys ; 
strain  the  water  off  when  they  are  cool, 
press  them  well  to  dmln  out  all  the  water, 
then  ;>ut  them  into  as  much  beef-gravy 
as  will  cover  them,  cover  them  very 
dose,  and  set  the  saucepan  on  a  moderate 
fire,  and  let  it  stew  for  two  hours ;  then 
set  on  the  fire  a  large  frying-pan  with  a 
.quarter  of  a  pound  of  butter ;  aliake  in 
some  flour,  and  stir  till  it  is  brown ;  peel 
a  conpie  of  onions,  put  them  into  the 
butter  and  stir  it  well  about ;  as  soon  as 
they  are  nicelsr  coloured,  add  a  quart  of 
veal  gravy,  mix  them  well  together; 
snak  Sftme  crust  of  French  rolls  in  the 

fri'Hvy  in  which  the  pavoys  are  stewed, 
ay  them  in  a  tureen  at  a  little  distance 
from  each  other ;  then  pour  in  the  gravy 
and  onions. 

SCOTCH  Short  Bren//.*— Take  two 
ponnds  of  flour,  dry,  and  sift  it  well ; 
then  oiix  with  it  apound  of  powder-sugar, 
tijree  ounces  of  candied  citron  ana 
orangc-pecl  cut  Into  dice,  and  half  a 
pound  of  carraway  comfits ;  put  half  a 
pound  of  butter  into  a  saucepan,  set  it  on 
t'«e  fire,  and  when  quite  melted,  mix  it 
with  the  flour,  &c. ;  the  nnste  being 
nicely  made,  roll  it  out  to  the  thickness 
of  hair  an  inch,  cut  it  into  cakes,  lay  them 
on  white  paper,  prick  and  l>ake  them ; 
they  should  be  of  a  pale  colour. 

Scotch  Dumpfing. — Make  a  paste  with 
tome  oatmeal  and  butter,  form  it  into  a 
dumplinir,  and  nlace  a  haddock's  liver  in 
the  nruldie,  well  seasoned  with  pepper 
and  salt ;  it  should  be  boiled  in  a  cloth. 

sen  BAG.*— Infuse  two  ounces  of  saf- 
fron, the  zestes  of  four  lemons,  those  of 
as  many  oranges,  and  a  drachm  of  mace, 
in  titme  gallons  of  brandy,  for  a  week, 
k"eping  the  y#»«««el  closely  covered ;  at 
the  end  of  that  time  distil  it.  Dissolve 
ten  pounds  of  sugar  in  a  gallon  and  a  half 
of  wjiter,  stir  it  into  the  iiquenr^Rndi  then 
filter  it.  Your  liqueur  made  as  ab<ive, 
will  be  very  white  and  clear.    If,  how- 


ever, you  wish  it  of  a  yellow  ting«,  after 
the  sugar  is  dissolved,  and  the  syrup  is 
cold,  add  tincture  of  saffron  to  it ;  the 
quantity  regulated  by  the  degree  of  colour 
you  wish. 

SEEDS  (5M^ar«f).*— These  are  done 
in  the  same  manner  as  sugared  almonds. 
The  seeds  most  generally  used  for  this 
purnoae  are  anise,  cummin,  and  fennel. 

1  ne  beet  method  of  proceeding  is  as 
follows :  place  a  small  preserving-^a 
over  a  charcoal  fire,  on  the  side  of  which 
have  a  chafing  dish,  on  which  keep  a  pan 
with  a  quantity  of  sugar  boiled  to  A'sW; 
(this  supar  should  be  kept  quite  hot,  but 
not  boiling) ;  on  the  other  side  have  some 
fine  powder.  When  so  far  prepared,  put 
your  seeds  into  the  pan,  and  aa  soon  as 
tliey  begin  to  heat,  pour  over  tbem  a 
large  spoonful  or  two  of  the  syrnp ;  stir 
tbem  about^  that  all  maybe  tnoroogLly 
saturated  with  it ;  then  sprinkle  over  it 
a  handful  or  two  of  powder,  atill  shaking 
the  pan  to  make  the  seeds  equally  white. 
When  dry,  pour  on  some  more  symp, 
then  the  powder,  and  continue  this  alter* 
nately  until  your  seeds  are  mifnciemly 
large ;  then  lay  them  on  a  sieve,  keep 
them  in  a  warm  place  for  tome  days^ 
after  which  put  them  into  glass  bottles. 

8ERVELA8.  *  —  According  to  the 
number  of  servelas  jwu  intend  making, 
take  your  quantity  of  fresh  lean  pork, 
mince  it  small,  and  mix  it  with  a  f}urth 
pai  t  of  bacon  fat,  (alf>o  minced).  Seasim 
with  salt,  iiepper,  spices,  nutnie^,  anise, 
and  coriander  ;  fill  your  skins  like  sau- 
sages, tie  the  ends,  and  hang  them  in  the 
chimney  to  smoke  for  three  days.  Then 
put  them  into  a  saucepan  of  water,  with 
salt,  a  clove  of  garlic,  thyme,  tMv-Ieaf^ 
basil,  and  a  bunch  of  parsley ;  boil  them 
in  this  fur  three  hours;  drain,  and  let 
them  cool. 

SEavELAS  </  Marchpane.* — Tatce  a 
pound  of  marchpane  pai^te  coloured  red 
as  for  Marchpane  Satuaees,  and  three 
quarters  of  a  pound  of  the  fame  umro- 
loured  ;  cut  both  into  small  irregular 
pieces,  mix  them  together,  arid  put  them 
mto  skins  the  same  as  the  regular  ser- 
velas ;  take  particular  care  that  the  guts 
are  well  cleaned,  perfectly  dry,  and  trans- 
parent; press  the  pieces  in  (Acme  that 
they  may  he  quite  firm ;  and  having  cut 
them  of  the  proper  lengths,  moisten  your 
hands  with  oil  of  almonds,  and  rub  the 
servelas  well  with  the  palms,  until  they 
are  quite  smooth  and  shining.  These 
servelas  are  of  an  excellent  flavour,  and 
will  keep  a  long  time. 

SHALOT  iSawcff.*— Take  two  spoons- 
ful of  the  liquor  the  mutton  is  boiled  in, 
two  spoonsful  of  vinegar,  two  or  three 
shalou  cut  fine,  and  a  little  salt;  pat 
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these  ingred'MnU  into  « tMicepAD,  with  a 
bit  of  batter  rolled  ia  flour  ;  let  it  stew  a 
little,  and  terve  it  up  with  yuur  muiton 
or  beirf. 

Snalot  f in^for.  —  Pot  six  or  eiglit 
siiaJots  uplit  into  a  quart  bottle ;  fill  it  up 
with  Tinegar,  atop  it ;  it  will  be  fit  (or 
UM  in  a  month. 

SHEEPS'  TailM  Brai«e</.*— Clean,  and 
wath  the  tails  thoroughly ;  scald  them, 
and  U»en  put  them  into  a  saucepan  on 
slices  of  utreaked  bacon,  with  tarragon,  a 
bundi  of  Aweet  herbs,  turnips,  parsley, 
salt,  pep(>er,  and  moisten  the  whole  with 
consomme  ;  cover  them  close*  and  braise 
them  till  quite  tender ;  then  lay  the  tails 
on  a  dish,  and  pour  the  other  articles 
over  tliem. 

Sheeps'  TaiU  Roasted,  *  —  Having 
iliorougbly  washed  the  tails  in  warm 
water,  scald  them  for  five  minutes  in 
boiling  water ;  then  cover  them  com- 
pletely with  bread  crumbs,  mixed  with 
sweet  herbs,  salt  and  pepper ;  fasten  the 
tails  to  a  spit,  and  roast  them  before 
a  moderate  nre.  Any  sauce  you  please 
may  be  served  with  them. 

Sbeeps'  Tongues  en  Brochettes,*  — 
Doil  the  tongues  in  some  consommi, 
tlien  cut  them  into  small  fillets,  cut  also 
baeon  into  very  thin  slices,  not  larger, 
liowever,  than  the  tongues;  put  these 
pieces  aJternately  on  skewers  ;  cover 
them  with  bread  crumbs  mixed  with 
sweet  herbs  shred,  salt,  and  pepper ; 
lay  tbcm  on  a  gridiroo,  and  broil  them 
nicely. 

Sbecfs'  Tongues  BroileJ.* -^  Hhving 
parlioiled  the  tongues  in  a  little  stock, 
split  each,  give  them  a  few  turns  in  some 
melted  iMcon,  strewing  over  them  salt, 
pepper,  shred  parsley,  and  bread  crumbs ; 
when  well  covered  with  the  latter,  lay 
them  on  a  gridiron,  and  broil  them 
alowlv*. 

Shecps'  Tongues  en  Chemises. *^Bo\\ 
some  tongues  in  good  veal  or  muiton 
foavy,  and  in  the  meantime  put  into  a 
Mucepan  a  little  batter,  some  sliced 
onions,  pounded  bacon,  three  or  four 
anchovies,  f>hred  parsley,  salt  and  pep- 
per, mix  them  well  together.  Cut  *oine 
C4ui  into  pieces  large  enough  to  contain 
a  tongue,  in  each  of  which  put  a  little  uf 
the  Mwve  mentioned  seasoning,  lay  a 
tongue  on  it,  more  seasoning,  wrap  the 
enils  of  the  caul  over  the  whole ;  bread 
tlicm  well  with  cniniba  mixed  with  shred 
■«e«t  herbs,  and  bake  them  in  a  mo- 
derate oven. 

Subbfs'  Tongues  Pie.— Line  a  dish 
wi(b  some  good  puff- paste,  and  lay  at 
tlie  bottom  of  the  diUi  aome  tfood  force* 
meat,  nmde   o(  roasted  poultry,  tuet. 


parsley  chopped,  mushrooms,  pepper  and 
salt,  and  a  few  fine  spices ;  upon  this 
place  the  tongues  cut  in  two^  aod  upon 
Uiem  a  good  slice  of  ham,  a  little  butter, 
and  a  few  slices  of  bacon  ;  put  on  the 
cover  and  bake  it ;  when  done,  take  out 
the  bacon  and  ham,  skim  off  all  the  fat, 
and  pour  on  it  what  sauce  you  please. 

Sheeps'  Tongues  Roasted.  ^  —  Take 
half  a  dozen  sheeps'  tongues,  and  having 
properly  prepared  them,  lard  them  with 
small  iardons,  tie  them  to  a  skewer,  wrap 
a  buttered  paper  round,  and  fiaaten  them 
on  a  spit,  and  roast  them  before  a  mo- 
derate fire ;  a  little  before  they  are  done, 
take  off  the  paper,  baste  the  tongues  with 
butter,  and  make  them  of  a  nice  colour. 
Serve  with  whatever  sauce  you  may 
prefer. 

Sheeps*  Trotters  (Fricassee  ^).  •  — 
Wash  tita  feet  well,  changing  the  water 
frequently,  then  boil  them  in  some  stock ; 
when  nearly  done,  take  out  all  the  bones, 
leave  the  meat  in  the  saucepan,  add  to 
it  a  bunch  of  sweet  herbs,  a  pinch  of 
flour,  salt  and  pepper ;  when  perfectly 
tender,  make  a  liaison  wiih  yolks  of 
egg*,  and  serve  the  feet  with  a  little 
verjuice. 

Sheeps'  Trotters  d  Pltalienne.^^Vtit 
some  sliced  onions,  very  salt  bacon,  aalt, 
pepper,  mui>tard,  and  veiguice,  into  a 
saucepan,  with  a  little  veal  gravy;  make 
it  quite  hot,  and  then  put  in  the  feet, 
previously  boiled  in  stock.  In  half  an 
hour  they  will  be  sufficiently  flavoured, 
then  serve  all  together  very  iK>t. 

Shceps'  Trotters  in  Paste.* ^  Put  the 
feet  into  a  pan,  with  some  melted  butter. 

Carsley,  soallions,  morels,  and  streaked 
atron  ;  set  them  on  the  fire,  and  stew 
them.  Cut  lome  puff-paste  Into  twice 
as  many  pieces  as  you  have  feet,  and  in 
every  two  wrap  a  foot;  dost  the  ends 
nicely,  do  tliem  over  with  yolk  of  etr^, 
and  bake  them  in  a  DM>derate  oven.  1  he 
feet  should  not  be  boned. 

Sheeps'  Trotters  StHfed.^-^Boil  the 
feet  in  goi>d  Rtock  till  tlie  bones  ivill  come 
out  with  cane ;  fill  the  spare  left  by  them 
with  a  g(X)d  fowl  or  chicken  far(*e ;  dip 
them  in  lard,  bread  them  well,  and  bake 
in  a  moderate  oven. 

Tiie  sjpace  left  by  the  bones  is  some- 
times filled  up  with  a  bit  of  fried  bread  ; 
in  this  cane  the  feet  are  only  previously 
boiled,  and  then  served  with  cream 
t-aure. 

SHERBET.  •  —  This  is  a  delicious 
beverage,c«»mposed  of  cream,  mixed  with 
various  articles,  such  as  almonds,  tea, 
pistachios,  offee,  choeslaie,  &c.,  and 
sugar,  and  then  Iced.  Sherbet  may  al<o 
be  made  with  tlie  juice  of  various  fruits. 
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sweetened  to  the  tMte;  for.  the  method 
of  preparing  which,  see  the  different 
articles  it  is  usually  ooinposed  of.  When 
the  liquid  it  sufficiently  limpid  and  cold, 
pour  It  into  a  silver, or  tin  Morbetiire,nnd 
ice  it  as  usual.    (See  Ice), 

SHRIMPS.— Shrimps  are  chosen  by 
the  same  rules  as  prawns. 

SnaiMPs  to  Bti/for.— (See  the  recipe 
to  Butter  Prawns), 

SnaiMPS  m  a  Oratin, — Take  one  or 
two  quarts  of  shrimpic,  according  to  the 
size  you  wish  your  dish,  pick»  and  toss 
them  in  good  bechamelie^  with  a  lit- 
tle lobster  spawn  pounded  and  mixed 
in  it,  as  directed  for  lobster  sauce;  make 
the  whole  very  hot,  and  add  the  squeeze 
of  a  lemon,  then  lay  it  on  a  dish,  and 
strew  crumbs  of  bread  over  it,  the  same 
a»  for  other  gratins :  colour  it  with  the 
salamander  before  it  ts  served  to  table. 

SnaiMrs  (to  Grill), — Stew  the  shrimps 
in  a  little  water,  with  salt,  pepper,  and 
ehred  parsley ;  butter  some  scallop  shells, 
put  in  some  grated  bread,  on  which  lay 
the  shrimps,  cover  them  with  bread,  add 
a  little  more  butter ;  set  them  on  a  ^rid- 
iron  for  a  short  time,  brown  them  with  a 
salamander  and  serve. 

Shrimp  Pi>.— Take  a  quart  of  nicely 
picked  shrimps,  and  season  them  witn 
two  or  three  anchovies  minced  very  fine, 
and  mixed  with  some  salt,  mace,  and  a 
clove  or  two;  (should  the  shrimps  be 
very  salt,  that  article  must  be  omitted 
in  the  seasonina).  Put  some  butter  at 
the  bottom  of  the  didh,  then  lay  in  the 
shrimps,  and  add  aglavs  of  nharp  white 
wine.  The  paste  for  this  pie  should  be 
light  and  thin.  It  does  not  take  long 
baking. 

Shrimps  Potted.—Lei  them  be  nicely 
boiled,  then  pick  them  out  of  the  shellp, 
and  season  them  well  with  pepper,  salt, 
a  little  pounded  cloves,  and  a  little  mace : 
put  them  cloMly  together  into  a  pot,  and 
set  them  for  about  ten  minutes  in  a  slack 
oven,  and  when  cold,  pour  over  clarified 
butter. 

Shriup  Sauce. —  Put  half  a  pint  of 

Sicked  shrimps  into  a  stewpan,  with  some 
utter  sauce,  and  a  very  little  essence 
of  anchovy ;  make  it  very  hot,  add  a  little 
lemon-juice,  and  serve  it  to  table. 

Shrimp  Sauce,  —  Nicely  |»ick  your 
shrimps,  and  put  them  to  butter  melted 
thick  and  smooth  ;  give  them  one  boil, 
and  add  some  lemon-juice. 

Shrimp  6'iuce.— Mix  a  pood  piece  of 
butter  with  some  flour,  boil  tit  up  in  a 
little  rich  gravy ;  put  in  the  shrimps, 
nicely  picked ;  give  tiie  whole  one  boil. 

SHKUB.*  — Put  a  quart  of  Seville 
orange-juice  to  a  gallon  of  rum,  with 
tJjree  pounds  of  lump  sugar,  and  a  hand- 


ful of  the  peel  pared  extremely  thai ;  let 
it  stand  IB  the  cask  for  three  months, 
then  filter  it  through  a  cloth,  aiid  bot- 
tle it. 

Sb  bub.*— Take  a  quart  of  oraiige-jiike, 
strain  it,  put  to  it  two  ponnda  of  innp 
sugar,  four  quarts  and  one  pint  of  rom ; 
put  half  the  peels  of  the  oranges  into  the 
rum,  and  let  it  stand  one  night,  then  mix 
the  rum  with  the  orange-juice  and  aogar, 
put  it  into  a  vessel  which  has  a  spigot, 
shake  it  four  or  five  times  daily  till  the 
sufi^ar  be  all  dissolved ;  when  it  ia  dc«r, 
which  may  be  in  about  a  fortnight,  bottle 
it  oft*  for  use.  If  the  oranges  are  very 
ri^,  a  pound  and  half  of  augar  ia  suf- 
ficient. 

SIBERIAN  Crahs,  to  Preserve,*^ 
Take  their  weight  in  augar,  make  a  syrup 
with  apple-jelly ;  when  well  boiled,  prick 
the  craln  and  put  them  into  it ;  let  them 
boil  a  few  minutes^  then  take  them  oaii 
put  them  on  a  sieve  to  drain;  when 
nearly  cold,  put  them  again  into  the 
syrup,  boil  it  a  few  minutes  more,  and 
drain  them  as  before ;  do  this  a  third 
time,  observing  the  same  rules  as  at 
first ;  then  put  them  into  glasses  or  jars, 
and  pour  the  Jelly  over  them,  boiling. 

SIPPET  Puddtng.'^CvLi  a  amaUkiaf 
into  extremely  thin  alicea,  and  put  a 
layer  of  them  at  the  bottom  of  a  dish» 
then  a  layer  of  marrow,  or  beef-suet*  a 
layer  of  currants,  and  then  a  layer  of 
bread  again,  &c..  and  so  continue  until 
the  dish  is  filled ;  mix  four  eggs,  well 
beaten,  with  a  quart  of  cream,  a  nutmeg, 
a  quarter  of  a  pound  of  sugar,  and  pour 
over  ;  set  it  in  the  oven,  it  will  take  half 
an  hour  baking. 

SKATE.— When  good,  they  are  very 
white  and  thick;  if  dressed  too  fresh, 
they  are  hard  and  unpleasant  to  the 
taste;  they  should,  therefore,  be  kept 
a  day  or  two,  but  not  long  enough  to 
produce  an  unpleasant  smell. 

Skate  BotTec/.— Put  it  into  a  fish-kettle 
with  cold  spring  water  and  plenty  of 
salt;  as  soon  as  it  boils,  set  it  aside  to 
simmer  gently  till  done,  and  serve  it  on 
a  fi«h-plate  with  anchovy-sauce  in  a 
boat. 

Skate  FriW.— The  skate  must  be 
nicely  crimped,  then  tossed  in  an  egf, 
beaten  up  with  pepper,  and  salt,  then  in 
crumbs  of  bread,  layiag  them  on  paper 
as  you  do  them ;  have  ready  a  stewpan 
nearly  full  of  lard;  when  very  hot,  put 
in  two  or  three  pieces  at  a  Ume  to  fry 
Quickly,  and  when  thoroughly  done,  put 
tnem  on  paper  to  drain  from  the  nt ; 
serve  them  to  table  on  a  dish  ganiished 
with  fried  parsley,  and  serve  shrimp* 
sauce  in  a  boat. 

SMELTS.- The  smelt  is  considered 
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an  racHIent  fish  when  (rtth,  and  have  a 
smell  fimiiar  to  that  of  a  newlv-cat 
cucumber ;  when  good,  the  scales  nave 
a  fine  silvery  hiie^  and  the  body  is  very 
sliff ;  when  Ktaie,  it  is  flabby. 

Sunvn,  jiteleis  qf.^^Take  the  fijlets 
from  hnlf  a  dozen  smells,  take  oft'  the 
fkin,  cut  each  into  fuur  pieces,  and  trim 
tliem ;  melt  some  butter,  add  to  it  Uie 
yolks  of  two  egg8,  rait,  and  pepj^r  ;  beat 
them  up  well,  dip  each  fiiiet  into  this, 
and  roll  them ;  run  a  i«kewer  through 
them,  so  as  to  prevent  their  unrolling  ; 
put  four  on  each  skewer,  dip  them  again 
into  the  butter ;  have  ready  some  bread- 
crumbs, roll  the  fillets  in  this  very 
lightly,  but  so  as  to  cover  them  com- 
pletely,  and  broil  them  over  a  clear  fire : 
take  care  that  ail  four  sides  are  well 
coloured. 

Smelts  d  ia  Bonne  Eau,* — Clean,  and 
scrape  your  fimelt^,  wipe  them  with  a 
cJeon  cloth,  cm  oft*  their  heads  and  tails, 
and  put  the  fioh  into  a  saucepan,  with 
some  parsley,  two  or  three  scallions,  a 
tMy-leiaf,  water,  salt,  and  pepper :  boll 
them  slowly  for  a  quarter  of  an  hour, 
dish  them ;  add  to  the  liquor  some  more 
parsley,  buil  it  up  once  or  twice,  and 
pour  it  over  the  smelts. 

Smelts  Broiie«f**-~\Vhen  the  smelts 
are  well  clraned,  slit  them  down  the 
aides,  and  lay  them  in  oil,  with  salt  and 
peppefi  for  n  little  while ;  then  put  them 
on  a  gridiron  over  a  clear  fire,  and  broil 
them  ;  when  done,  serve  either  with 
caper  or  tomata  sauce. 

Smelts  en  Caissons,*  —  Make  some 
paper-cases  as  if  for  biscuits  in!o  each 
of  which  put  a  little  farce  maigre,  com- 
posed of  nutter,  sweet  herbs,  smdll  fi«h 
minced,  salt,  pepper,  and  nutmeg ;  lay 
the  smelts  on  this,  cover  tliem  with 
tn'ead- crumbs,  f*nd  bake  tliera  in  a  mode- 
rate oi'en.  When  done,  serve  with  what- 
ever sauce  vou  like. 

Smelis  FrM.*— Scrape  your  fiiih,  cut 
oft  the  tails  and  fins,  clean,  and  wash 
litem,  then  replace  the  livers  ;  slit  them 
clown  the  sides,  floor,  and  fry  them  of  a 
uii-e  colour.  Dmin  and  sprinkle  salt 
over  them.  Serve  them  on  a  napkin. 
Smelts  are  m«wt  generally  used  as  a 
garniflh  for  larger  fish. 

Smelts,  Gratin  ct/*.*— Prepare  your  fi*h 
aa  hr  trying,  spread  some  butter  over  the 
bottom  of  a  deep  silver  dish,  on  which 
sbrrd  partiley  Hnd  scallions,  and  sweet 
herbs,  salt,  pepper,  and  nutmeg ;  place 
the  smelts  on  this,  cover  them  with 
bread-crumbs,  uioisten  with  a  little  melt 
ed  butter  and  white  wine;  i^et  it  oo  a 
stove,  or  in  an  oven  |  brown  the  top,  and 
lerve, 


Smelts  with  //erte.«— Boil  a  bunch  ol 
sweet  herbs,  with  some  sliced  onions, 
salt»  pepper,  half  a  spoonful  of  oil,  and  a 

Suart  of  water ;  when  the  liquor  is  suf- 
ciently  flavoured,  put  in  the  smelts  snd 
boil  them  quickly. 

SMEi/rs  d  Vitalienne,*  —  Boil  your 
smelts  with  a  large  glass  of  white  wine, 
half  a  glass  of  water,  two  spoonsful  of 
oil,  two  slices  of  lemon,  a  pinch  of  salt, 
and  a  pinch  of  fennel.  When  sufliciently 
done,  make  a  liaist^  with  yolks  of  eggs, 
and  shred  chervil,  and  serve  your  fish 
with  its  own  sauce. 

Smelts  P/cA/er/.— Wa«h,  clean,  and 
gut  a  quarter  of  a  hundred  of  smelts, 
take  half  an  ounce  of  nutmegs,  a  quarter 
of  an  ounce  of  mace,  half  an  ounce  of 
saltpetre,  half  an  ounce  of  pepper,  a 
quarter  of  a  pound  of  common  salt,  all 
beaten  very  fine  ;  lay  the  smelts  in  rows 
in  a  jar ;  between  every  layer  of  smelts 
strew  the  seasoninft,  with  some  bay* 
leaves;  boil  a  sufficient  quantity  of  red 
wine  to  cover  them ;  pour  it  boiling  hot 
over  them,  cover  the  jar  with  a  plate ; 
when  cold,  tie  it  down  very  close. 

Smelts  PiCitW.— Draw  out  the  invidcs 
all  but  the  roes,  put  tlieir  tails  into  their 
mouths :  buil  Uiem  a  few  minutes  in 
salt  and  water,  vinegar,  and  pepper- 
corns ;  take  out  the  finh  ;  as  soon  as  the 
pickle  is  cold,  pour  it  over  them. 

Smelts  Pof/^f.—Draw  out  the  inside, 
season  them  with  salt,  mace  pounded, 
and  pepper,  lay  them  in  a  pan  wiih  butter 
on  tne  top;  bake  tbem  ;  when  nearly 
cold,  take  them  out,  lay  tlieni  upon  a 
cloth ;  put  tliem  into  p</ts,  clear  oil*  the 
butter  from  the  gravy,  clarify,  and  pour  it 
over  tliom. 

Smelts  ta  Savorif  •/e//y.— Lay  a  dozen 
well  cleaned  smelu  at  the  bottom  of  a 
stewpan,  with  half  eonsoinme  and  half 
Madeira,  a  little  salt,  a  young  onion,  and 
two  or  three  mushrooms ;  let  them  ft^w 
gently  till  well  done,  then  carefully  take 
them  out  with  a  skimmer,  and  lay  them 
on  a  plate  to  cool ;  pass  the  liquor 
through  a  double  silk  sieve  to  foine  good 
consomme^  which  must  be  clarified  the 
same  as  directed  for  aspic  jolly ;  the 
jelly  beins  made,  have  a  large  plain 
mould  ready,  in  ice,  and  nearly  half  fill 
it  with  ielly ;  as  roon  as  it  is  set,  place 
the  smelt!  in  it,  with  their  heads  down- 
wards, and  just  suflicient  jellr  to  cover 
them  ;  when  these  are  set,  fill  up  the 
mould;  when  wanted,  dip  it  in  warm 
water,  and  turn  it  on  the  dish.  ThU 
makes  a  good  supper  di«h. 

8N1  PES.— W  ben  the  snipes  liave  been 
picked,  they  most  be  singed  over  a  char- 
roal  fire ;  in  trussiDf  them  press  tlie  legs 
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eloK  10  th«  itdr,  and  ptcree  the  buk 
tlirough  thrai  i  tls  a  ■>'■««  at  bacuii  over 
euli  bird,  runs lonairunshewrriliruugh 
(be  lido,  lod  tic  tlwm  totbe  ipiipn  the 
mean  time  cut  t«o  or  three  ilicra  of 
bread,  according  to  the  number  o[  tl>e 
birdr,  try  tbemot  aflne  bronn  colour  in 
butler ;  piit  the  birds  to  rout,  and  jiut 
tlie  fried  breiid  In  a  diib  urLilT  ihi-m.  lo 
leceive  the  iniide,  wiiich  i'\[\  (liiifi  •llir 
tltey  have  hung  a  lew  niinun--';  jn-t 
before  tbeipare:i>istpd  lUjliiU'Tiily,  evt 
antbebacon.tbU  they  may  iiik<' .  >^  iir. 
Serve  tl^cin  on  the  tlish  vlih  the  thread 
under  them,  and  plenty  aFKaad  uravy. 

Some  preCer  eating  them  *Uh  butler 
only,  condderipir  Hiat  icravy  inkta  oil 
(rum  the  flnr  flavour  of  Ihe  bird.  They 
ahauld  be  carved  the  aame  as  fairlior 
pigeon*,  and  the  head  ahould  be  opened. 


Siiipra  » 


leu.v 


..__MtbebL 

generally  dreued  in  the 


will  Mil  . 
mince  them  small,  and  put  the  mince- 
meat into  a  anucepan,  •rilh  hall  a  «1ut 
of  nuMDmm^.  a  >p<>u>\(ul  of  olive  oil,  the 
liveraof  ihe  iurda,  well  pounded,  aalt  anil 
pepper.  Bet  these  on  the  Hre;  a  quarter 
ofiin  hour  will  be  luRicienl  to  do  them; 
when  done,  put  in  a  little  rerjnice. 

SsiTE  Pie — Take  llirre  (lnipe^  bone 
them,  and  fill  titem  with  ti|tht  lurcemeat, 
ndiliogtheirailiiand  tntfllMpoundeil,  to 
li ;  plan;  the  lirdi  in  n  deep  dish,  with  a 
little  (orcemeiit  oil  round ;  cover  with 
piilTpuii';  eiig,  Biid  orniinicnt  it,  then 


roMted,biy  themcmtbe  toaat  inthedi^, 
putting  one  or  two  truBlea  Into  each 
eiiipe,  and  poor  the  remainder  of  (be 
aauce  over  them. 

SOLES.— Soles  may  be  aeen  in  tbt 
maibel  almoat  all  the  year  tmind,  but 
they  arc  In  the  nvatett  perfeetioo  about 
midsummer :  arhen  good,  they  are  thick 
and  firm,  and  the  briTy  of  a  cnam  colour; 
when  atoie,  tbey  are  flabby  and  of  a  bluith 
c&>t. 

Soles  BoiUd.  —  Be  careful  that  the 
■oles  are  thoroughly  well  cleaned,  Iben 
rub  them  oivr  with  lemoD-jaicr,  «ld  set 
iheni  on  the  fire  tn  cold  spring  water, 
wilh  plenty  of  salt,  nnd  when  tfaef  begin 
to  boil,  put  tbem  aside  to  aimmer  very 
gently  till  done  ;  eerve  wttb  anchOTT 
Muce  in  a  boat.  You  may  if  you  pleMe, 
gHrniih  your  fish  with  parsley. 

Soles  (relhp*  i^.*— Take  mme  small 
so1e«,  and  marinade  them  in  the  j>iiceo( 
two  lemons,  with  salt,  pepper,  and  sweet 
berbs  shred  ;  when  they  have  remained 
-uiliri.Tulyl.ui^-linlK'iil-.v.Mlr.-i'i,  iheB! 
ll-i,  M>.ll  <\<-  li-ll  ^illj  -..niv  .■■liinbot 
l.if.i.l  |....:-il  in  n|-:i,.  iiiid  L"-ii  np  wiU 
til--  fll.-  Ill  i>vo  1-gjs;  bp.iiiislf  Ihem 
Willi  tlimr.  Hhd  Iry  liirm  of  h  iiicv  cutour, 
.■^etve  tlicio  on  frifd  paisley  or  cher»ll. 
Your  li>h  ouHhtto  be  of  a  rlrar  gold  co- 
lour, and  very  dry  and  crisp. 

Soles  fVicowenf.— Fry  them  of  n  nkfl 
bioifn,  drain  them;  uke  i>f!  all  tbe 
meal  fiom  ■  itnall  lole.  chop  it  fine,  and 
mix  it  with  B  little  grated  hrend,  some 
lemiFn-peel,  pimiley  chopped  flnr,  pep- 
per, rait,  nnineg,the  Tolkataii  e^iB.aiid 
a  liitle   butter  I    make    ihis    into  liille 


a  i  la  PraneHtale.  • 
ind  trussed  your  snipes 
ewpan,  wilh  a  itlaxs  ol 


■Having 
;>ut  I  hem 


well  llavou  ... 

bird  in  a  rlice  of  ttacon  and  a  cabbiige- 
leRf,  replace  them  in  the  Btewpan,  and 
llnisli  ciwkinK  iheni  over  a  in>nlle  Hie, 
add  n  glass  nf  good  stock.  H  titttp  vral 
ilomi.  sweetbreads,  irufllca,  mureli',  or 
any  other  articles  of  (he  kind;  whpn 
about  to  serve,  squeeze  in  a  little  Seville 


ketchup,  and  lemon,  iuice,  lay  in  the  G*h 
and  balls,  simmer  them  a  few  minutes. 
Ciarnish  with  lemon. 

SuLEaii'nerf.— Let  them  be  thoroughly 
clennsed,  after  which  dry  them  in  a  cJolli, 
clip  them  in  egg.  then  cover  them  with 
line  bread  crumbs,  layimt  them  on  p^per 
a«  you  do  them;  put  aomegood  lard  ints 
a  frying-pan,  and  when  very  ho!,  slip  in 
th*  solen,  and  fry  them  of  a  goiMl  brom 
clour;  place  ihem  on  paper  to  drain  off 
the  fat:  spiiiikle  over  tlieni  a  )iitlc  wtit; 
sen'eldem  to  table  very  hot,  wilh  shrimp 
sauce  in  a  bo,it.  You  may,  if  you  think 
properjheiit  up  the  egg  wilh  a  little  pep- 


■soi 


'a  Horlp.*- 


',  and  nhen  the  anipes  a 


I  time  drain  the 


iduketb* 
uiD  [wi>  pnirt  Ol  feoies,  trim,  and 
in  a  pan,  and  soak  them  in  the 
wo  lemons,  with  an  onion  sliced. 

salt  and  pepper;  ' 


',  dry  them  well, 
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flour,  and  fry  them  of  a  nice  colour ;  drain 
them,  Iny  on  a  dish,  and  serve  with 
tomata  aaiice. 

Soles,  d  la  Ma^&nnaise.*^Vry  four  or 
five  pairs  of  H>Ie» ;  when  cold,  lay  them 
on  a  gridiron,  over  a  slow  nre,  not  to 
heat  through,  but  to  allow  the  skin  to  be 
raised  easily :  while  they  are  on  the  fire, 
detsch  the  nliets,  and  then  take  off  the 
skinr,  and  cut  your  fillets  into  square 
pieces;  dip  each  of  these  into  a  mcr^n* 
naise^  and  l^y  them  neatly  in  a  mould, 
until  It  is  full ;  then  make  the  fnayonnaite 
warm,  pour  it  into  the  mould,  ciivfr,  and 
set  it  on  ire ;  when  the  sauce  is  congenl- 
ed,  turn  it  on  a  dish,  gainish  with  crou' 
toHt^  gherkins,  anchuvies,  &c. 

Soles,  triM  MiuAro&mt. — Put  a  quart 
of  milk  into  a  stewpan,  or  fish-kettle, 
with  the  same  quantity  uf  water,  a  bit  of 
butter,  salt,  and  a  litth*  leuion-juicc ; 
then  put  in  the  ^oles,  and  set  the  stew- 
pan  over  a  moderate  fire,  and  let  them 
simmer  very  gently  till  done  ;  then  take 
tlieoi  up,  place  them  on  a  cloth  or  nap> 
kin,  to  imbibe  aM  the  liquor  from  them ; 
liy  them  on  a  di»h,  and  pour  over  them 
a  good  mushro  im  pauce. 

SoLes,  en  /'a w/«W/e*.*— Prepare  your 
aoles  exactly  like  iatmon  en  barit ;  but 
instead  ot  baking  them,  boil  the  paiipi' 
eftet  in  a  court'lMiiUoH,  Serve  them 
with  an  UaftniMe. 

SoLHH,  /M  Saliatl.*  —  See  Salmon,  in 
Sallatl. 

Sole  Pic— BoW  tMO  pounds  of  eels 
until  quite  tender,  then  pick  the  flesh 
from  the  bones,  and  put  the  latter  into 
the  liquor  the  eels  were  Iwiled  in,  with  a 
blade  of  mace,  and  some  salt;  let  them 
boil  till  the  liouur  is  reduced  to  u  quar- 
ter of  a  pint,  then  Attain  it ;  cut  the  flesh 
nt'  the  eel  very  fine,  iinO  it/ix  it  with  a 
little  lemon- peel,  cut  small,  a  little  salt, 
pepper,  nutmeg,  a  few  bread-crumbs, 
pardley,  ri:op|)ed  fine,  and  an  anchovy, 
minced ;  niix  the  wliule  with  a  quarter 
of  a  pound  of  buiter,  and  then  lay  this 
foicemeat  in  a  pie  dish ;  cut  the  meat 
from  a  very  fine  pair  ol  soles,  and  put 
into  the  dish  upon  the  fun*ement,  pour 
in  the  liquor  the  eels  were  Imiled  in,  put 
on  Uie  cover,  and  i«et  it  in  the  oven  to 
b%ke  of  a  nice  brown. 

Soles,  M  la  /V/r^*— Melt  some  butter, 
and  pour  it  'm*n  a  dish,  with  pome  dhren 
parsley,  and  shalots,  salt,  pepper,  and 
grated  nutmeg ;  then  lay  in  a  pair  of 
folea  (well  cleaned  and  dried),  spread 
■weet  herbs,  shred  over  them,  and  sea- 
son with  pepper,  >alt»  and  nutmeg  \  add 
a  alaft  of  white  wine,  and  cover  the  whole 
wfih  bread-crumbs,  Moistened  by  a  few 
fU  of  batter ;  set  this  dish  in  a  mode- 
tofcn  to  bakcAiraquarierufMi  hour. 


Soles,  Stuffed,*  —  Make  a  farce  of 
whiting  or  perch,  minced  very  small, 
and  mixed  with  batter,  sweet  hert>s, 
morels,  kneaded  together  by  yolln  of 
eggs,  seasoned  with  pepper,  salt,  and 
nutmeg:  living  skinned  and  cleaned 
your  soles,  stuff*  them  with  this  farre, 
rub  tliem  with  butler,  bread,  and  bake 
them.  They  may,  if  preferred,  be  dresred 
in  equal  quantities  of  stock  and  white  wine . 

Sorrel,  d  la  Bourgeoi9e.*—Vkk  and 
wash  as  much  sorrel  sh  you  may  want, 
drain  and  squeeze  all  the  water  from  it, 
and  put  it  into  a  sauce  pan,set  it  on  the  fire; 
when  the  sorrel  is  dii(Solved,  if  there  be 
to->  much  water,  put  it  into  a  cullender ; 
then  fry  it  lightly  in  a  liitle  butter.  Put 
two  spoonsful  of  flour  into  a  basin,  beat 
an  egg  up  with  it,  then  add  another  egg, 
and  when  that  is  well  beaten  with  the 
fl'«ur,  pour  in  a  giass  of  milk,  ard  then 
mix  it  with  the  sorrel,  set  it  on  ihe  fire, 
and  stir  it,  until  it  has  boiled  a  quarter 
of  an  hour;  dish  it,  and  serve  with  either 
poached  or  hard  eggs. 

Sorrel,  in  Crrapjf.*— Mince,  and  put 
it  into  a  saucepan,  with  butter,  Iwcor., 
parsley,  and  scaliluns ;  add  a  glass  of 
consomme  ;  set  it  over  a  moderate  Are. 
and  when  quite  sofr.  put  to  it  some  fowl 
gravy,  or  veal  blond.  Make  the  sauce 
thick,  and  do  not  let  it  boil,  cover  the 
s  ^rrel  when  served. 

Sorrel,  Omelet  of\ — Pick,  ira^h,  and 
blanch  some  sorrel,  cut  it  in  pieces,  and 
fry  it  lightly  in  a  little  butter,  with  shred 
paisley  and  scaliions ;  tiien  put  the  sor- 
rel into  a  saucepan,  with  a  little  cream ; 
{•eason,  and  let  it  boil  slowly;  in  the 
meantime  make  an  omelet  in  the  usual 
way,  Iny  it  on  a  di^h,  thicken  the  f  nrrrl 
with  the  yolks  ot  two  eggs,  pour  it  on 
the  omelet,  and  serve  it  very  hot. 

S^oaREL(/*?<r^f  o/),* — Take  as  miirli 
sorrel  as  you  may  reiiuire  lor  n  dish ;  take 
also  three  or  four  hearts  of  lettuces,  and 
a  handful  of  chervil,  bt)lh  picked  and 
shred  small,  and  then  pre»s  them  well  to 
extract  all  the  moisture;  put  them  Into 
a  8au4!epan,  with  Home  butter,  champig- 
non's, flmlots,  and  parslev,  ail  chopped 
small,  («bere  laHt  fried  lightly  in  butter) ; 
put  the  Mirrel  on  these,  and  drewa  it  ; 
when  sutliciei.tly  done,  add  four  ladlesful 
of  rehufe,  and  the  yolks  of  five  or  six 
egKs;  sifAin  it  through  a  Ik>1  ting  cloth, 
and  put  it  aside  till  wanted. 

To  make  this  nurcemaim  prepare  the 
sorrel  a«  aliove,  out  instead  of  the  velovte, 
mix  the  yolk^  of  six  eggs  witli  two  des- 
sert npoonsful  of  flour,  and  three  rlasM*s 
o(  milk,  and  then  put  it  in;  reduro  ft 
over  a  brisk  fire,  stirring  constantly  with 
a  wooden  spoon  ;  tlien  strain  it  ihrou«h  a 
boiling  cloth,  and  keep  it  liot  till  wanted. 
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SoAREL  Soiioff.— Pick  and  thoroughly 
WMh  two  double  handsful  of  young  lorrel, 
well  drain  it  from  water,  and  then  put  it 
into  a  atewpHo,  well  covered  with  a  bit 
of  butter,  and  let  it  ttew  very  gently  over 
ft  alow  fire ;  when  done,  put  it  to  drain  on 
a  sieve  for  three  minutes,  then,  witli  a 
wooden  spoon,  rub  it  through  a  tammy 
Into  a  dish ;  put  it  into  a  stewpan,  with  a 
.bit  of  butter,  stirring  it  over  the  fire 
lill  thoroughly  mixed ;  you  may  add,  if 
you  choose,  three  8pooos(ul  of  good  am' 
9omme,  ana  when  it  haa  boiled  for  a  few 
minutes,  add  to  it  luUfas  much  cream  sauce 
•a  there  is  sorieU  and  if  necessary  season 
with  a  little  salt;  this  is  proper  for  a 
Jfncandeau  of  veal  or  entrees  of  fi»h. 

fionaEL  &MIP.— Pick  from  the  stalks, 
and  well  wash  in  several  waters,  two 
pecks  of  young  sorrel,  then  squeeze  it 
well  to  drain  the  water  from  it.  and  set  it 
to  stew  on  a  slow  fire  with  nearly  a  quarter 
of  a  pound  of  butter,  till  done.  Drain  it 
for  two  minutes  on  a  hair  sieve,  and  put 
it  again  in  a  stewpan  with  a  small  bit  of 
butter,  on  a  slow  fire :  wlien  the  but- 
ter is  melted,  add  half  a  pint  of  coit" 
munmil  when  nearly  reduced,  add  ano- 
ther, then  seven  or  eight  tiible  spoons- 
ful of  plain  sauce.  When  all  ia  well 
boiled  together,  rub  it  through  a  tammy, 
adding  a  quart  of  eotuomm6  while  you 
pass  it.  Let  it  boil  very  gently  two 
nours  before  the  dinner,  and  add  six 
eggSf  and  half  a  pint  of  cream,  mixed 
together,  as  directed  for  other  soups; 
put  this  in  the  minute  before  it  is  served 
up  ;  if  it  should  not  be  ntrong  enough  to 
your  palate,  boil  down  some  beef-etock, 
and  mix  ill  with  it. 

SoRiiEL  Sttwed  for  Fricandeau  and 
Roast  Meat, — Thoroughly  wash  the  sor- 
rel, and  then  put  it  inio  a  silver  vessel 
or  stone  jar,  with  no  more  water  than 
hangs  to  the  leaves.  Let  it  simmer  as 
slowly  as  possible,  hnd  when  sutliciently 
done,   put  a  bit  of  butter,  and  beat  it 

well. 

SOU  BISB.*— Make  a  purfe  of  onions, 
as  directed  in  Samce  Jiobert ;  set  it  on 
a  slow  fire,  and  when  dissolved,  add  Tour 
ladlesful  of  veloutcy  a  quart  of  cream,  and 
the  size  of  a  walnut  of  sugar ;  keep  it 
constantly  stirring  over  a  biisk  fire 
until  thick,  then  strain  it  through  a  bolt- 
ing, and  serve. 

SiouFFLE  Franpait.* — Make  a  cronttade 
eleven  inches  in  diameter,  and  three  and 
three-quarters  in  height;  put  round  it 
three  sheets  of  buttered  paper,  and 
bake  it. 

Take  twelve  glasses  of  boilina  milk,  in 
which  infuse  whatever  ingredients  you 
may  think  proper,  such  as  vanilla,  coflee. 
orange-flowers,  &c.  (the  pioportions  will 


be  found  under  the  difiertnt  articlea). 
In  the  mean  time,  waah  a  pound  of  rioe 
thoroughly  in  warm  water,  then  pat  it 
into  a  saucepan  o(  cold  water^  and  when 
it  haa  boiled  a  few  minotes,  strain  the 
rice,  and  put  it  with  your  infusion  into 
another  saucepan,  and  set  it  again  on  the 
fire :  as  soon  aa  it  boils,  place  tha  aaneepan 
on  hot  aahea,  that  the  rice  may  barat 
gradually ;  in  three-quartern  of  an  hour, 
add  a  pound  of  powder-sugar,  three- 
quarters  of  a  poundof  fresh  butter,  and  a 
Kinch  of  aalt,  stir  them  well  in ;  put  fresh 
ot  ashes  under  the  saucepan,  that  the 
rioe  may  be  kept  constantly  simmering 
for  an  hour,  by  which  time  it  ought  to 
be  perfectly  soft,  and  should  be  rubbed 
through  a  boltina-cloth  quickly,  like  a 
puri* ;  put  this  into  another  saueepaa 
over  hot  ashes,  to  keep  it  warm.  Take 
sixteen  eggs,  separate  the  yolka  and 
whites,  beat  the  former  well,  and  whiftk 
the  latter  till  nearly  firm ;  then  mix  the 
yolks  with  the  rice  (uking  off  the  aahes) ; 
the  preparation  ought  to  oe  of  the  same 
consistence  as  a  cream  pAtismire  ;  add» 
at  first,  a  quarter,  and  afterwarda  the 
whole  of  the  whites;  stir  them  in  as 
lightly  as  for  biscuit  paste  \  the  whole  be- 
ing thoroughly  amalmmated,  pear  itinm 
the  crotistade,  and  place  it  In  a  moderate 
oven  for  two  hours  and  a  half ;  when 
done,  cover  a  baking  tin  with  red  chidei*, 
on  which  pbee  the  m^fie  the  moment 
it  is  taken  out  of  the  oven  ;  this  prevents 
its  falling,  whilst  you  mask  it  with 
powder* sugar,  and  glaze  with  the  sala- 
mander; carry  it  into  the  dining-room 
on  tlic  tin,  have  a  dish  ready  with  a 
napkin  folded  on  it ;  plsce  the  9oh^  ob 
the  dish,  and  let  it  be  cerved  immediately* 
Jtemember  that  a  «Gt<^^  cannot  be  served 
too  quiclcly. 

SOUP  (Bronm)  urithoui  Merit  —  Put 
three  quarts  or  more  of  water,  with  a 
siifiicient  quantity  of  raspings  to  thicken 
it ;  two  or  three  onions  cut  across,  some 
whole  pepper,  and  a  little  salt;  cover  it 
close,  and  let  it  boil  an  hour  and  a  half ; 
take  it  oflf,  and  strain  it  through  a  sieve ; 
fry  in  butter  some  celery,  endive,  lettuce, 
spinach,  and  any  other  herbs  cut  small ; 
then  take  a  stewpan  (sufficiently  large 
to  hold  all  the  ingredients,  and  pot  in  s 
good  piece  of  butter,  stick  in  a  little 
flour,  and  keep  stirring  till  it  is  coloured 
of  a  nice  brown ;  ihen  put  in  the  herbs 
and  soup;  boil  it  till  the  herbs  are  tender, 
and  the  soup  of  a  proper  conaistenre, 
then  pour  the  soup  into  a  tureen,  and 
send  to  table ;  sf  rve  with  fried  bread, 
either  in  the  soup  or  in  a  diah. 

Soupd  la  Grimod.* — Trusaacapon.and 
put  it  into  a  saucepan  with  a  couple  of 
pigeons,  three  pounds  of  ateaka  (aU  tied 
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up  to  keep  them  in  proper  form);  fill  the 
Mitcepan  «rith  good  stock,  set  it  on  the 
fire,  and  tkim  It  well,  and  then  put  in 
carrots*  turnips,  onions,  leeks,  celery, 
and  two  cloves;  stew  the  whole,  and 
when  done,  serve  as  follows : — the  capon 
and  pigeons  in  a  deep^  diAli,  garnished  with 
whole  lettuces  (previously  cooked),  small 
onions,  carrots,  and  turnip*,  cut  into  dice ; 
these  are  also  dressed  previously;  take 
the  carrots,  Stc,  which  were  done  with 
the  capon,  cover  the  capon  with  them  ; 
strain  the  liquor  through  a  tammy,  and 
serve  in  a  tureen  by  itself  as  sauce  to  the 
capon. 

Soup,  Z/ifMiffM.*— Take  two  pounds  of 
eiiin  of  lieef,  one  pint  of  split  peas,  two 
onions,  four  carrots,  six  potatoes,  two 
heads  of  celery,  some  whole  pepper,  salt, 
and  five  quarts  of  water ;  stew  all  to- 
gcther  till  half  the  quantity  is  boiled 
away ;  tlien  strain  it  through  a  hair 
tieve. 

8oup  Maigre.—Meh  half  a  pound  of 
butter  in  a  stewpan,  shake  it  well ;  as 
•oon  as  it  ceases  to  hiss,  put  in  six  mid- 
dling sized  onions,  sliced,  shake  the  pan 
well  for  five  minutes,  then  put  in  five 
heads  of  celery,  cut  small,  a  handful  or 
two  of  spinach,  a  cHl»hage*lettHce,  and  a 
bunch  of  parrlcy,  all  cut  small ;  shake 
these  all  well  V<gether  in  the  pan  for  a 
quarter  of  an  hour ;  stir  in  some  flour, 
then  pour  in  two  q'larts  of  lx)iling  water, 
tome  crusts  of  bread,  some  beaten  pep- 

Spr,  four  blades  of  mace,  pounded  very 
ne  ;  »tir  the  whole  well  together,  and 
let  it  boil  gently  for  iialf  an  hour ;  take 
it  oflf,  and  stir  m  the  yolks  of  two  eggs 
well  beaten,  and  a  spoonful  of  vinegar. 
Serve  in  a  tureen. 

Soup  de  Saute  — Lay  six  r>r  eight  slices 
el  lean  ham,  with  some  beef  over  them, 
at  the  bottom  of  a  stewpnn,  then  some 
veal,  with  some  part  ridge*  legs,  or  moor 
game,  or  chicken.  »aU,  pepper-corns, 
Jamaica- pepi>er,  three  or  four  cloves,  a 
bay-leaf,  and  one  clove  of  garlic;  let  the 
wliole  stew  together  till  it  takes  a  fine 
brown  colour,  then  fill  it  up  with  half 
water,  and  half  good  beef  stock;  add 
three  heads  of  celery,  two  good  tumipa, 
oarsley,  lemon,  thyme,  two  carrots,  three 
large  onions,  and  a  snwtl  bunch  of  winter 
■avorv ;  when  the  whole  is  thoroughly 
well  dof)^,  pass  it  through  a  lawn  sieve 
into  a  basin.  Cut  two  good  sixed  turnips 
and  three  large  leeks.  Into  pieces,  about 
the  thickness  of  a  quill,  and  an  inch  and 
a  half  fong  ;  fry  these  together  of  a  nice 
brown  colour  :  next,  shred  two  cabbage- 
lettuces,  celery,  endive,  sorrel,  and 
chervil ;  and  stew  them  omrn  on  a  very 
■l«iw  fire  with  a  small  bit  of  butter. 
When  done*  put  them  in  a  sieve  with  the 


turnips ;  then  put  them  into  a  ■oup-po^ 
and  pour  the  soup  from  the  basin  over 
them  ;  set  it  on  a  stove,  skim  it,  and  a« 
sion  a«  it  boils,  set  It  on  one  side,  and 
let  it  simmer  for  two  hours  very  gently ; 
take  the  crumb  of  a  couple  of  rrench 
rolls,  and  cut  it  into  round  pieces,  which 
brown  in  the  oven,  and  put  them  Into 
the  tureen,  and  pour  the  soup  upon 
them.  If  )'ou  think  proper,  it  may  be 
clarified,  the  same  as  other  clear  soups  ; 
but  the  real  Soup  de  Sante  ought  not  to 
be  clarified. 

Soup,  /^AiVe,  ftnthout  Meat-^Put  two 
or  three  quarts  of  water  into  a  sauceoan, 
with  the  crumb  of  a  small  loaf,  a  bundle  of 
sweet  herbs,  whole  pepper,  a  few  cloves, 
au  onion  or  two  cut  across,  and  a  little 
salt;  cover  close  and  boil  till  perfectly 
smooth ;  cut  into  small  pieces  some 
celery,  endive,  and  lettuce,  the  white 
parts  only;  boil  them,  strain  off  the  soup 
into  a  clean  stewpan ;  put  in  the  heibs. 
with  a  good  piece  of  butter,  keepstirrng 
till  it  is  melted ;  then  let  it  boil  till  quite 
smooth ;  skim  it,  soaksome  French  rolU 
nicely  rasped,  in  a  little  of  the  soup ;  put 
it  in  a  tureen,  pour  the  remainder  of  the 
soup  over,  and  send  to  table. 

SPICKD  Bread  (Comnum).*  —  Boil 
three  pounds  of  lioney  in  a  gallon  of  wa- 
ter for  a  Quarter  of  an  hour;  then  poor 
it  on  the  nour  in  the  trough  ;  mix  inem 
together  well,  until  the  flour  will  imbibe 
no  more  liquid ;  when  a  little  cuoled, 
add  three  ounces  of  potash,  infused  the 
night  before  in  half  a  pint  of  milk,  knead 
the  wliole  well,  putting  to  it  some  pound- 
ed anise.  Roll  out  the  paste,  and  with 
r»aste-cutters  of  varfous  forms,  cut  it  into 
ittle  figures,  lay  them  on  a  well-oiled 
tin,  ana  bake  them ;  when  done,  wash 
them  over  with  milk. 

With  this  paste  spiced  nuts  are  made ; 
when  formed  lay,  them  on  tins,  and  leave 
in  a  warm  place  for  two  or  three  days 
before  they  are  baked. 

Spiced  Breud  (Dutch  ttr  Fiemith),*-^ 
The  evening  before  you  wish  to  make 
your  spiced  bread,  dissolve  three  ounces 
of  white  pota»h  in  half  a  pint  of  milk,  and 
set  it  aftide.  The  next  morning  put  a 
considerable  quantity  of  sifted  flour  into 
a  trough,  make  a  liole  in  the  hean,  into 
which  pour  six  pounds  of  clarified  noney ; 
whilst  boiling,  stir  it  well  with  a  strong 
spatula,  until  the  honey,  reduced  to  a 
firm  paste,  will  imbibe  no  more  flour, 
then  spread  it  all  over  the  bottom  of  the 
trough,  and  leave  it  for  about  ten  or  h.- 
teen  minutes ;  at  tlie  end  of  that  time,  if 
tlie  paste  be  sufficiently  eool  for  you  to 
bear  your  hand  on  it.  rub  its  surlisce  with 
the  infusion  of  potash ;  then  let  a  strong 
perfon  knead  it,  la  the  lame  nuuuier  as 
8R 
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tbeWnr'ikBndhn^  HtrnM^k 
■DmWlnldUtnal-alMdmMldiofpeBr- 
tm  mnd.aawhUi  wvcut  (preitTOacvl 
aetigi—  A  will*  diwf  uiiaa*  i  tht«  «m 
•nut  pMM  inU  ■■  Binv  piece*  h  yot 
have  nMil*i|  In  lb*  faUinrmg  propoT' 
tiwwiT-te  IIm  BanM  cwUkUdc  ■  pound 
talMeifbteaiiHiBaMal  r<»U  i  fcrBlul' 
imwd,  iMrMMi  eoBce* )  •  quarter  •!  i. 
■oundieven  mmeetttjitau,  ladaaoni 
koMd each  picM  •epaiaildi' OD  Ikealah. 

ruhf*' "•----    -      1-.__> 

herii 


uDtiltb*  ioU  ia  ndund  to  haU;  Iba 
Mi^  it  into  a  •aacepwt,  aU  »ix  pMM» 
of  hoDCT,  iMl  boll  lor  a  •■artar  la  m 
bour;  alWiirUAjtMir  U  MaalMMb 
upon  the  fluiv,  irlia  wbieh  nli  i(  aybf 
'  .^  .  'Timg  apMida;  wlwo  Ika 
.1,     .    r  ...iTiiw  ai  wwcb^laar  aa^it 


tpttSi 


and  then  put  u 


Kn  UwiiioTeri  pbcr 

.... ,._-e  (preikKu]]' lUbbed 

wUb  olira  iril ),  and  vHh  a  nft  bruab  talM 
nffwbat  laur  nwr  reouia  on  tlie  lurhce 
of  the  i^ced  bread,  and  bake  Umbi  in  i 
BWdente orrn.  Whikttherare InbliiB, 
•iMotve  aanw  Itindata  in  a  auffieicDi 
qnantUT  of  beer,  «lb  vhkh,  by  Bwaai 
ofahiiirprncll.  mah  lb«  ouulile  of  the 
apired  brMd  m  (eoa  ■•  it  i*  d«i« ;  and 
tben.  vliile  it  I*  noiit  and  mm,  dreo- 
rale  U  wilb  blanched  almooda,  candied 
l^DMn  aad  omifre-peel,  cat  into  dice. 
Von  laay,  l(  jt*  tfaink  pi^er,  cat  thcM 
WTtof  ■weetHMtilnlAMTTMnall  piecM, 
and  Imead  Umm  bUa  )«ur  paala  at  fint. 
When  tbcf  are  naail*  cold,  Maanle  the 
^MsnvithakaUft. 

Sncan  BnaJ  IDiUtt)  Ko4.*-Mate 
Tourpaata  in  tk  lame  OMnaer  aaaboTC, 
•nd  when  knr^dsd  ititb  llkt  potaib,  add 
•  qiuilerola  pound  of  ani«*.  lira  ounce* 
of  coriander.  t»o  ouncM  uf  cinnaaMMi, 
nne  ounce  or  clove*  (all  reduced  to  aa  i 
impalpable  poviler)  a  pound  u[  candied  i 
lemoD-peel.  the  eanie  of  candied  orange- 
pee],  both  cut  inlothin  aliceetnizlhetc  , 
incredienU  thorouchly  with  the  paatr, 
Mid  then  cut  <t  intti  piecei,  eerh  vtiKli- 
ina  twentir-eiKht  ounrei;  thcK,  viien 
behed,  will  not  eiceeda  pound  innreiaht; 
•picad  them  on  your  sUb,  and  form  tiina 


dD.vsaaDdltBloDi 
iN'.<  iivufbi  aa  ana  aafti 
i.  iiiittoit  balfaplntaf:  ' 


laa 


ibrcFouncei  o(  the  beatpotaUt  hwM 
it  ttcll.  and  llitn  adtl  cImummw,  ««fiBB- 
der,  snd  i>nl»e  (t**  ounce*  •(  «ach),  w 
ounog  and  ahalrof  eloTea,  all  rediwtdto 
po»dei.  a  pound  of  candied  Icnoa,  and 
the  HUM  nieandted  Mann-pecl .chopped 
■mall.  FmiihaaaboTedlrectaa,  auapi 
that  milh  aboald  be  waahed  •rrr  thca, 
Initrad  of  iainaUaa.  wheD  baked. 

Sncaa  Brtad  (ItoHerdamt.'—it'^ 
rour  fwu  u  directed  vlth  the  UquBtke, 
■nflk,  and  honey,  irlthoal  anyanice*,nu 
il  out  vary  thbi  (abont  tha  eishih  at  an 
incbj,  cut  thii  into  pieea*  the  alja  *t « 
playing  card,  place  them  em  m  faalihif- 
tin  •>«&  rubbed  *ith  olive  ail,  and  bafea 
them  In  a  moderal*  urea;  whc*  danc. 
vatb  them  over  with  ■Ufar,  belted  with 
onoge-Sower  water  to  ■  ayrup.  LM 
tbem  di7,  and  tie  them  la  packet^  bu 

^SPINACH.  &ifnt.--Sptiitck  t*HW 
time*  eitremelr  gtitty  1  It  meet  tbeie- 
(bre  be  picked  and  inorouBhly  well 
waited  In  aeveral  watrn:  then  pnl  il 
Into  a  Utgc  lauopan  of  boUiaa  wato 


ith  plenty  o[  >alt 
•queete  it 


it;  IM  I'tteil  lUl 
■ut.pui  il  into  a  cullender, 
drain  it  Irom  tlie  water, 
squaiTB,  lay  It  on  a  dkb. 


into  iquarcs  in 


arthrre  incbei  in  thick- 


bahing>tin,  preriouely ._ 

nl  alanoad*,  and  put  round  the  tin  aame 
•Upaot  wnod  in  prevent  the  tptced  bread 
from  getting  thinner  at  Ike  edse>  i  dip  a 
bruth  in  lome  milk,  and  ruG  the  lur- 
fcec  of  the  ipiced  bread  with  it;  put 
them  into  a  oKideiale  oven  unlit  well 
fieen  and  of  a  bronniib  colour.  Whilit 
thcKare  baking,  blanch  a  few  almoada, 
and  Bptit  thorn.  cutHUne  candied  lemon 
wid  orange-pepj  into  *rrv  tbin  iliceH, 
UM  •*  loon  aa  the  ppieed  bread  i*  taken 
fnintheoven,  wa*h  it  over  with  a  de- 
•octlaD  of  iiihvLiin*  and  beer,  and  imme- 
dlkielydecoiaiettwith  ihealmondii,  &c. 
AtttAer  /faf.—Ttlie  a  pound  of 
litUMiM,  boil  II  in  inx  quart*  ot  niilki 


o  labia. 


-Havirp 

nacb,  acald  il  wrll ;  do  it  qidcklv  lliat  ik 
may  keep  it*  oaloiir;  then  add  thit* 
oniiMii  iluck  with  dorea,  wwe  awert 
herb*.  Hll^and  pepper.  Whan  the  B|i1- 
nach  !■  qaile  done,  drain  it;  mtnce  aad 
pul  it  Into  another  MUcepaa  in  a  lillla 
melled  butter,  and  halfagtaa*  of  crasB. 
or  good  milk  ;  atir  all  logelher  well,  ana 

Spihich  i'h  Bexe:~Cut  bit*  of  bread 
trilerably  thick,  and  glre  them  the  iarm 
sflittle  boiea  o[  any  ahapr  ;  tcoop  out 
Ihe  inaide  without  breaking  Ihrouglu 
leare  a  border  Ota  proper  I  hick  ne**,  and 
Try  tbem  of  agood  hraWD  colour,  in  but- 
ter, oil  or  iard ;  drain  them  Ibe  aaat  •• 
«ll  friturra,  and  fill  them  wltb  a  well 
leaaoned  fpinach  ragout ;  lerte  with  or 


without 

Srin^rn  Frillert. 
tboroiigtilir,  drain,  i 


-Boil  some  ipinach 


add  toll 
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i  ffimtcd  bread,  natmeff,  gtiiffer,  md 
MDon,  all  pouaded ;  m  mach  cream, 
dlM  and  whites  of  egfi,  as  will  saake 
vt  eonsistenoa  of  batter ;  bis  in  a 
csrrsDti,  prevtouslf  scalded,  and 
•  the  batter  into  a  frying-pan,  on 
nf  Urd  ;  as  soon  as  they  rise,  take 
1  snt,  drain,  and  serve  them. 
rvAca  Mi  Mtfffv.^—Haring  blanch* 
■d  minced  your  spinach,  put  it  Into 
A,  with  nearly  a  qnarter  of  a  pound 
ttter,  salt,  and  pepper  ;  set  it  on  the 
and  when  the  spinach  it  fried  a  little. 
two  dessert  spoonsful  of  floor,  and 
B  milk,  stir  till  it  thickena,  and  then 
e. 

UTACH  Pm^/m^.— Pick  and  well 
1  a  q^uarter  of  a  peck  of  apinach, 
boil  It  nntil  quite  tender;  a  little 
ihould  be  put  Into  the  water  it  is 
(d  in,  and  the  saucepan  must  be  kept 
Hy  covared ;  when  boiled,  pat  it  in 
vt  to  drain,  and  tlien  cut  it  small ; 
op  six  eggs,  and  mix  them  with  half 
nt  of  cream,  or  milk,  a  stale  roil 
ed  ynry  fine,  a  little  grntcd  nutmeg, 
a  quarter  of  a  pound  of  melted  bul- 
■tir  all  well  together,  put  them  into 
nucepan  the  spinach  was  stewed  in, 
keep  stirring  it  till  it  besins  to 
ten  ;  then  wet  a  pudding  dom,  flour 
til,  put  in  the  mixture,  tie  it  up,  and 
for  an  hour;  turn  it  out  on  a  dish, 
over  it  melted  buttor,  with  a  little 
lleorHnge-juiceand  sugar  mistd  in 
id  serve. 

iWAca  Pt^s,^Tmke  as  mnch  boilod 
ich  as  is  equal  to  ftnir  eggs,  squeeae 
He  dry,  shred  it  sottll,  and  add  half 
luantity  of  powder-eugar,  the  same 
Kter,  faur  spoonsful  of  cream,  the 
8  of  four  hard  boiled  eggs,  and  two 
cit  of  citron,  the  two  latter  minced : 
on  with  beaten  cinnamon  and  grated 
leg  ;  put  them  all  into  a  stewpan  to 
ner  a  little  while,  and  then  aet  them 
I  eool.  Make  a  paste  with  the  yolks 
ir  eggs,  four  spoonsfiil  of  osilk,  and 
i  flour,  a  pinch  of  salt,  and  the  aame 
gar;  roll  it  out  very  thin,  cut  it  into 
ss  three  or  Ibur  inches  square,  and 
I  «ach  piece  lay  a  *p\ionfnl  €H  the 
leh,  as  above,  turn  the  paste  overhand 
b  the  edges  round  neatly.  In  the  farm 
aemi-drde.  These  puffii  may  be 
T  boiled  a  quarter  of  an  boor,  and 
ed  with  grated  bread  and  Parmesan 
se  strewed  over  them,  or  Med  to 
Bg  lard,  and  Mnt  to  tmble  with  pow^ 
lugar  over. 

piNAcn  THr/.*— >TalDe  soma  spinach, 
1  it  thoioogfaly,  W3  it  is  apt  to  be 
,y,  pick  and  snid  it,  and  give  it  a 
Uimsin  a  little  butler,  with  salt  and 
itg.    Mix  the  aplnaeh  with  A«iifi* 


jMM,  and  flnish  the  tart  Hke  fhatofyhM* 
gtpant* 

SniTACH  Tkrr.  —  Soald  the  tpianch  In 
boiling  water,  dnda  It  well^  and  then 
chop  It :  stew  It  fai  batter  and  cream* 
with  a  Ktxie  salt,  sugar,  a  fewamall  bits 
of  dried  oomflt citron,  and  a  few  drops  «f 
oraiige-flower  water ;  put  it  into  a  dish 
lined  with  the  very  bestpul&psste. 

SniiAcn  Tbasfs.— Boil  some  spinach 
for  aftmuterof  nn  hour ;  then  sqneeseott 
all  tlie  water,  chop  it  small,  and  put  It 
into  a  mortar,  with  three  or  four  spoons- 
ful of  apple  manamlade,  the  yolks  of  foar 
hard-boiled,  and  three  imw eggs,  two  bia- 
cnits  soaked  la  creasy  aogar,  and  a  pinch 
of  salt;  pound  all  these  together  to  n 
pMte,  put  It  into  a  dish,  and  mis  with  it 
a  few  dry  cnrranta.  and  three  or  four 
spoonslol  of  melted  batter.  Cot  some 
slices  of  bread  half  en  Inch  thick,  isar 
inches  lone,  and  two  brand ;  toaat  theati 
nteely,  and  spread  the  spinach.  Ice  ever 
them,  to  the  thicknees  of  half  an  inch. 


wash  each  over  with  whito  of  egg;  phwDe 
the  toasts  on  a baking^n  (well  Mittered) 
and  bake  them  fsr  half  an  hour.  When 
done,  grate  nutmeg,  and  sqneese  orange- 
juice  overthem,  and  serve. 

SPRAINS.— Sprats  are  chosen  by  the 
same  mles  as  herf  inga.  andmre  dresaed  In 
the  same  manner.    (See  Htrrmgi.) 

8TOCK,/0r  Brmtn  or  0f^kite  Smv»-— 
Take  a  ponnd  of  scnte,  &ve  flounder^ 
and  two  ponnde  of  eels ;  cut  them  hi 
pieces,  put  them  into  a  etewpan,  witk 
as  much  water  as  will  cover  them,  t 
little  mace,  an  onion  stock  with  cknres,  a 
headofcelery^  two  parsley  roots  sliced, 
some  pepper  and  salr,  and  a  bunch  or 
sweet  berbs  ^  cover  dose ;  etnln  It  off 
ibruto;if  it  is  for  brown  soup,  fry  the  fish 
brown  in  butter,  and  then  put  it  to  stew. 

Stock  C/iw  6fiiaar  Smcp  sr  Grswy.)— 
Cot  a  knuckle  of  veal  into  slices,  slice 
alto  a  ponnd  of  lean  beef,  and  a  pound  ef 
the  lean  of  gammon  of  baoon;  pat  theee 
lata  a  stewpan,  with  three  ecraped  cai^ 
rota,  a  couple  of  oniona»  a  eonine  of  iuc^ 
nipa,  two  beads  of  celery,  and  twoqnnrli 
of  water.  Let  the  meat  elew  till  anito 
tender,  bnt  it  must  not  he  brown.  When 
thus  prepared  it  will  serve  either  tar 
doup,  or  brown  or  white  gravy  •  If  fcr 
brown  gravv,  it  most  be  ftrst  nokrared 
in  tliensual  manner. 

SrocK-nsnd  im  fToaopfne.*— Pnt  the 
dried  cod  (after  It  hai  been 


and  polled  into  flakes)  into  nsto«pnn| 
with  eq*ial  qnaatiiies  of  aweet  oil  and 
fresh  batter,  pepper,  ffvlie,  aad  salt( 
pbce  the  etewpan  on  a  stove,  stirring 
constantlv,  ontii  Uie  boUer  and  oil  are 
thoroughly  incorporated:  as  soon  ae 
that  is  the  ease,  k  ohiBld  te  cnto&t  be- 
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cKnwt  \t  \X  beoomet  cool,  it  tarot  irnnie- 
d  lately.  ^    ^ 

tSrocK-Fisird  la  Pkwwi^fe.*— Prepare 
a  dried  cod,  boil,  bone,  and  cut  ft  in 

f»iecef .  Meit  tome  butter  rolled  in  flour, 
n  a  stewpan,  ai.d  put  to  it  parsleF,  seal- 
lions,  garlic,  a  glaM  of  cream,  the  nme 
of  oil,  and  Home  Seville  orange-peel ;  at 
toon  aa  thi*  is  well  flavoured,  put  in 
your  fl«h  and  torn  it  up  for  some  time; 
tlie  longer  tkiia  operation  is  performed, 
the  better  the  dish  will  be. 

STRAWBERRY  {Compoie  tf).^Th\M 
is  made  in  the  same  manner  as  Raso- 
berriev,  only  that  the  strawberries  do 
not  require  being  mixed  with  any  other 

fruit. 

Strawbbrrt  OMuertw.*— Taicesome 
very  ripe  fresh  strawberries,  piclc,  and 
crush  them  throuah  a  tammy.  For  every 
desKert  spoonful  of  juice,  allow  six  ouncei 
of  sufcar ;  boil  this  to/art  perii^  talce  it 
oflT the  fire,  and  pour  in  the  juice;  stir 
them  together  with  a  silver  spoon,  until 
the  cmserve  begins  to  wWiten  and  dry, 
then  put  it  into  moulds  or  paper  cases. 
If  the  ctmserve  be  too  wbite,  add  a  little 
■carmine  to  the  syrup. 

SraAWBBRaT  Cream. — Put  six  ounces 
of  strawberry  jam  lo  a  pint  of  cream, 
pulp  it  tiirough  a  sieve;  add  to  it  the 
juice  of  a  lemon,  whislc  itfostat  the  edge 
of  a  dish,  lay  the  froth  on  a  sieve,  add  a 
little  more  juice  of  lemon,  and  when  no 
more  froth  will  rise,  put  the  cream  into 
a  di«li,  or  into  giannes ;  and  place  the 
froth  upon  it,  well  drained. 

STRAWBEaar,  Ice  Cream. — Take  a  pint 
of  8trawl>ernef),  piclc  them  from  tlie 
utalkd,  Riid  pass  tnem  through  a  sieve, 
with  a  woodf^n  ppoon;  add  four  ounces 
of  powdered  sugar,  and  a  pint  of  cream, 
and  freeze. 

Strawberrt  Frt7/er«.— Make  a  paste 
with  flour,  a  spoonful  of  sweet  oil,  chop- 
ped lemon-peel,  whitcsof  eirg,  beaten  up, 
and  a  sufficient  quantity  of  white  wine 
to  make  it  pretty  soft;  aiid  just  rea<ly  to 
drop  with  a  spoon ;  mix  some  large  »traw- 
berriea  in  it ;  and  drop  some  of  the  mix- 
ture, about  the  size  of  a  nntmf  g,  in  the 
hot  fritters;  when  done,  take  tnem  out 
carefully,  drain  them  on  a  sieve,  and 
glnze  them  with  sugar. 

Strawberry  */«»•.*— Gatlier  the  scar- 
let Htrawberries  a  hen  perfectly  ripe, 
bruise  them  well,  and  add  the  juice  of 
other  strawberries;  take  an  equal  weight 
of  lump  sugar,  pound  and  siit  it,  stir  it 
/thoroughly  into  the  fruit,  and  set  it  on  a 
alow  fire  ;  boil  it  twenty  minutes,  taking 
off  the  pciim  as  it  rines  ;  pour  it  into 
glasses,  or  jan,  and  when  c*.  Id,  tie  them 
down. 

Strawberry,  AfflfrcAjBttwe.*— Take  two  ' 


pounds  of  iweK  almonds,  two  pcrnndi  and 
a  half  of  soger,  and  a  poana  of  picked 
strawberries.  Beat  the  almonds  to  a  fine 
paste,  and  mix  tliom  with  the  logar 
(boiled  to  petit  houle);  cruah«  and  ttnin 
the  juice  of  the  fruit,  which  add  to  the 
almond  paste  and  syrup ;  atlr  tho  mix* 
tare  well,  set  it  on  hot  ashea.  and  eoo- 
tinue  stirring  until  the  paste  la  anAd- 
ently  done ;  this  may  be  proved  by  lay- 
ing a  piece  on  the  back  of  yijor  hand ;  if 
it  may  be  removed  iHlhout  ita  atickfaig, 
it  ia  enough ;  when  cold,  apread  It  over  a 
slab,  and  cut  it  of  any  sise  and  shape  you 
tliink  proper. 

Strawberries,  Prettrvedm  ffTne.-^ 
Put  some  very  fine  large  strawlierries 
into  a  gooseberry-bottle,  and  strew  In 
three  spoonsful  of  fine  sugar ;  fill  up  with 
Madeira,  or  good  slierry, 

ftrRAWBERRY  Sherbet.^  ^TnkM  four- 
teen ounces  of  picked  strawberries,  crush 
them  in  a  mortar,  and  then  add  to  them 
a  quart  of  water ;  pour  Ihia  into  a  basin, 
with  a  tea-spoonful  of  lemon  acW|  ana 
the  same  of  orange-flower  water,  *  and 
leave  the  mixture  two  or  three  bouit; 
put  eighteen  ounces  of  fine  sugar  into 
another  basin,  cover  it  with  a  large  doth, 
through  which  pour  the  strawberry  juice; 
squeeze  the  cbth  to  extract  aa  oraeh  as 
puflsible  from  it.  When  the  sugar  Is  en- 
tirely dissolved,  run  the  whole  through 
a  jelly  bag,  until  perfectly  clear;  then 
finish  aa  usunl. 

Strawberries,  Sotiffle,  Paristenqf.*^ 
Take  a  basket  of  very  fine  stran-berries, 
pick,  and  crush  them,  snd  then  rub 
them  through  a  sieve.  Whisk  the  whites 
of  eighteen  eggs  to  a  firm  froth,  to  which 
add  a  pound  and  a  half  of  powder  sugar, 
stir  them  together  aa  lightly  as  possible ; 
then  mix  them  with  the  strawberries. 
Pour  the  whole  into  a  crwutade^  and 
bake  it  for  an  hour  in  a  moderate  oven ; 
when  done,  glaze  if,  and  serve 

STRAWBEaav  Tart,  —  Pick,  Rnd  put 
into  a  basin  two  quarts  of  the  best  scarlet 
strawberries,  then  add  to  them  half  a 

Eint  of  cold  thick  clarified  sugar,  and 
alf  a  pint  of  madeira,  with  the  ju^ceof 
two  or  three  lemons  ;  mix  these  well 
together,  without  breaking  the  straw* 
berries,  and  put  them  into  a  puff  past^, 
prevH>usly  baked;  be  careful  to  keep 
them  very  cool. 

STURG  EON.-Of  a  good  sturgeon  the 
flesh  should  be  white,  the  gristles  and 
veins  blue,  the  grain  even,  with  a  few 
blue  veins,  and  the  i^kin  tender. 

Sturgbok,  /la^erf.*— Clean,  and  take 
the  skin  from  a  small  sturgeon  ;  split  it 
along  the  belly,  without  separating  ir. 
Lay  it  in  a  large  baking-dish,  season  it 
with  salt,  pepper,  pounded  sweet  herbs ; 
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nMMen  wkfa  oil,  lenon-juioe,  Mid  a  bot- 
tle of  white  wine.  Put  it  in  the  even, 
bnte  itlreqaentif ;  make  Ita  aiet  oelour, 
and  aerve  it  with  lU  own  gravy. 
ftrvaowH,  aw  GNrMawAba.^— Take 
iU  itat^geoD,  dean  the  ioiide  tbo> 


vaaghW,  take  out  the  silia,  and  reamre 
tiie  aini,    wwh  it  well,  and  diain  it. 


Pot  it  into  a  ilah-kettlf ,  with  a  rich  eoiirl- 
bomllon^  grated  bacon,  or  butter.  It 
lequiiea  wiore  eeaaocihig  than  any  other 
Aih ;  pat  tiierelbre  plenty  of  eweet  herbs, 
and  salt ;  set  it  on  the  fire,  and  put  fire 
on  tiie  lid :  moiiten  it  often ;  whea  done, 
dmin,  and  serve  it  with  an  hatinme^  to 
which  add  the  liquor,  with  a  bitof  butter. 

aniaoEoa,  Cutleti  em  PtQMilotet,* -^ 
Haviag  deaned  and  akinnad  the  fish,  cut 
it  into  cutlet*,  about  an  inch  thick ;  put 
«  bit  of  butter  into  a  pan,  lay  In  the  cut- 
leta,  oet  tbem  on  the  nre,  and  tara  thein. 
Set  tlwmto  cool  in  fine  herbs,  orifiir- 
c€llm^  and  fkiiah  like  veml  eutkUt  em  Fth 
fiUatrg.  If  your  dt«h  ia  mmigre,  put 
paoiided  aacbiwlet ;  if  ^rot,  uaebaoon. 

Sfvaasva,  Prieamdemu  q^.*— Taira  m 
good  tiled  ptece  of  iturgeon,  and  havinc 
renavad  the  skin  nod  gnttle,  beat  it 
lightly  with  the  Made  of  the  chopper, 
and  lard  it  with  bacon.  Line  a  ttewpan 
with  thin  diceaof  ham.  veal,  aome  ear- 
roli,  onions,  aad  tweet  herbs.  Moisten 
with  white  wine,  cover  it  with  a  buttered 
paper,  aad  stew  It,  When  done,  take  out 
the  Ath,  strain  the  liquor,  take  off  the 
fat,  add  three  spoontful  af  eqMMnM/p,  re- 
daoe  your  sauoe,  pour  It  into  «  dish,  aad 
serve  the  tturgpon  on  it. 

SruaoEON,  Griiiade  cf,*— Boll  aslioe 
of  atorf^eon  in  a  small  saucepan,  with 
aOBW  slices  of  bacon,  bay-leavea,  salt, 
pepper,  basil,  and  white  wine.  When 
dane,  let  it  cool,  enver  it  with  Ursad- 
cnmbs,  brMI  the  slice,  and  terve  with 
aaoce  pr^iMiate. 

SrvaGBua  (Matelote  q^.*— Cut  a  larg* 
slice  of  sturgeon  into  niecet  of  varioui 
aiies :  put  thean  into  a  frying-pan  with  a 
little  DUtter,  do  them  on  both  sides  over 
a  gentle  fire,  then  take  them  o«t;  and 
put  into  the  pan  a  glats  of  red  wine,  a 
pinch  of  flour,  and  some  sweet  hem 
shred  small ;  in  a  quarter  af  an  hour 
replace  the  fish  for  a  minute,  aad  serve 
all  together  on  fried  bread. 

8Tvnr.roM  /2sn«f<W.*^Take  a  large 
piece  of  ttarveon,  or  a  wlmle  small  <me, 
clean  and  skin  it  properly ;  lard  it  with 
eel  and  anchovies,  and  marinade  it  hi  a 
white  arine  marinade.  Fasten  k  to  the 
sbH,  and  roast  it.  basting  frequently  with 
the  marinade  ctrained.  I^et  the  nah  be 
a  nioe  colour,  and  seira  with  a  pepper 
iaace. 

Stvaoeok  iM  Savory  •/e//jf.— Pat  a  little 


aspicnr  savory  jelly  into  the  bottom  ^  a 
mould,  and  as  soon  as  it  is  ael,  cot  aome 
eald  aturaeon  in  ntiateter  Inw  yott 
plaasa,  and  phwe  it  o«  the  jelly  aoeora* 


ma  10  yonroifn  taste,  and  put  m  a 
jelly,  just aafiicient  to  cover  the  steiitan  ; 
when  it  is  tfioraoghly  set,  put  in  some 
more  jelly,  so  as  to  fill  abont  an  loch  of 
the  monid ;  when  that  is  set,  place  aonae 
more  aturgeon,  and  so  proeeed  till  the 
mould  isfdll ;  when  it  is  to  be  tinned  out 
tn  serre,  dip  it  in  warm  water  the  same 
as  all  other  jelHea. 

flroaocoN  •Soarp^— Take  a  fine  piece  «f 
sturgeon,  cut  off  the  fins,  and  the  griailf 
bone  inside,  with  the  sWn ;  pat  it  all  to 
stew,  with  a  bunch  of  sweet  herbs,  car^ 
rots,  onions,  peppereorns,  allspioe,  and 
a  little  salt,  and  let  it  stew  till  of  a  nice 
brown  colour,  then  fill  it  op  with  ^mal 
cemsoffMi^,  half  a  bottle  af  Madeira,  and 
a  o  uarter  of  a  D4nt  of  goad  vinegar ;  when 
well  boiled  and  rtdmascd,  put  In  a  Ivqe 
piece  (rf  sturgeon  to  stew  very  genHy^ 
with  a  fire  over  and  under  the  stewpan, 
till  it  is  thoroughly  well  dane ;  tlicn  take 
it  out  to  cool,  and  strain  the  liquor 
dirough  a  lawn  sieve,  thicken  it  witk 
ham,  as  directed  for  turtle  aoup ;  boil  it 
in  the  sanm  mamier.  When  ready,  cat 
^  sturgeon  into  omall  squares,  and 
put  them  into  tlie  soup  with  a  few  stewed 
o^'sters  and  mushrooms ;  let  it  bail  gently 
for  a  few  minutes,  skim  it,  and  squeeae 
in  the  juice  of  two  leatona,  and  add  a  very 
small  quantity  of  cayenne,  and  serve ;  if 
not  suffidently  strana,  reduoe  a  little 
beef  stock  and  add  to  it.  Herbs  may  be 
added  if  thonght  proper. 

firoaaaoir  d  Ai  remtienme,  *  «  Tske  a 
large  slice  of  otuigeon,  and  halving  re* 
asoved  the  skin  and  gristles,  lard  it  altei^ 
nately  with  seasoned  lardone^  tnifllea, 
and  anchovies ;  place  it  in  a  bnusing-psn 
wKh  bay-leaves,  two  cloves  of  garik*,  aad 
a  larae  glaM  of  oil.    Set  the  pan  over  a 

Ctle  fire,  to  simmer  for  two  or  three 
irs ;  then  serve  with  any  maigre  muce 
you  may  think  proper 

Suet  Z>iMipli'Rgt.«Thia  batter  should 
be  amde  the  same  at  for  suet  pudding, 
(second  redpe),  but  much  thicker,  let 
ymir  doth  be  wetted,  shake  it  all  over 
with  fiour,  and  tie  up  in  several  pofi 
of  the  doth,  as  nroch  as  it  will  hold,  twi 
or  three  spoontful  of  batter.  Or  yon 
may  asake  the  batter  as  usual,  and  pot  it 
Ui  iea-cups,  wdl  buttered;  tie  them  in 
ckths,  and  boil  an  hour. 

Si'ET  #0  keep  fer  a  Tmehemmdh,^^ 
Choose  the  firmest  part,  aad  pick  it  free 
from  skin  and  veins.  Fit  it  into  a  sauce^ 
pan,  and  set  it  at  same  distaace  from  Uie 
tire,  in  order  that  the  suet  may  melt 
without  ftriegt  er  It  win  teste  disagreea* 
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Wle.  When  it  U  melted,  pour  it  into  a 
pan  of  cold  water.  When  it  has  caked 
•ttite  hard,  wipe  it  very  dry,  fold  it  in 
fine  paper,  and  then  in  a  linen  beg,  and 
keep  it  in  a  dry,  bat  not  In  a  hot  place. 
When  yen  wish  to  uee  it,  ecrape  it  fine, 
and  it  will  make  a  niee  cruat,  either  with 
or  witboat  butter. 

'  Suet  PmUUng.^Ubi  a  pound  and  a 
quarter  of  flour,  to  a  pound  of  ehred  euet, 
with  two  eggs  beaten  separatelv»  a  little 
aak,  and  as  little  milk  as  will  make  it. 
Let  it  boil  for  lour  hours.  It  eaU  very 
nice  the  next  day,  cut  In  slices  and 
broiled. 

.  Suet  PimWii^.— Put  six  s|MKmsfiil  of 
flour  into  a  stewpan,  with  a  little  grated 
nutmeg  and  ginger,  and  a  tea-spoonful 
of  salt,  then  put  in  a  pound  and  a  half  of 
beef  suet  chopped  fine ;  stir  these  well 
together,  ana  then  mix  in  a  quart  of 
milk,  and  six  eggs,  well  beaten  together ; 
butter  a  basin,  and  shake  some  flour 
round  ir,  put  in  your  batter,  and  boil  it 
lor  two  houra  and  a  half,  or  three  hours. 

Suet  Pudding.-^Take  half  a  pound  of 
beef  suet  chopped  fine,  half  a  pound  of 
flour,  two  e««s  well  beaten,  a  little  salt 
and  a  small  quantity  of  pounded  and 
sifted  sugar ;  mix  all  these  together  with 
a  little  milk,  to  a  moderate  consistence* 
It  may  either  be  boiled  or  baked. 

Suet  Pudding,— Chon  half  a  pound  of 
bref  suet  very  fine,  add  to  it  the  tame 
qtianttty  of  flour,  two  eggs  beaten,  a  little 
salt,  a  small  quantity  of  pounded  and 
sifted  ginger;  mix  all  these  well  together 
with  milk  to  a  moderate  consistence.  It 
may  be  either  baked  or  boiled. 

SUGAR  (To  CtortTy).*  — Take  four 
pounds  of  sngar,  and  break  it  into  pieces ; 
pat  into  a  preserving-pan  the  white  of  an 
eggf  and  a  gla*s  of  pure  sprina  water ; 
mix  them  well  with  a  whisk,  add  another 
glass,  sUU  whipping,  until  two  quarts  of 
water  have  been  put  in ;  when  the  pan 
is  full  of  froth,  throw  in  the  sugar,  and 
set  it  on  the  fire,  being  careful  to  skim  it 
every  time  the  scum  rises,  which  will  be 
the  case  as  the  sugar  boils  up.  After  a 
few  boilings,  the  sugar  will  nse  so  high 
as  to  run  over  the  edges  of  the  pan,  to 
prevent  which,  thiow  on  it  a  little  cold 
water ;  this  will  lower  it  instantly,  and 
give  time  for  the  skimming,  for  the  scum 
should  never  be  taken  off  whilst  the  sugar 
is  bubbling;  the  cold  water  stills  it,  and 
tliat  is  the  moment  to  skim  it.  Repeat 
this  operation  csrefuUy  three  or  four 
times,  when  a  whitish  light  scum  only 
will  rise :  then  take  the  pan  ofl^,  lay  a 
napkin,  slightly  wetted,  over  a  basin,  and 
pour  the  sugar  through  it. 

The  scum  thus  taken  off,  put  into  a 
jchina  basin ;  and  when  the  sugar  is  cla- 


rified, wa«h  the  pan  and  die  akUMser 
witha  ghttsoT  wafer,  wbloh  pat  Is  the 
aenm,  and  set  it  aiide  for  more  commm 
purposes. 
SvoAa]^  Diferent  Degrtet  V  ^<9"^ 


ffi^.  — The  variOQt 

sugar  is  applied,  require  It  to  be  in  di^ 

ferent  statea ;  tneoe  are  called  degnm^ 

and  are  thhrteen  In  nnmber,  calMd  m 

follows: 

PetiiJjiMBi^  or  FirH  /legreew— Replaes 
the  clarified  sngar  In  the  preaerving-paa, 
to  boil  gently,  take  a  dropof  it  on  the 
thumb,  touch  it  with  the  fore*  finger;  if, 
on  openina  them.  It  drawa  to  a  ene 
thread,  and  in  tneaklng,  forma  two  drops 
on  each  finger,  it  is  at  die  right  point. 

Irtsi^.  Secimd  Degree.-^A  mm  asoie 
boilina  brinas  it  to  this  pointi  when  the 
thread  will  draw  further  befoie  it  bteaks. 

PeHt  PeriS,  Third  Begree.— Atthis 
point  the  thrnd  maybe  drawn  at  terss 
tl^  span  will  open,  without  brcnldeg; 

Oramd  Perli^  Fmtrth  Demrte.^Om 
fttill  increasing  the  boiling,  little  nised 
balls  are  formed  on  tlie  surfiace  if  the 
sugar. 

Pent  Queue de  Cfchmtt  F^kDeme. 
—Take  up  some  of  tlie  angar  an  a  skim- 
mer, andf  drop  it  on  the  rest,  when  it 
shoald  form  a  slanting  streak  on  the  sor- 
fRoe.  Boil  it  a  little  longer,  and  it  will 
reach  the 

Grande  Queue  deCaekom^w  Sixth  Dtj 
gree.  — The  streak  or  tail  Is  now  larger. 

Sovffii,  Seventh  Degree.— Take  out  s 
skimmerful  of  the  sugar,  blow  throagh 
it,  and  small  sparks  of  sngar  will  fly 
from  it. 

Petit'Phtme,  Eighth  Degree.  —  The 
same  proof  as  above ;  the  spaika  should 
be  larger  and  stronger. 

Grande  Plume,  Mnth  Degree.— Take 
the  sugar  in  the  skimmer,  as  before,  give 
it  a  shake,  and  if  the  sparks  are  large, 
and  adiiere  together  on  rising,  it  Is  at  the 
right  point. 

Petit  Boulet,  Tenth  Degree.  —  Dip 
your  fingers  in  cold  water,  and  tlien  late 
the  sugar  instantly,  and  anin  into  tlte 
water,  when  the  sugar  will  roll  into  a 
ball,  which  will  be  supple  when  cold. 

Gros  Beulet,  Eleventh  Degree, —Ai 
this  point,  the  ball  or  bullet  will  be 
harder  when  cold  than  at  the  la*t. 

Casee,  Twelfth  Degree.  —  Prove  a« 
above ;  the  bullet  should  cnimt>le  be- 
tween the  finger%  and  on  biting,  will 
stick  to  the  teeth ;  at  tlie  next  point, 

Caramel,  Thirteenth  Degree^  —  it 
should  snap  clean.  This  point  is  very 
difficult  to  attain,  for  in  increasing  the 
height,  the  sugar  is  apt  to  bum ;  it  is 
better  therefore  to  try  the  proof  very 
frequently. 


IIDB 

oroihenriu  toachinf  ihe  miiar,  tjil  oi 
Uw  rikbt  ctdoBTt  then  t>k«  it  off  aod  uw 
faBBcdialelr. 

It  OD  Dnpuing  the  «u«*r,  tod  bappm 
to  mim  ibt  risbt  point,  uld  ■  lilU«  oJd 
water.  Mid  boH  mice  more. 

OiMrBaftPH.— The  tkinmer  ibauld 
nerer  be  left  In  the  itr«er*lB|-pwi  Biter 
the  «ug>r  it  cUrified,  nor  ■lUr  the  mud 
to  removed. 

Be  rtry  carerul  not  to  Mir  or  dlitarb 
tbe  tnstr,  m  th«t  woold  csuh  It*  dinl^ 

In  boiling  lb?  sugu  (particularly  tbe 
tKU  lutde^rees),  tbeiugar  )a  eoatlbuall; 
TiiiDK  and  hliinu  1  and  on  fallina^leavei 
marln  on  the  ilaea  of  the  pan,  which  the 
beat  o[  the  fiie  would  aoon  bum,  and 
Ihenbv  spall  tbe  «liole  or  Ibe  logar ;  to 
avoid  thir,  bavebv  theitdeof  |tiu*pan 
«l  sold  iBUr,  anA  a  (ponge,  with  which 

r^n'Tf      ' " '  '"  '"" 


jrouglilr,  tl 
Iter  for  e* 


luftarv  boll,  and  ikim  It  tl 


HI  nn,  wDen  coot.  Dai 
put  into  it  a  toaat  ^read  wflh  j*- 
it  brnlna  dan.  at  the  end  of  whi 
barrel  it,  and  place  It  In  aucb  a 


lat  the  nn  ma*  lie  on  it ;  put  a  ilate 

I  the  bmw-bale.  The  beat  time  to 
make  It  lain  March  t  it  will  bellttor  uw 
in  all  montha. 

When  aoffidently  aonr,  it  ahould  be 
bottled,  or  it  may  be  naed  from  tbe  teak 
with  a  wooden  ipigot  and  faucet. 

8WKETBRBADS.  — (See  under  tbe 
article*.  Veal,  BeeC,  Ac.) 


•iparasua-top*,  and  muabroomi,  yulki 
ofWdboiied egg*, and  tM-cemeat  ball*: 
•eaton  with  prpper  and  aalti  neatly  fill 
the  pie  with  water,  put  on  the  lid,  and 

Siartcr  i  let  It  bake  tor  two  boun.  Thicken  nome 
tbem  veal  ftravy  with  a  little  cream  and  flour, 
"'—        -  *     -   -  '-■-  the  pie  when  baked. 


'  sweetmeat*  ma;  b 


J with  the  cm- 

tinK*  and  remain*  of  any  kind  ol  ni^a 
or  candied  article*,  and  even  of  spiced 
breadi  pound  whatever  Ingiedlent*  rou 


a  mar1>le  mortar,  ,  and  ^ur  (n 
witli  the  white*  ol  lour  egg>;  when  per- 
trcily  aaioatb,  add  a  pouod  uf  the  l>e«t 
lump9U«tit'  (in  powder),  and  five  oral 
more  white*  of   e>g«;    (tir  all  toffethi 

well,  until  ot  lucn  conaklenee  that  n  i  oreaoi  pouna  wuaiever  ingiea 
may  be  kneaded  without  adhering  to  the  intend  to  lue,  extiemely  line, 
baoda.   Divide  thia  preparation  Into  two    the  p(     '  ~~  ' 

part*,  one  ofwbich,  tingeof  ared  colour,  table; 
either  with  ia/w  armena,  or  cochineal, 
•nd  perfume  it  with  etiential  ml  ot  roaei 
or  berKuaol ;  leave  tbe  other  portion  ol 
paate  white,  bul  flavour  it  *•  follow*  :— 
fiale  the  rindot  two  fine  sound  1< 


Siece  of  sugar,  icrape  < 
when  paunded  In  a 


thitmih  a  tammy  oi.  ._ 

, e  centre  of  this  heap  make  a 

bdlow,  liitowhirh  put  a*  niany  eggi  a* 
Dwy  be  neceaaary  to  (arm  a  paite,  then 
cinnamon,  clove*,  and  ivn*  ompnn, 
all  reduced  to  an  Impalpable  powder ; 
tufficient  quantity  ol  the 


™;^j  _   ^ _ ^ 

r,  work  it  into  the  uneolMired  por-  I  Work  all  the  atrave  Ingrediei 


tion  of  Bunr-paste,  then  roll  It  out  to  I 
■bout  halfao  inch  In  thicknet*  (having  j 
prevfously  sprinkled  tbe  stab  with  paw- 
der-BUKar),  cui  It  with  a  tin  paste-cutter 
about  two  inches  diameter;  arrange  ihem 
on  while  paper,  whicli  place  on  ■  baking 
tin,  and  put  Ibem  into  a  uraderale  oven 
Ibr  about  lb ree- quarters  of  sn  hour; 
proceed  In  ibe  snme  immner  wlili  the 
c«lou  red  paste.  Wliencolil, detach  tbeui 
from  the  paper. 

8i-D«»  Puife.— Take  a  pound  of  flour, 
a  nuarter  of  a  pound  o(  sanr,  a  quarter 
of  ■  pound  of  baiter,  a  little  salt,  one 
Mg  ;  mix  all  lagetlif  r  with  a  little  water. 
Thi*  paste  may  be  uaed  (or  any  second-  i 


I  together 
firm  paste  with  a  little  flour,  then 
njii  ii  out  to  about  a  quarter  of  sn  inch 
In  thlckneat,  and  cut  out  of  it,  with  tin 
paste-cutters,  Agutetof  any  kind  yanmay 
think  proper;  place  tbem  on  while  paper. 
and  bake  tbem  lor  lialf  an  hour,  wben 
done,  decorata  tbem  acxordiog  to  your 
taste. 

SwEETMiiT  pHdifi'if.— Slice  thin,  of 
orange,  lemon-pert,  and  cilron,  sn  ounne 
escli  i  lay  them  at  the  ballom  of  a  diah, 
lined  with  a  iigbt  pufl'-paste  ;  mix  with 
iiair  a  pound  of  butter  melted,  the  yolki 

jl  Hit  ahite*  of  two.  and 

jgar ;  pour  Iht*  over  tbe 

,^ ,  _.J  *et  ft  in  Iba  oven;  it 

will  take  raiber  iDore  than  half  an  hour 
baking. 

SYLt.ABL'B8.*-Takc  the  juice  of  a 


TAN 


(1 


mafbriodi,  twv  of  irhiie  wine,  uiit 
m  qiMTter  of  ■  pound  »l  pmrder-aacBT  i 

CtbMC  iDfrcdieiM  fato  >  |ao,  and 
ntkem;  die  neitdar,  addapiHof 
lUek  craan,  uhI  the  wMta  of  tiro  em  i 
wklp  the  viiole  well,  and  paw  theiyl- 
Itbob  biM  sluMa.  Tber  en  »»  better 
fer  keepbig  a  dar  gr  t>D.  Ktbe  ■jU*' 
bubs  are  not  wanted  quite  ao  pied  ntbe 
aboie,  nitlo  or  laoaBtatii  wiae  will  do 
at  well  af  brandy. 

SiLLiBDB,  EiimtrtattMi<i/--rMm  riwt 
of  paR,aad  apinlotibcRTiOTiDTatber 
white  wine,  into  a  brae  bnrl,  aweeMi  It 
■Mordinsto  tairte;  mdb  tb«  bowl  Ml: 
in  aboM  tweat*  ninale**  time,  oorer  it 
tokraUirhi^wWKkMtedaeam;  grate 
mMaegarerit;  add  pomded  dmiamca. 


SrtUMa,  Aq^tnUnw.— Put  ■  idat 


,  ... a  lime  hara  tfac  yiAiu 

beaten  ap  with  tli  ouneei  of  powder-«u- 
BBt;  (Inth  tbeie  operatiom  ibauU  be 
pmonned  far  at  tea*t  faaU  aa  hoar) ; 
then  miK  tbe  two  togrdier,  add  aia  auaeea 
ofeiftedaoar,  and  when  well  inoRparat- 
•d,  pour  in  half  ■  pint  •(  io«  sr  caanm- 
floirer  water:  «lr  ftta  whole taecUier for 
Moiettiae.  HaeeitadrwiaeUn  platnL 
well  rabbed  witb  bntter :  take  a  runnel 
that  baa  tkraear  bar  tubes,  fill  Itwiih 
Xke  paslc,  and  puah  sat  your  taiiefltt ; 
when  the  tin  plalM  aie  fall,  pot  them 
hllo  a  pnUy  warm  oven.  When  done, 
tak«  tbem  tram  the  tias  whilst  hot. 

TANSEY  ArHrr*.  — Pour  a  pint  nf 
bollinK  milk  o*  the  ar«Bbo<  asmiil  hwf 
grated;  let  it  stand  for  an  hour  to  cfiol. 
then  add  as  rnucb  tansey  juice  aa  will 
Baroar  It,  and  coloiir  it  with  a  little 
spinach  juice;  add  a  Rpoaotal  of  lata&a, 
or  brandy,  grate  tbe  Hnd  ol  balla  Uiaon, 
■oaar  accordins  to  (aate.  heat  up  the 
yolks  at  iaor  etigs,  and  mix  all  together, 
put  it  inla  a  itcwpan,  vtlh  a  qaarter  of  a 
paund  ofbulier  ;  stir  It  ovn  a  alow  fire 
till  quHc  thick  1  then  take  itoS;  and  let 
II  stand  neari*  three  haon,  thea  dmp  ■ 
apooafai  nt  atinM  inloboilins  lard ;  when 


Oamtnh  tbe  dish  with  slices  of  onnge, 
and  serve  winenaiue  in  a  boat. 

TiifEY  >W(r*r<.— Pound  sonie  lanaey 
witti  a  tew  almoods,  a  carp-roe,  aad  the 


I)  TAR 

erwBb  of  a  amaU  loal  i  ^svith  tefMI 
SMM  pawder-aDor,  and  a  HMl»  nafc 
water;  fry  tbrnnlatattpr:  *wta,«ria' 
Ue  anaar  over,  and  oem  Uiem  icryhib 
TAMsaf  fuiBiit^BlMKk  and  *Mid 
very  Sae  a  quarter  «f  a  pa^ad  it  hM 
almonds,  tben  put  them  iDtoaatewpai 
add  a  qoBiter  oi  a  ^nt  of  aynjB  of  TMh 
tbe  enmb  Ota  PrcMh  n>II,alRllepMd 
nutneR,  a  glaaa  of  hraody,  tao  By» 
apaaaihileftaaseyjuke,  tkraaeoaaMtf 
fMah  butter,  aad  same  riteea  of  dtm; 
poar  ovar  1MB  a  I '  "  '" 
milk,  sweeten  a 
when  cold,  I  ' 

the  jniee  of  _ , 

beaten.     It  may    be  either  I 


Ilk  a  pint  s<  MluiK<i«Maw 
leten  accordlna  to  toMe,  lal 
I,  mix  aU  well  tweAcrtaM 

of  a  lenwa,    and  «lgl«  fgp 


belled. 

Tawxtt  fuaaB 
at  twelve,  and  tl 


•t  write  vrita 

,.  rream;  cslsw 

and  flatour  aith 


lliin  witli  (pinach  ]uic«.  and  flatour  aith 
tanKf  juice,  add  a  linie  salt,  aoiaeTiiit- 
niRKi  and  a  cood  pinch  af  flour ;  nu  tha 
into  a  diih  lined  willi  a  light  pnlT-iMiW. 


night,  iben  pn  ■ 
ne  frraon-peei,  ami 
D  boll  genlty,  add 


TARRAGOX  Ocesi.— Ball  ae^  te- 
rason  in  half  a  pint  of  main  aad  a  ptat 
of  milk,  as  long  as  is  neeeasary  to  iasav 
it;  then  straia  the  cream,  and.  If  to  bi 
seried  bot,  aildihe  yolkaof  flTeeoa,aad 
eoese  flour ;  wbea  well  nised,  poar  Aa 

S'paration  into  a  dirii,  alace  It  tn  thi 
m-marir  to  eet.  It  It  is  to  be  suiad 
cold,  wben  the  cream  ia  stndned,  ^  aa 
more  than  lukerann,  pal  in  a  litda  len- 
itrain  it  into  your  table  dish,  kya 


TiasAooH  Bnet.—  Put  tw*  tabla- 
spooDsTui  of  tariagnn  ylnenr  iMo  a 
aaurepan,  and  reduee  ii  lohMf  tha^naa. 
tity,  then  pot  toil  six  spaansM  ef  aoad 
btitterssnoe,  a  little  tarrasna.aad  Atf 
vil  cliopprd,  and  mix  all  well  tagctber. 


taiTS4lon  ytnepar. 

TAHaAoon  Sauee.*  —  Put  iMaaaauee- 
pan  tao  or  thne  sliced  oniooa,  two  ear- 
rolB  also  sliced,  aod  a  bit  of  veal  eat  lata 
dice ;  set  them  nn  tbe  6n,  and  whea 
they  betia  to  stick,  and  brown,  add  an** 


food  Uotk,  Mnmer  fcr  aboDt  an  boar; 
then  pat  in  >  little  itared  Ikituiki  Ihitm, 
two  or  thive  ilicM  «t  8e*i lie- orange, 
Mit,  pappcTi  ud  nntRWf ;  in  ■  qmrter 
of  •nlraiir'ii  time  itrain  ir. 
'  Tab»*«oh  SnK«.*— Cut  MDie  t>iTs< 
■on  lesm  into  iquarer,  or  loMngci,  and 
•mU  tbem;  put  tome  eomommi  orte- 
bmUs  Kl  ilvn  theeointrof  Ibe  ron, 
Mfea  off  all  tike  bl,  make  the  tauea  borl, 
W»w  in  the  leant,  adda  jinaJl  quantity 
grvln«g>T,anri  ranie  butter,  and  Km. 
.  TAKaAOOHftMfar.*— TakeioDie  tai^ 
nsoD.  itf  it  In  the  lun,  and  tlien  put  ii 
Intoajar,  ahlcli  ftllwith  Tinrsir;  let  it 
intuM  Ibr  a  fortnijtht,  then  draw  it  off, 
■xprcM  all  tha  liquid  from  Iha  dr^fB, 
■ndUlrrthc  whole;  bottleiilcorli  ihcm 
wcU.and  keep  tbem  in  a  cool  ptae*. 

TlWTBJbraft(Bn-&>>). '-Take  hair 
■  pnand  ot  aweet  almonilB,  and  hRTinii 
blaaelted,  poood  tbem  vilh  tii  tggi,  in  a 


tohapMUidotbroltrniugar,  apound 
iKab  batter,  and  the  grated  rind  of  ti 
Itnom,  beat  it  well  aa  each  ingredient  ,■ 
put  l&i  lay  about  aiiteen  or  elghtKn 
omiee*  of  tilted  Boar  on  thetUb,  place 
the  alawod-paate  on  It,  and  knead  them 
wctl  lofcther.    Diwide  tlii>  into  aeTcral 

tiecca,  which  roll  to  the  eighth  ol  an 
icb  intfalcknCMl  bom  ibFM  cut  (rom 
twelve  to  iiiteeo  circular  layer*,  the 
iHgeM  abaataeran  iochea  in  diameter, 
the  rett,  each  BODWwbatinaDer  tl«n  the 
OtiMr;  when  all  an  cut,  place  them  on 
white  paper  on  Una,  and  bake  tbem  In  a 
nodeialo  Ofcn  to  •  dear  brown,  then 
talie  then  oat,  aad  let  tliem  cool,  Ai 
•om  M  cold,  place  the  lareeat  piece  on  a 
•Mna  diih,  of  a  aafBcieot  alte  to  let  it  lay 
Aat(andB|ir*ado*ti'lt  equally  fome  pre- 
»er»ed  huit;  oover  thia  wiLh  iha  aeeend 
rioed  layer,  on  whteh  also  spread  pre- 
Nned  fault;  then  a  third  layer,  and  ao 
•a  until  all  the  paate  la  uiied,  tikinE  care 
to  pnt  each  layer  in  III  proper  order,  *o 
Uiat  the  whole  may  form  a  cane,  and  that 
.between  erery  one  mutt  be  a  diflerent 
kind  of  preaeree ;  when  done,  glaie,  and 
oniaakest  it  a*  (ullowa :  cut  >ome  candied 
hona,  and  oncge  peel  into  the  form  or 
Invca,  which  arrange  IngatUnda  rvund 
the  lart,  putting  tiere  and  there  a  small 
■■•■crved  fruit;  when  done.  r*p)are  It  In 
iba  men  ior  two  or  three  mtoutea  to  dry, 
■ndtbrnaem. 


,-- . ,  jyarewrtdj 

Ufthen  with  enaiard,  prearrve,  or  any 
iwettmMt  70U  think  proper,  and  if  you 
cbaoae,  pour  eualard  orer. 
.   T««TLnt. — Covor  with  •  lUa  afaon 
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paate  ton  or  three  doten  fmall  tutlet 
pane,  then  put  Into  tbem  any  preaeryc  or 
tweetmeat  yoa  think  proper ;  then  abnd 
Boaie  paate  very  line,  and  neatly  crota 
them  ovor;  there  an  mouldt  for  this 
porpooe,  which  do  them  much  neater 
and  more  quidil*  ;  when  llicy  are  all 
done,  MB  them,  lay  them  on  a  baking 
tin,  and  bake  tbem  In  a  quick  oren. 

TEA  tVnui^-Intuae  an  ounee  of  th« 
beM  green  I«b  in  halt  a  pint  of  boiling 
milk,  limmer  It  Atc  minutea,  then  strain 
it  tbrough  a  tammy,  prcaiing  the  leayea 
well.  Boll  a  ^nl  of  lidi  rrram,  add  to 
it  tbeyolksotlour  eggs,  well  beaten,  and 
a  sufficient  quantity  01  clarified  sngar ; 
pour  Ibis  whilst  hot  to  the  milk,  ■tiribtni 
together  well)  put  in  as  much  clnriAed 
itinglaiBaawillKtit,andpourlhecreani 
into  the  mould,  or  glaaaea;  place  them  on 
ice;  when  perfectly  oold,  turn  it  out  of 
the  mould,  or  serve  In  the  glnMes. 

Tea  Oeoaa.*  — Boll  two  drachma  (or 
more)  of  good  grren  tea  in  a  quan  ol 
milk ;  in  a  lew  minute*  strain  it ;  add 
three  yolks  orrgia  well  beaten,  a  quarter 
of  a  pound  of  powder-sugar ;  set  It  on  the 
Are,  and  reduce  it  to  half,  then  slrain  it 
again  ;  when  cold,  serre  It. 

Tea  J«.*— Take  two  drachms  of  tlie 
best  tea,  tie  it  in  a  bit  of  muilln,  and  boil 
it  in  two  qaarta  of  cream  ;  when  ihe  in- 
fusion Is  sufGcienlly  strong,  take  out  the 
mualin.  aquerie  it  well,  nnd  mix  Ihe 
cream  with  the  egga  and  sugar  aa  dii  ect- 
ed.    (See  fce  Cmm). 

I'EAL  d  A>  BaltUtTt.  •  —  Take  the 
leg*,  flllela,  and  mmp«  ot  some  leal,  cut 
the  fillela  lengtbwlne  In  three  pieces,  put 
them  all  into  a  ttewpan  with  a  bit  o(  but- 
ler, aonu  chopped  shaiota,  and  parsley, 
tall,  pepper,  and  grated  nutmeg :  set  It 
on  a  fierce  lire  tor  ten  or  twelve  mmutes, 
(ben  add  a  dewert-apoonful  of  Hour,  anil 
a  glass  of  white  wlne;stlr. till  itboilt; 
if  the  Huce  be  too  thin,  add  half  a  sIok* 
more  wine.  Stir  in  tbe  juice  ot  two 
lemons,  a  liule  of  Ibe  peel,  two  or  Ibtee 
hullestul  of  slock,  just  before  serving. 

Teal  Awuterf.— 1'hey  should  be  taken 
up  with  the  gravy  in  ;  whilut  doing,  bane 
tbem  well  with  butwr;  and  then  before 
being  taken  up  with  a  little  salt,  poura 
good  fjrary  over  them,  and  serve  abalot 
•■uce  in  s  host. 

Toil  Ktxaled.*- 


witl    . 


peel,  a 

with  this,  cover  tht  1 
lemon,  then  bacon,  .-. 
paper  sprinkled  wit 
securely,  laiien  thi 
noatlhem.     When  1 


TSK 
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folkww ;  ytt  into  a  laacea^n  three Udkm 
ful  otetpagimle^  a  ■poonml  of  eomgvwtm^^ 
a  bic  of  tflaase,  the  rind  of  a  qtiuter  of  a 
lemon,  and  aiittle  petp^r ;  give  then  a 
boil  up  together,  and  atrain  it  over  Ihe 
leal. 

TENCH.— Tbev  are  a  fine  flatoived 
fresh  water  fiah ;  when  good,  the  eyes  are 
bright,  the  body  stiff,  and  the  outside 
fkree  from  slime :  tench  should  he  dressed 
as  soon  ascaucnt. 

Tbvch  Br^Ued  with  Herkt.*^  Tske 
three  or  lour  tenoh  is  fresh  as  possible, 
phinge  them  into  boiling  water.,  scmpe 
•ff  toe  scales  csrefiilly,  mgiaaiiig  with 
the  head ;  cleanse  then  thoroughly,  and 
put  them  into  a  marisade  of  oil,  with 
shred  parsley,  scallions,  aid  shaKNs, 
thymej  osy*1eaf,  salt  and  pepper.  Wrap 
tbem  m  a  dooble  paper,  enclosing  the 
marinade,  and  broil  them.  Take  off  the 
paper  belure  sending  to  table,  ^rve 
them  on  a  piqutrnte^  anchovy,  or  oaper 
sauce. 

Tebtcb  (FHeas$ee^},*^C\e9nm  the 
tench,  scald,  and  Ulce  off  the  head,  tail, 
and  fins :  cut  the  fish  into  three  or  four 
pleoes,  and  put  tiiem  into  a  stewpan, 
with  some  white  wine,  liay^lMt;  pepper, 
and  salt.  Dissolve  soase  butler  with  a 
dove  of  garlic  in  It ;  toss  up  a  lew  morels 
in  Ir,  then  add  a  glass  of  white  wine,  and 
the  same  of  fish  graivy,  small  oniona,  snd 
carp-roes;  jMur  this  over  the  fisli,  let 
the  whole  sunraer  a  short  tfane,  and  then 
serve. 

Tench  FivW.*— Takea  couple  of  ku^e 
tench,  scale  and  cleanM  them  as  for  broil- 
ing.  Cut  off  the  fins,  split  them  down 
the  back,  take  oat  the  bones  {  sprinkle 
them  irith  flour  sad  salt :  sqveese  a 
little  lemon-juice  over,  aao  fry  them  in 
batter,  and  serve  them  dry. 

Tench  (Afafe/^e^).*— Dissolve  two 
ouaees  of  butter  in  a  stewpan ;  add  to  it 
a  dosen  small  onions,  a  few  mushmoms, 
a  bunch  of  parsley  and  scallions,  two  or 
three  cloves,  thyme,  bay-leaves,  a  little 
flour,  salt,  pepfkcr,  and  a  glass  of  white 
wine ;  when  these  have  simmered  a  quar- 
ter Of  an  hour,  put  in  the  tench  cat  in 
pieces ;  as  soon  as  the  fiih  is  done,  mdid 
rafMTS  and  a  chopped  anchovy ;  make  a 
Umgon  with  the  yolks  of  three  eggs,  and 
serve  with  fried  bread. 

Tench  otf  Ifawpyf^e.— Open  tlie  fiKh 
down  the  bsck,  take  out  the  hone,  and 
some  of  the  meat;  miace  the  latter  with 
some  shaloin,  muKhiwoms,  and  parsley ; 
mix  these  with  a  little  paaada,  an  ounce 
of  butter,  theyolks  of  tww  eggs,  salt  and 
pepper  f  stuff^the  tench  with  this,  fry 
tliem  lightly,  and  serve  with  a  nigoftt 
made  as  follows :  eat  two  or  three  arti- 
choke  htlUMM  into  qnarten,  mod  pat 


them  Into  m  little  melted  biAfter,  with 
mushrooms,  shalota,  aweet  herbs,  and  a 
couple  of  doves;  when  these  have 
a  short  time,  add  a  glaaa  of 
ttock,  tench  er  carp-i 


At 
same  of  stock,  tench  er  carp-ieea.  otv* 
fish  tails,  pepper  and  salt;  awla  Ihe 
ragoOt  thioc,  and  aqueen  ia  a  Uttk 
lemon-juice. 

Tbnch  Fre.— Put  a  laver  of  hntlval 
the  bottom  of  a  dish,  aad  grata  laasat 
nutmeg,  add  ptp»tr»  salt,  and  vaee: 
then  lay  in  the  tench,  oover  theai  with 
butter,  and  pour  in  aonse  red  wine  aai  a 
little  water ;  put  en  the  lid ;  when  baltid| 
poor  in  melted  bnttert  auzed  with  cood 
rich  gravy. 

Tbhch  0u  PoM/t^.— Take  a  couple  of 
fine  tench,  acald,  and  split  tJiem 
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the  bade ;  take  out  the  bonea  and 
carefoUy,  so  that  the  skhi  henet  brekcfl] 
mince  the  latter,  aad  mix  it  with  grsM 
bread  aoidced  In  wine,  scraped  haeaa* 
calfs  udder,  parsley,  slmlotB.  and  amih* 
rooms  <all  shred  JL  pepper,  aalr,  and  ydks 
of  eggs ;  fill  the  akiaa  with  thl^/mtettaA 
Issten  them  up  to  look  like  tiic  oripaal 
ftNm.  Dip  them  in  oH  or  mdted  ImtlBrs 


Oliver  them  with  hrcad  cnimbs ;  lay  them 
on  thin  slices  of  bacoD  in  a  diah^and  baki 
them.  Wiwn  done,  aadof  a  nlcceoloB^ 
drain  off  the  fat,  and  aerre  with  a  rich 
sauoe. 

Tench  eii  JfesteMrgaf.^— Prepara  year 
tench  as  directed  (Temeh  Siu^ed^i  and 
then  soak  them  ia  melted  butter,  with 
parsley,  scalltoos,  salt,  and  pepper ;  when 
thoroughly  saturated,  cover  them  with 
grated  bread,  place  them  hetweea  tlda 
slices  of  bread  and  butter*  on  a  well  bat* 
tered  dish.  Poor  over  them  oonne  cvp 
or  other  fish  gravy,  aad  ImIm  them  la  a 
dow  oven. 

Tknch  iZooflmf.^-^rake  off  aeales, 
heads,  and  fins,  of  tlw  tench,  deaase  and 
dry  them  well,  then  put  into  each  a  litlk 
butter,  mixed  with  sweet  herbs ;  laytfasm 
lor  alMrut  five  minutes  in  aselted  baMcn 
with  salt,  pepper,  and  aweet  herbs ;  wrap 
each  Hah  in  paper,  Cutea  them  to aapl^ 
and  roast  them. 

Tench  in  a  Sabmt  or  AaA.— Tbo> 
roughly  dean  and  wash  the  tench,  thea 
cot  ofi  the  bead,  and  split  it  down  the 
back,  and  cut  both  the  skies  into  three 
or  four  pieces;  have  ready  on  the  fire 
some  good  coajciMON^  in  a  large  stewpan 
with  a  carrot,  onion,  some  pareley,  pep* 
percorns,  salt,  a  dove  of  garlic,  a  bay- 
leaf,  a  bit  of  lean  ham,  and  half  a  bottk 
of  port.  Let  the  tench  stew  la  this  Ifll 
well  done,  aad  thea  put  it  into  aaatiwr 
stewpan.  The  liquor  in  which  the  fink 
was  done,  must  be  stewed  down  with  ffoor 
large  spoonsful  of  sauee  Iswra^  tUl  it  it 
of  a  modente  tlikkiw ,  then  aqaecM  ia 
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th«  juice  of  baUaltiiiMif  and 
tibM  very  boti 

TuMB  (to  SMMr)w— HaTiBs  draw*  ibe 
tfliiih^  dear  away  me  tiimey  and  cut  off 
the  fills ;  put  the  aeh  iate  a  kettle  with 
MflM  water,  fhngir»  hay-leaTca,  eweet 
h«rhi»  ck)Tes  nace,  MpP^*  «nd  talt. 
Wheu  done,  take  off  the  kxMe  scales,  and 
Uy  the  tench  in  a  dbb  carefully;  strain 
the  Uquoi.  add  a  little  clari6ed  isinglass 
la  ttTooil  It  a  little  while,  then  stimin  it 
■gain,  and  pour  it  over  the  fish.  It  must 
■Qt  be  touched  till  quite  cold. 

Tbncu,  Siewed  vtitA  /rme.— Lst  the 
lench  be  well  cleansed,andcr'unped.  then 
•et  it  in  a  stewpan  with  some  good  am^ 
smm^p  a  bottle  oT  Madeira,  a  little  sail, 
a  bay-leaf,  and  some  pepper-coms  ;  let 
it  stew  gsntly  between  two  fires  till  well 
done  ;  then  take  it  oat,  lay  it  on  a  dish, 
then  make  the  liquor  tolerably  thick,  by 
stewing  it  with  three  pjMionaful  of  sauce 
imirMe  ;  if  not  perfectly  suMioth,  squeese 
i%  theoairb  atammy,  put  in  the  juke,  add 
a  Tery  Iktie  cayenne  pepper,  and  pour 
thb  sauce  over  the  fish ;  gamlBh  with  veal 
fofeemeat. 

Tbncb  STi^etf.— Cut  off  the  tails  and 
fins  pf  your  tench,  split  thcro  down  the 
Jback,  take  out  the  large  bone,  and  fill  the 
apacee  with  a  Aurct*  composed  of  carp, 
twielts,  or  any  other  fish ;  close  the  open- 
laf  with  flour,  and  fry  iheas  in  butter. 
When  about  two  thirds  done,  put  Uicm 
iftto  a  stewpan,  with  a  spoonful  of  good 
stock,  sweet  herbs,  carp  roes,  pepper, 
and  sslt;  finiaL' dressing  them  over  a 
gentle  fire,  let  the  sauce  peduee,  and 
terve  them. 

Taaautt,  de  Aerse.*— Take  four  fine 
partridges,  truss  tLem  with  the  legs  in- 
wards, and  partly  dress  them.  Make  a 
farce  of  some  pieces,  and  livers  of  par- 
tridges, double  the  quMntity  of  bacon, 
pound  these  well,  season  them  with 
spices  and  sweet  herbs  (in  powder),  salt, 
pepper,  snd  the  trimmings  of  truffles; 
have  ready  two  pounds  of  tnifflrs,  pick- 
ed and  washed.  Split  the  partridgea 
down  the  Iwck,  season  and  stuff  them 
with  the  fsarce  and  truffles ;  put  a  layer 
€f  farce  at  tlie  bottom  of  the  tureen,  put 
the  partridges  on  it,  fill  up  the  intersti- 
ces with  the  truffles  and  fareet  cover  tlie 
whole  with  rMhers  of  bacon  and  two 
bay-leaves,  put  on  the  lid  of  the  tureen, 
fasten  it  down  with  paste,  and  bake  it  for 
three  hour*. 

TIIORNBACK.-Lpt  them  bans  at 
least  one  day  before  being  dressed  j  they 
■my  tie  served  either  boiled  or  fried,  in 
hiead- crumbs,  being  first  dipped  in  eggs. 

TH  KUi>H  ES.— These  birdsare  dress- 
ed the  same  as  woodcocks. 

TIMBAL£.*—Puta  pound  of  flour  OB 


the  slaN  make  a  bale  fca  the  middle  of  it, 
lata  which  noar  a  little  water,  three  or 
four  spoonsful  of  oU,  a  quarter  of  a  pound 
of  butter,  the  yolks  of  two  eggs,  and  • 
pinch  of  sa]t;lmead  these  ingredients 
tbaconghly  faito  the  flour,  until  It  l^o- 
eoaaes  a  tolerably  firm  paste  ;  roll  it  out 
to  nearly  half  an  inch  in  thickness,  liao 
one  large,  or  several  small  plain  round 
moulds,  with  this  paaie ;  let  the  monldo 
be  well  buttered,  and  the  pante  come 
about  hall  an  inch  above  the  top  of  the 
mould ;  fill  your  Hmbale  with  aay/brew, 
or  ragol^t,  you  think  proper,  cover  it  with 
a  layer  of  paste,  pressing  the  edges  to- 
getlier;  bake  it,  and  when  done,  torn 
the  timhaU  on  a  dish,  make  a  bole,  poar 
in  some  rich  sauce,  or  gnivy,and  serve. 

TOASTS,  im'M  BMffer.*~Spread  but- 
ter over  some  slices  of  fried  bread ;  lay 
on  them  sweet  herbo,  tossed  up  in  melted 
butter,  and  serve. 

ToiiflTS.  (rcrfiMi.— Lard  a  French  roll 
with  partly  aochopies,  and  partly  ham  ; 
rut  the  roU  into  slices,  lay  on  eseh  a  thin 
slice  of  baoouy  dtp  them  into  batter,  and 
fry  them ;  dnun,  and  serve  witli  ravigote. 

Toasts,  d  la  CrrvrMufe.*— Cut  some  fat 
and  lean  bacon  into  dice,  give  them  a 
few  turns  over  the  fire  with  parsley, 
tcallions,  shalots,  pepper,  salt,  and  the 
yolks  of  three  eggs;  stir  it  frequently, 
till  it  forms  a  kind  of  forcemeat,  spread 
it  over  slices  of  bread,  cut  of  an  equal 
tbickaesa,  and  fry  them. 

Toasts,  d  I* Italienne.* -^Cui  soma 
slices  of  bread,  about  half  an  Inch  in 
thickness,  fry  iliero  in  sweet  oil,  let  it  be 
dry,  and  crisp ;  lay  them  on  a  dish,  and 
spread  over  them  any  light  good  fan'ct 
you  may  think  pr«>per ;  pour  over  them 
an  appropriate  rauce,  and  serve  them. 

Toasts,  d  Vltalienne*  —  Pound  the 
white  meat  of  a  fowl,  with  some  Parme* 
saa  cheese,  and  dry  currants^  mix  with 
these  ingredients  the  volka  of  eras  in 
due  proportionn;  roll  tbcm  into  fingers 
with  flour,  until  tl<ey  cesse  to  adhere  to 
your  band,  frv  them  in  boiling  lard,  and 
terve  with  either  salt  or  sugar. 

Toast,  d  la  Mmime^^Cwt  some  vlieea 
of  bread,  luUf  an  inch  thick,  and  divide 
them  iato  wHpe^  fry  them  in  a  little  oil, 
and  when  of  a  nice  colour,  lay  tliem  on  a 
dish,  with  fillets  of  anchovies;  putsh^ 
lots,  parsley,  garlic,  a  bay*  leaf,  thyme, 
(all  shred  small),  whole  pepper,  and  a 
little  vinegar,  into  the  oil^  toss  them 
up  in  it,  and  tliea  strain  it  over  the 
toast. 

Toasts,  Pounded.  —  Pbuad  toeethf  r 
a  piece  of  pufl' paste,  a  cold  roasted  vcal- 
kidney,  some  of  the  fat,  a  few  bitter  al« 
motkds,  orange-flowers,  lemon-peei.  pre- 
served dirooy  a  pinch  of  salt,  and  a  little 
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togar;  bind  these  together,  with  the 
whites  of  four  eggt,  beaten  well ;  tprad 
this  preparation  over  slicei  of  bread,  cut 
M  for  toast,  and  bake  them. 

Toasts,  P^ff'ed^^Foun6  together  the 
breast  of  a  roast  fowl,  some  beef  marrow, 
and  Parmesan  cheese,  mix  with  this  paste 
Bve  eggn,  the  yolks  well  beaten,  and  the 
whites  whipped  to  a  froth,  spread  it  over 
dices  of  filed  bread;  egg  them,  and 
ttrew  grated  bread,  and  Parmrsan  cheese 
over,  EMike  them  a  little  while,  and  serve 
them  with  a  good  relishing  sauce. 

Toasts,  l^panisA, — Koll  out  ^some  al- 
mond paste,  nearly  an  inch  thick,  cut  it 
into  pieces,  about  two  inches  square, 
press  them  down  with  a  square  piece  of 
wood,  a  little  smaller  than  the  paste, 
which  will  leave  the  edges  higher  than 
the  rest;  bake  them,  and  when  cold, 
pour  in  any  prepared  cream  you  please, 
as  high  as  the  borders ;  ice,  and  colour 
them  with  a  salamander. 

TOMATAS,  Garmture  i/.*  — Take 
thirty  tomatas,  all  as  near  of  a  size  as 
possible,  and  of  a  goKl  form  ;  cut  them 
m  halves,  press  out  the  juice,  seeds,  and 
pieces  by  the  side  of  the  stalk,  but  do  it 
with  great  care,  lest  the  skins  should  be 
injured  ;  make  t  farce  as  follows:  take  a 
little  ham,  garlic,  parsley,  shalots,  cham- 
pignons (sored),  the  yolks  of  two  hard 
eggv,  crumb  of  bread,  an  anchovjr,  but- 
ter, salt,  nutmeg,  and  allspice  ;  give  all 
the^e  a  boil,  and  then  pound  them  well, 
adding  at  times  a  little  oil :  strain  it 
through  a  queue  He  sieve ;  fill  the  toniatas 
with  tliis  fareet  place  them  on  a  baking 
tin,  cover  them  with  grated  bread,  and 
Parmesan  cheese,  moisien  them  with  a 
little  oil,  and  bake  them  in  a  hot  oven. 
Serve  the  lomatas  as  a  garnish  to  a  rumn 
of  boef,  or  any  other  joint  you  may  think' 
proper. 

ToMATA,  JTe/cAvp.*  —  Take  tomatts 
when  fully  ripe,  baikc  them  in  a  jar  till 
tender,  strain  them,  and  rub  them 
through  a  sievf*.  To  every  pound  of  juice, 
add  a  pint  of  chili  vinegar,  an  ounce  ol 
shalots,  half  an  ounce  of  garlic,  boih 
sliced,  a  quarter  of  an  ounce  of  salt,  and 
a  quarter  of  an  ounce  of  white  pepper, 
finely  powdered ;  boil  the  whole  till 
every  ingredient  is  soft,  rub  it  again 
through  tbe  sieve.  To  every  pnund  add 
the  juice  of  three  lentkons ;  boil  it  again 
to  the  consistence  of  cream;  when  cold, 
bottle  it,  put  a  small  quantity  of  sweet 
oil  on  each,  tie  bladders  over,  and  keep 
it  in  a  dry  place. 

ToMATAs,  Prrjerce*/,*— Gather  some 
very  ripe  tomatas  ;  having  washed  and 
dramed  ihem,  cut  them  into  pieces, 
which  put  into  a  well- tinned  copper 
iaucepan«  set  it  on  the  fire,  and  when 


the  tomatas  are  quifes  dissolved,  and  re- 
duced one-third  in  quantity,  press  it 
through  a  coarse  sieve,  but  senciently 
so  to  retain  the  seeds ;  replace  the  palp 
on  the  fire,  let  it  boil  tiil  reduced  tDOM- 
third  of  the  original  quanUty ;  then  sot 
it  into  a  pan,  and  when  cold  bottle  it; 
close  them  hermetically,  wrap  each  bot- 
tle in  doth,  and  put  them  into  a  large 
saucepan  filled  with  water;  cover  tas 
saucepan,  and  put  a  wet  doth  over  the 
lid  to  prevent  the  least  evaporation  \  set 
the  saucepan  on  the  fire  to  boll  ftir  as 
hour  and  a  half  or  two  hours.  After  tliat 
time  take  it  from  the  fire,  draw  off  Uie 
water ;  in  half  an  hour  remove  the  dotb, 
and  in  another  kiour  take  out  the  bottles; 
the  next  day  resin  the  corks. 

ToMATA  Sauce  l>aiica«>e.*— Cut  tea 
or  a  dozen  tomatas  into  quarters,  and  pot 
them  info  a  saucepan,  with  ftior  ooIods 
sliced,  a  little  parsley,  tliyme.  one  dote, 
and  a  quarter  of  a  pound  of  butter;  set 
the  ssuoepan  on  the  fire,  stirring  oeca- 
sionally  for  three  ausrtera  of  an  hour; 
strain  the  sauce  turouah  a  borte-liair 
sieve,  and  serve  with  the  directed  arti- 
des. 

ToMATA,  Sattce^  d  riiaiieiuuJ^--T»kt 
five  or  six  onions,  slice,  and  pat  them  into 
a  saucepan,  with  a  little  thyme,  bay-lesi; 
twelve  or  fifteen  tomatas,  a  bit  of  batter, 
saltfhalf  a  dozen  dlspice,  l little  India  af- 
fron,  and  a  glass  of  stock :  set  them  oo 
the  fire,  taking  care  to  stir  it  lireqaeutlr, 
as  it  is  apt  to  stick ;  when  you  perceive 
the  sauce  is  tolerably  thiclc,  atram  it  like 
B  puree 

TONGUE.— A  tongue  which  has  nrt 
been  dried  will  require  very  little  soak- 
ing, but  if  dried,  it  should  be  soaked  in 
water  for  three  or  four  hours ;  then  put 
it  into  cold  water,  and  let  it  boil  gently 
till  tender. 

ToNOUES,  Pickle  /at.*— Half  a  pound 
of  saltpetre,  a  quarter  of  a  pound  of 
bay  sdt,  the  same  of  moist  sugar,  three 
pounds  of  common  snlt,  and  two  gallons 
of  soft  water ;  boil  the  whole  toge:her, 
and  skim  it  well.  When  cold,  ptiurit 
over  the  tongue.  This  pickle  will  not 
reqiiire  boiling  aniin  for  six  weeks. 

ToNouB,  to  Pickled  —  Take  a  fine 
neat's  tongue,  and  put  it  Into  tbe  folkw- 
ing  pickle :  four  gallons  of  water,  four 
pounds  of  common  salt,  the  same  of  bay- 
sdt,  a  quarter  of  a  ponnd  of  sdtpetre, 
two  ounces  of  saltprunella,  one  ounce  of 
allum,  and  a  pound  of  coarse  sugar ;  hoil 
these  together,  skimming  it  well.  Lay 
m  the  tongue,  let  it  remain  ten  days, 
turning  it  two  or  three  times  in  that 
period.    Dry  the  tongue  by  a  wood  fire* 

ToNouE,  Potied.^uo  it  aa  for  pick- 
ling ;  when  it  has  laid  Its  proper  time, 
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«at  off  the  roit,  boil  it  until  it  will  peel ; 
then  KcaioD  it  with  salt,  pepper,  cloves, 
BMce,  and  nutmeg,  all  beat  fine ;  rub  the 
seasoning  well  in  while  it  is  hot,  put  it 
into  a  pan,  poor  melted  butter  over  it, 
and  lend  it  to  the  oven ;  an  hour  is  suffi- 
cient to  baike  it :  when  don?,  let  it  stand 
to  00*11,  rub  a  little  moi-e  opicc  over  it, 
and  Uy  it  in  the  pot  it  is  to  he  kept  in  ; 
whe.'i  the  butter  it  w<i8  liakf  d  in,  is  cold, 
take  it  from  the  gravy,  clarify,  and  pour  it 
oviT  tlie  tongue ;  if  there  is  n^t  HuiUcif  nt 
til  cover  it,  niorcmu^t  lie  a'ldpd ;  the  hut- 
term  ust  be  an  inching  i<ei- than  the  tongue. 

ToxGUE,  Sieiced,^ljct  it  simmer  for 
two  liours  in  j*i?t  sufficient  <iuantity  ot 
water  tocovor  it:  then  peel  it,  and  put 
it  into  the  liquir  again,  with  some  pop- 
|M*r.  sal[,  mace,  cIovck,  and  whole  pepper, 
tied  in  a  hit  of  muslin;  a  few  capers, 
turnips  cut  in  very  small  pieces,  and 
carrots,  sliced ;  liaU  a  pint  of  beef  gravy, 
a  Utile  white  wine,  and  a  hunch  of  sweet 
herbs ;  let  it  stew  very  gentry  uniit  ten- 
der, then  tak<^  out  the  spice  and  sweet 
herbs,  and  thicken  it  with  a  piece  of  hui- 
ter,  rolled  in  fli)ur. 

Tongue,  ohU  Udder  /2oa*^fi/.— Parboil 
the  t'»ntfue  nnd  udder,  stick  in  them  ten 


balls,  four  cray-fish,  champignons,  and 
artichoke  bottoms.  Place  all  tlicse  arti- 
cles in  the  form  of  a  dome,  and  put  the 
larger  piece  of  paste  over  the  whole,  turn 
the  edge  of  the  lower  piece  over  tlte 
other,  and  pre^s  them  together :  take  a 
hand  of  pim  pa^te,  long  enough  to  go 
round  the  bottom  of  the  iourte^  an  inch 
and  a  quarter  deep,  and  the  same  thick- 
ness as  the  afwvc- mentioned  layers;  fix 
thiK  round  the  tonrte,  and  pinch  or  mark 
it  in  pro{»or  form  ;  take  tnc  cuttings  of 
the  ionrte  paste,  roll  it  into  small  bands, 
all  the  same  length  and  size,  and  place 
them  on  the  t«>p  oi  the  dome,  so  as  to 
make  a  kind  of  false  top  in  the  form  of  a 
ros'.'tie  :  dortz  ifiis,  put  a  piece  of  strong 
l>&per,  buttered,  round  the  tuind  of  pulT 
paste,  and  pliwie  the  toiirfe  in  a  brisk 
oven,  for  an  hour  and  a  htlf.  It  should 
be  looked  at  whilst  bikingf  as  it  hip- 
p?ns  sometimes  th  it  too  much  air  w  en- 
eiirloftcd  in  the  tourfe,  whxh,  by  tlis 
heat  of  the  oven,  expmds,  and  therchy 
s|>oiis  its  appearanco  :  in  this  ca^e,  when 
the  crust  b»|(in<i  t«)  harden,  make  a  h  dc 
at  the  top,  with  the  head  of  a  pin,  the  air 
can  thu4  esciiN*,  and  the  slinpe  of  the 
toirrtf  be  pn'served.  When  «onc«  cut 
nearly  a  small  piece  out  of  the  top,  pour 


or  twelve  cloves,  roast  them,  and  haste 

witji  red  wine,  and  troth  them  nicely  j  in  some r«/>a^'/ib/e,  put  the  pii*ce  on  again, 

with  a  bit  of  butter.    Serve  with  gravy  ;  and  serve. 

and  sweet  sauce.    The  udder  eats  well  I      Touarc,  d'Etttre\   au    f'Aaiftc.ir.*— 


Tnke  a  small  partridge,  and  a  small 
snin?,  cut  each  in  half,  two  quails.  i«ix 
lark^.  the  loins  and  le^s  of  a  wild  rabbit, 
and  lour  truflles,  each  cut  into  five  blices ; 


bjiled  with  the  tondrue, 

'i'oNouE,   and    l-dder.    Stuffed  with 
Forcemeat,   and   Roasted,  —  Hoi  I    th* 

t(>ngue  and  udder  until  tender,  peel  the  ^ ^ 

tongue,  titick  it  with  a  fewcl»ve«,  rai-te  {  put  all  these  into  a  pan,  n'iih  some  but* 
tl^e  udder,  wash  the  inside  with  the  yolk  I  ter  and  sweet  herbs  ;  season  them,  and 
of  egg,  make  a  goo<i  forcemeat  of  ve^il,  i  set  them  o>i  iho  fiie:  when  all  the  above 
and  fill  it ;  tie  the  ends  close  tt^ther.  I  are  warmed  through,  take  oil  the  iHin, 
and  roast  them  ;  h,tste  them  with  red  !  and  leave  them  to  cool.  In  the  me^n- 
wine  and  butter.  Serve  wiihgojd  gravy,  j  lime,  pri'p*rr  yoiii-  tourte^  as  directed, 
and  currant  jelly.  (Foi  other  inethoils  j  and  Uy  in  the  irimc  in  tlie  form  of  a 
of  div^issiniC  toiiguiN  Fee  n'^at's  t«*ngiie.)      I  <tome,  filling  up    the   spaces  wiih    the 

TOLMITE,  d  /'--^wir/iii>e.*— Take  two  I  herb.**,  in  which  the  articles  were  drevsei!. 
ounces  of  stmed  nisiris,  one  ounce  of  j  Cover  it  in  the  umunl  way,  and  b.ike  it  in 
currants,  some  candied  ce.!rais,  rut  into  |n  brsk  ov<^n  fT  ayi  hour  and  a  half, 
dice,  mix  these  with  roine  /r'iw.i?i/>'iw<*,  a  j  \Vh«'M  d>ni",  p'<ur  in  some  expngho't, 
little  b^ef  nvinow.  di^s  ilved,  and  a  ^^'n.iU  j  mixed  with  ti/inH^t  uf  game,  and  irnnies. 
qiiantitv  of  M  ideira  wine,  and  p:i»ceecl  as  Toihtf.,  ^u  /'wi7<f.— Scoop  out  the  in- 
directed.  (Sc^  Tuttrte  qf  trangipa/ie.)        fidi'S  of  h^tlf  a  doz'^n  large  onions,  throw 

ToiTRTE,  r/'A/i/rce.*— Mdke  :i  iia-^tc  as  I  ihem  inlo  boiling  water,  a  niinnte,  then 
Un  tirnhnli'M  ;  lo'l  out  a  |>ait  of  it  a  n'l^ir-  I  drain,  shd  fill  the  cav-t-es  with  some  of 
ter  of  an  inch  thick,  and 
circular  pieces  one  of  eijrhi  inrlr*^  in 
diameter,  and  the  other  nine  inches  aiid 
•  htlf.    Take  tliirty-*ix  or  forty  bills, 
abotii  the  size  of  a  pii^ronV  e»rtf.  of  i^u  li^ 
vvnu^  half  >  f  which  Uy  on  th**  s:n  tier 
piece  f>f  the  pasie,  IcAvini?  an  inch  all 
round ;  i>n  ti.e<e  p|.ii-e  s«>n\e  scoll  ^p*  of 
sweet  lire. ids    dies^ed  in    sweet    l.e:ln. 


l>ait  of  it  a  q'.hir-  I  drain,  shd  fill  the  c 

nd  cut  it  i'i»o  two  I  the  f'«llowing /mv;  mince  small  some 


I 


ciiampignons,  anil  artichoke  U'^tt^ms  cut 
in  p:ecc!(;  then  put  the  remainder  of  the 


I 


iicalderl  ^w^etbrcads,  inn-  hri-om4,triifnes, 
!<liiil<>ts  parli'v,  and  baron;  mix  these 
wi«h  the  yr>lk8  of  two  e»rgs,  p^^pper,  and 
fall.  Fill  a  1  lyer  «if  thi-*  also  over  the 
b  tltoin  «*f  a  deep  dili,  lined  with  P'-fl*- 

Ci^t  N  p!ttce  the  oni  m*  on  i%  add  a  lit  k 
i.tiei-,  c»ver  them  with  a  pull"  pahte, 
and  bike  tor  tw>)  hours  in  a  iiu>d<*rnie 
oven.    When  dune,   pour  in  some  rich 
s:\iic-'.  and  serve  it  hot, 
i?5 


TREACLE,  PwUiu 


-MhitasMber 


It  pouod  or  ahred  lurt.m  pound  olftaHr, 
■  pinlorinilk,alable-«paanrutof  tieitcte, 
Bntted  Klncrr,  and  paandtd  ipiee:  ■he'i 
veil  ■tlrrrd  up,  tie  it  In  e  Soured  ckitii, 
•od  boil  It  roar  houn. 

TRl  PL B.*— Cover  the  bottom  ot  th« 
dlih  iriib  Nkplen  biacuit^  mnd  uwca- 
ronm,  brake  tu  halre*,  Kct  wUb  bnndf 
and  white  irine,  poured  orer  them ; 
eonr  theni  with  patcbei  oT  rupberri 
Jiirn  i  fill  tiie  ditli  with  &  r«d  cuitwd. 


>nifli«  01 


rail. 


.   .   _.. halt  a  plntof  mounralr 

wine,  grate  In  the  rind  ol  a  Jeraon, 
•qoeese  ia  the  juice,  and  grate  in  hild 
BDtmeg;  whi^  Ihli  up,  litf  the  rrath  on 
•  large  «ieTr,  and  the  •iereorer  adlili 
thathai  ralaSa  cakea,  n 
■I  man  da,  blanched  and 
•nd  c-indied  oranae-pe) 

C'rca^  lonie  currant  Jelly,  and  lasp- 
rry  jam  in  it,  tbat  tbe  liqiior  may  ru- 
Vpon  tbem;  whni  they  arc  lAiked,  In 
them  in  tbe  dlib  you  intend  to  eerve  Ir 
put  on  tbe  froth  aa  blgb  a«  ponibti 
wrll  droned  1.  etrew  over  nonpanila,  an 
-...,.       .!....  jUjj,  gf  cilioD,  annar,!! 


I  and  pounded,  ntivfl, 
e-peel,  cut  into  amall 
«nl  Jelly,  and    lasp- 


and  N>a,k  tltem    ._.. 
when  inaked,  pour  on 

cold  cn-tard.  Ii  oiuil  > 

Inches  1  hick;  on  that  put  a  layer  of  ra»p 
berry  jam,  and  eover  the  wlioLe  irilh  l 
■■■   '      ''         ide  tlie  preceding  d»y. 


Of 


im,  tire 


.    .,  iugar,  lemon-peel,  and  ra 

Bin  wine,  well  beat  witli  a  whiak.     It 

best  to  make  it  the  day  before  it  la  warn 

edjbpin»  more  inlirl  and  better  tuted. 

TnirLE.*— Put  hH)[a  pound  of  micf 


TRIPE,  Brfoited.'' 

i"tew'tSrne'lnwme''b,^ 
lalt,  and  pepp*'  -  ">"  ' 
brrad,  and  li 


-Cut  your  tripe 
!,  and  five  them 
er,  with  panlpy 


ID  with  •! 


When 


TaifF  iKilimnf),  hiA  Di*A*-Cut 
a  piece  of  douhle  tnpe  intoaquare  piere«, 
peel,  and  waah  ten  laiveonioni,  cuteaih 
In  tm\  and  bnil  them  fn  a  little  water  till 
tenilfr,  then  put  in  the  tripe;  when  it 
has  boiled  ten  mlnutea.  poor  olT  all  the 
liquor,  ahake  a  little  flour  into  it,  and 
Md  ione  butter,  mustard,   and  aatt ;  | 


■hnke  the  wbole  over  the  fire,  lIU  tbt 
bolter  is  nnelted ;  then  ditb,  and  •em 

u  hut  u  txvwihle ;  gariiiah  with  knon 
•lired.  or  Iwrlfrriea. 
Taini.  Sifmal.''-Cat  a  puandaflrir* 


i«b.and«bm 
g-:i\t  of  A  II-    '1  Ad  the  apols 

upon  it  are  very  bddbli  the  temab  It 
considered  the  beit,  and  is  ksowa  by  the 
head  being  aowller,  and  the  bndy  being 
deeper  than  that  of  Ibc  male.  Ulanoal 
ia  season  duriua  the  nonlh  o(  Ja>r. 

TaoVT,  d  rjngtmm.'—BoiX  tbe  fish 
hi  a  ctmrl'ionilhm,  lake  off  the  lUeta, 
lay  them  an  n  dish,  and  keep  tbem  bel 
in  the  iaiB-inaria,  Roll  nme  bntterla 
fl'iur,  dtaaolee  li  In  either  vrsl  or  U 
pr>ivy.  accordinc  as  you  wish  to  sane  it. 
in  groi  or  maigre  ;  add  •  slice  or  two  o( 
lemon,  salt,  pepper,  and  nutmeg;  stir  it 
welt  over  the  Are,  aqueeae  in  a  liUll 
lemon'juicr,  and  oinir  the  aauce,  whDH 
boiling,  over  the  filleta. 

Tmatn  BeiM.—BM  them  with  aom* 
vinegar  In  the  water,  aome  salt,  and  a 
bit  ol  borse-iadiah ;  serve  with  wliit* 
■sure,  anchovy  aaurc,  or  plain  butler. 

TaoiTT  Colhtrei.—  Thry  are  done  ia 
the  laine  miinner  as  eels  are  oollared. 

I  Fried. —  After  they  are  well 
KutL'-J,  and  washed,  dry  them, 

II  willi  yolk  of  e^g,  flour  or  alrew 
inlis  of  bread  over,  and  br  them 

:  tprvE  with  critped  par- 

Genoite.* — Lay  ■  tr«ut  in 
md  put  OD  it  two  camta, 
1,  all  sliced,  parsley,  seal- 
imvH.  atiiileibyme,  tvo 
id  red  wine;  Belli 


,    of  a  line. 


clovps   ssit,  pepper,  an. 
ijMonsful 


thre. 


with  a  quarter  el 
II  uuiur,  and  three  deaatn- 
f  ll'>ur;  net  it  on  the  fire, and 
..  _  _  .  is  nllwFll  united;  reduce  II 
over  a  brve  fire,  nnd  when  it  will  adboe 
to  the  ipnon,  serve  it  over  the  trout, 
previously  drained. 

TaotJT  MariHoded. — Fry  some  tiont 
in  a  sufficient  quantity  of  oil  to  cover 
(hem,  put  tlicm  in  when  the  oil  Is  boil- 
ing ;  as  BixHi  aM  they  are  eri»p  take  tbem 
out,  and  lAytlipm  la  drain  till  tlicyai« 
cold  J  then  mske  a  nurlnade  of  eqw 
iiuantities  of  white  wine  and  vinegar, 
■ith  some  salt,  wliolc  pepper.  nutiMC 


TRO 


dovei,  inaoB,  iiliced  Ein8*''i  nToTTi  ■•rwt 
IMUJiinim.  thytaf.  roMnuiiy,  ■  bay-iraf, 
■ttd  tiroonloii<;  l«t  all  throe  boil  tiigeihrr 
far  •  quKrtrr  of  Hn  hour;  put  the  G*b 
law «  pun,  pour  Ibe  nurlnule  to  Ibem 
bat,  pat  In  ai  tniich  oil  ■>  Tinrnarand 
wbltc  winr,  which  miut  be  iircuriliiiii  to 
tlw  qunliiy  of  ftth,  u  there  must  be  a 
■nlSdrnt  quantitv  of  llqiior  to  co*pr 
tbem  J  (hpy  will  then  kerp  Tur  a  moatb. 
Berre  with  nil  and  vinricar. 

Tiioirr  4  la  Mariiurre.'^Snlt,  and 
deanae  yo'ir  fi>h  ai  uaiwl  ;  put  in'idc 
Mch  a  little  butter  mixed  with  awert 
ficrWipepper.andaalt:  put  tiiein  into  a 
■Icirian,  with  aa  miieli  white  wina  aa 
will  riae  abrint  an  Inch  above  t)ieni,  add 
nlli  pepper,  nutmaiii  oninna,  and  croii- 
tlnw;  net  the  trbole  on  a  fierce  firri  if 
the  wine  does  not  citch.  set  it  alixht 
with  B  pWe  of  llgbtnl  paper.  Wbcn 
done,  put  into  the  aaueeabiiDl  butlrr; 
thia,  if  well  allrred  In,  will  make  the 
liquor  imooih  and  rich ;  pour  it  over  tbe 
£ah  and  aervr. 

Tmhtt  Ac— Nicclr  lard  a  couple  at 
Irmit with Mh ;  ndtoacruit,  and  puta 
luerottreahlMnterat  thelnitom;  ainkr 
•forcemeMol  iroW,  oiuabroomn,  ttufflra, 
norela,  and  freali  butler;  renion  wlih 
uI^  pepper,  and  ripiee,  and  bind  It  with 
tbcyDlli«<'(tirDnweK)(*i  ttntfihe  Iruut 
with  tliii  forcrmral,  th(n  lay  ih'm  in  liie 
pie  npoii  the  buller.  and  cover  tliem  with 
butter ;  put  on  tiie  lid,  and  atnd  it  to  tiie 
omn;  wnen  done,  puur  in  aomc  good 
fi*h  gravy . 

Tw>irr  i  lu  Saint  FlareiHiii'—Cut 
wme  BlleU  at  trout  ibr  length  and 
Ibieimen  of  «  finger;  put  tliciv  plern 
Into  a  p4n,  with  tlie  juice  of  too  lennna, 
tonr  onion*  ellced,  paraley,  two  bay- 
Iwiea,  a  little  thyme,  aal',  and  pepper  ; 
BMra  tbem  about  frrqurntly.  wlien 
tkfj  have  Uin  in  It  iufflrienily  long, 
dram  llicm  iborouglily;  flour,  and  fry 
Ikeni  in  •  vry  hot  pan  j  aerve  tliem  with 

Tkoct  &>i«ei/.— Well  waali  a  eouple 
at  ■iddllng  alied  trout ;  then  Uke  three 
liota  nt  wT.it.     ■ 


(*71) 

lobaler I 


:he  diab  wltli  fried  amelta.  Tbey 

re  serf  gond  aeiTCd  cold. 
TaoiTT  Stticed.—  Taiir  a  imiU  one, 
■tulTit  with  grated  bread,  a  bit  ofbiitter, 
pHialeyrhopped,lemon  peel  atated,  pep- 
per, aall,  nutmeg,  Mvory  brrba,  bind 
with  yolk  of  eg«;  put  it  into  aatewpan, 
with  a  quart  o[  good  lioi led  gravy,  lome 
Madeira  wine,  an  oniim,  a  lilile  wl.oln 
pepper, a  lew  ctarra,  and  a  piece  ol  leoMn- 
peel;  let  all  atewgrntly  till  done,  then 
thicken  with  a  little  flour  mixed  in  aome 
treaiB,  ■  little  ketchup:  boil  it  np; 
iqneexe  In  a  little  lemon-juicp. 

laour  teilA  TVx^™.*  —  When  anied 
and  cleiinard,  lard  (hem  with  iniffiei,  and 
flJl  each  with  aonie  flne  truffle  Jitrct ; 
then  braiae  them  In  wine,  with  truffle*, 
while  onlona,  artichoke  bottoms,  aaltand 
pepper.  Serve  (hem  wiili  a  ngobt  of 
aliced  trulilea. 

TnoiTT  i  In  ytiulinuu.'—SWt  the  flih 
along  the  back,  and  put  in  a  Iliile  bullar 
and  iweet  herlia  i  aoiik  them  (nr  hall  an 
olive  oil,  then  eiver  them  with 

umbaandiweet  herbe;  buil  tiient 

over  a  alow  fire; 


hich  pnl  two  ilice 
TRUFFLES.*  - 


nr,  like  t)ic 
muinroim,  la  a  apeciea  oi  yuflgiwcom> 
nton  in  France  and  Italy ;  it  genemllr 
arows  about  eight  or  ten  inchi*  below 
tlie  purface  uf  the  ground  ;  aa  it  Impaill 
a  matt  delictoui  flavour,  it  if  mucli  uaMl 
in  cookery.  Beinn  dug  out  of  the  earlh, 
it  rrqiiirei  a  great  deal  of  waahing  and 
brushing,  Irrfore  it  can  be  nnplied  to 
cDlinary  purpoaea ;  when  waslicd,  the 
water  ahould  be  warm,  and  changed  fre- 
quently.    It  loeea  much  of  Ita  flavour 

TavrruKd/areWrv.*— Takeadoaen 

trutnci  drr>i4'd  Willi  Champagne,  have 


'ufneK  1  cut  I 


.  ■»  liave 
Tty  ol  aqu]\re  pii'cea 
Ol  pHpcr,  uii  Hinir  uf  the^e  put  a  bit  of 
baciin,  and  a  truffle  •eaaoned  with  pep- 
per, ult.  and  pounded  apice  ;  wrap  theio 
in  ihe  bacon  flnt.  ami  tl>en  in  the  paper. 
When  all  are  dune.dipeachpBperinto cold 
naier.  and  then  put  ihem  into  hotaitiei, 
like  chetnuu.  In  an  bour'i  time  ihey 
will  be  (u&ciently  done.    Take  ufftbo 


add  a  bay-leal,  aaeaeonrdlaaaiwf.alitlle 
grated  b«»r>,  aome  atock.  a  alire  or  two 
of  ham.  and  a  bottle  ul  C'tampagne  ;  cn- 
1 1.1 -...^  gi  buttered  pr  — 


put  on  ll 
but  Mhei 


the  lid,  and  aet  Ibe  ateapiui  oi. 
put  fin  oa  the  lop,  and  let 


TRU 
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them  stew  for  an  hour.  When  done» 
dfA'n  them  on  a  clean  cloih,  and  serve  on 
a  folded  napkin. 

Trupples  d  r lialienne, *^<lut  about  a 
handful  of  truffles  either  into  slices  or 
dice ;  put  them  into  a  stewpan  wiih  a 
little  butter;  sweat  them  over  a  slow 
fire;  then  moisten  with  half  a  glnss  of 
Champatrre,  and  two  spoon»ful  of  reduced 
espag/tole :  add  K>me  shred  parsley,  and 
thalotrt,  salt,  and  pepprr ;  give  the  whole 
a  Iwil,  take  off  alt  the  fat,  put  in  a  few 
drops  of  oil,  and  senre. 

TH17PFL1C8  (to  ^*5p)»* — Make  a  choice 
of  the  blackest  truffles ;  let  them  be  fresh 

Esthered  ;  when  thoroughly  washed  and 
nnhed,  peel  them  carefully  with  a  sharp 
knife,  reject  all  which  are  not  perfectly 
•ound  \  pat  them  into  bottles  as  clo^e  as 
they  will  lay ;  cork  them  tight,  and  boil 
thffin  for  an  hour  in  the  bain-marie* 

TnuppLES  d  la  Minute.*  ^Thkt  as 
many  well  washed  truffles  as  you  may 
requu*e;  slice  them  Into  a  dish  that  will 
bear  the  fire;  add  to  them,  shred  parsley, 
tchllions^  and  shalots,  snlt,  pfpper,  ana 
•  litMe  oU;  cover  your  dish,  and  set  it 
on  the  fire.  When  done,  serve  with  a 
little  lenion-juiee. 

TaupPLE  Oflie/e/.*—  Fry  your  omelet 
as  usual,  and  when  nearly  done,  with  a 
■noon  take  out  the  thick  part  of  the  mid- 
dle, and  put  in  its  place  some  truffles, 
1  ighUy  fried  in  a  little  eipagnole ;  as  t^oon 
as  the  omelet  Ir  finished,  lay  it  on  a  dish ; 
mince  two  truffles  very  sn^all,  give  tltcm 
a  few  turns  over  the  fire  in  a  little  hut- 
ter,  add  four  ladlesfnl  of  espagnote^  and 
pour  this  sauce  over  the  omelet. 

TarPFLES  d  la  Piedmontaise,*^M\nct 
your  truffles  ns  small  as  possible,  pour 
tome  oil  un  a  silver  dish,  on  which  put  a 
layer  of  the  truffles,  seasoned  with  salt 
ftnd  pepper,  then  a  layer  of  grated  Par- 
mesan cheei-eiand  soon  alternately, until 
you  have  as  much  in  your  dish  as  you 
think  proper,  and  set  it  in  the  oven  for  a 
quarter  of  an  hour,  which  will  be  suffi- 
cient to  cook  them. 

■   'I'aupPLRS  d  la  Proven^ale,* — Cut  some 
truffles  into  slices,  put  thorn  into  a  sauce- 

f».tn  with  oil.  parsley,  two  cloves  of  gar- 
ic,  salt  ana  pepper.  Set  them  on  hot 
ashes  for  an  hour.  In  the  mean  time 
dissolve  a  good  bit  of  butter,  rolled  in 
fl&ur,  in  some  good  stock  :  then  add  half 
a  glass  of  white  wine,  and  let  it  boil  for 
half  an  hour,  take  oA'  all  the  fat ;  and 
when  tiie  truffles  are  done,  and  drained, 
eerve  with  the  sauce  poured  over  them. 
Truffles  {RairoAt  af).  —  Peel,  and 
■lire  a  dozen  truffles,  pnt  them  into  a 
iaucepan,  with  a  little  butter,  parsley, 
tcalliors.  half  a  clove  of  garlic,  and  two 
cloves;  let  them  simmer  a  minute  or 


two,  add  a  spoonful  of  flour,  a  glass  of 
white  wine,  and  another  of  stock ;  let  it 
stew  half  an  hour  ;  clear  off  the  fat,  and 
serve  it  Kcasoned  with  salt  and  pepper. 

Truffles  (  Ragtdt  qf).*'~Chno§e  your 
truffles  as  round  as  you  can,  wash  ttiem 
in  several  waters,  until  the  last  water  it 
quite  clear;  pkk  and  cut  them  Intt 
slices  or  Oice;  give  them  a  few  tnmt  ia 
a  little  butter,  with  grated  nutmeg,  pars- 
ley, srallions,  half  a  clove  of  garlic,  aad 
two  cloves;  boil  them  with  some  cm- 
tomme  and  espagnole ;  take  off  the  fst, 
I  reduce  and  finish  the  ragoftt  with  a  glati 
of  Champagne  and  a  little  butter. 

Truffle  SaKce.^—Minoe  two  or  three 
truffles  very  small,  and  tott  tbem  np 
lightly,  in  either  oil  or  butter,  aeoordinf 
to  your  taste ;  then  put  to  tliCm  four  or 
five  ladlesful  of  vehntte^  and  a  spoonful  ol 
eontmnmi  ;  let  it  boil  fur  about  a  quarter 
of  an  hour  over  a  gentle  fire,  skim  off  all 
the  fat ;  keep  your  sauce  hot  in  the  tem* 
marie, 

TauppLE  &ri«ce.— Take  eight  tniffle% 
clean,  and  cut  them  round,  and  then  cot 
them  in  thin  slices  into  a  atewpan,  tet 
them  to  stew  very  gently  with  a  tmail  bit 
of  butter ;  when  well  ttewed,  add  two 
table- spoonsful  of  co/tsomm^,  and  let  it 
simmer  till  nearly  dry ;  then  put  in  some 
bichameUe  sauce,  the  quantity  must  lit 
regulated  according  to  what  you  want  it 
for ;  make  it  very  hot,  squeeze  in  a  little 
lemon-juice ;  it  is  then  ready.  If  you 
wi^h  the  sauce  to  be  brown,  put  in  etpag* 
note  instead  of  bt'chamelle  sauce. 

TauppLESCM  5»<fyrf#f.*— Takeadoaen 
large  truffles,  of  an  good  a  shape,  and  as 
near  r.f  a  size,  as  possible ;  dress  tliem  in 
someC  ham  pagne  winc.drain,  and  let  them 
cool ;  then  place  them  on  the  flattest  side, 
and  with  a  loot-cutter  of  an  inch  diame- 
ter, mark  out'thc  centre  to  within  a  fourth 
of  their  thicknesb ;  cut  the  top  of  these 
cut  with  the  point  of  a  knife,  and  dear 
away  the  remainder;  fill  up  the  space 
thus  left  with  a  purvp  of  fowl  or  game, 
a  sa/picon^  or  any  niKo(it,or  other  jfcarre. 
mixed  with  bcchamelle^  you  may  think 
proper ;  when  all  are  filled,  cover  the 
aperture  with  the  piece  taken  out,  and 
serve  your  truffles  either  in  a  croHMtade, 
or  on  a  folded  napkin. 

Truffles  {Ttmrfe  o/).*  — Take  two 
pounds  of  fine  truffles,  wash  and  pick 
them^  put  them  into  a  stewpan,  with 
six  thin  slices  of  ham,  a  very  little  car- 
rut,  a  sliced  onion,  a  bay-leaf,  sweet 
herbs  in  powder,  salt,  and  Champagne  j 
lay  rashers  of  bacon  over  the  whole,  juid 
stew  them  to  nearly  a  jelly.  When  cold, 
put  the  truffles  into  a  crust  with  all  the 
seasoning;  bake  the  iourt*,  and  tcrre as 
usual. 


Tmirrus,  Tturtt^.  —  Boa  •  doien 
peeled  truUlMln  kpint  oT  cream,  irith 
K  qiMTter  oC  ■  paoud  of  *uiiu|  wIibd 
the  cmre  ii  reduced  tolwli;  take  out 
tbc  truces,  pound  tbem  lo  a  nuie, 
^lichHir  tola  the  cream ;  line  k  dlih  aith 
■Imoiid  pan*,  pour  in  Itie  abore,  eorer 
the  tmrU,  lMki,and  ice  It. 

TRUSlNQ  (DmetmuM).  —  See 
the  diRerent  article*. 

TUNNY.  -  Thie  Mil-water  fl*h  ii 
but  litlle  Inuwn  In  EngJand.  Wbeo 
frrib,  it  ii  itewedwitli  liutter,  panley 
and  leallian*,  afared ;  it  is  tben  breaded 
and  browned  wltbaMtamander. 

It  may  alM  be  boiled  like  [reihialmon. 
Tbe  tnniiy,  faowerer,  i»  mott  commonlr 
pickled,  and  •erred  cold  in  a  *aiad. 

TUKBOT.  —  Tutbot,  when  niid, 
ahouldbe  ttiickandfulI,Hnd  tbebetlrof 
a  fellowiih  wliite  or  cream  colour. 

TuBwiT  Bakcd.*^Wmtb  your  fiib  in 
aevaral  water*,  dry  it  well,  and  aoak  it  In 
■adted  buner,  witb  iweet  lierba,  panley, 
pepper,  aall,  and  nutmeg  ;  in  ball  an  hour 
pat  Ibe  whole  Inioa  bakiiigdiab,eii*Flop 
It  eompletelyl  a  breadcru  mba,andbakeit. 

TcaaoT,  Breaded.*— Prtpart  a  email 
lubot  aa  uaual,  alit  it  acioaa  the  back, 
>n  hour  in  melted  butter. 


wliei 

onnse-j 

ToBwiT,  O'iqvtllet  cf — Are  n 
IlkeUioMofcod. 

Ttra*oT,  n  Cimrt-BoitiaeA.*~Y\ 
luge aaure pan  wiib  water,  and  put  .... 
Ita  pound  of  nit,  iwenly  bay-lcavea,  a 
haiMlul  ol  tbjme,  the  aame  of  paraley, 
twenty  acalliuni,  and  halttbe  number  of 
larjre  onioa*  sliced ;  aet  it  on  the  fire; 
let  It  b<MJ  a  quarter  of  a!i  hour,  and  then 
Unin  il.  Aa  soon  aa  it  u  qulti  ' 
nib  the  white  aide  ot  a  large  .  ... 
either  with  lemon-juke  or  milk,  put 
It  tnlo  a  <iah-kettle,  and  pour  tbe  omH- 
ttmllm  over  It ;  set  It  on  tbe  fire  to  sim- 
mer for  an  hour,  or  more,  according  lo 
its  abe.  When  done,  take  it  out  care- 
fnlly,  let  It  drain,  and  serve  It  an  a  bided 


from  a  tnrbot,  dicMedinaMkrftaKfHMi. 
Diasolye  some  butter  with  an  anchavy, 
allied  pariler,  and  sweei  herba,  salt. 
~   '  ~  !f ,  and  pepper ;  add  a  glai*    of 

I,  pnl  in  theSlleU,  stir  them  gentW 

over  the  &!«  till  the  sauce  is  tUek  and 

mooth ;  then  serve. 
ToaaoT,  Gleci.'—Ttlte  off  the  skin, 

ill,  and  Sna  of  a  turbM,  and  lard  U 

tith  bacon  1  put  il  into  a  stewpan,  with 
^  pint  or  more  of  wine,  two  alicei  of 
lemon,  flae  or  six  onions,  sliced,  ueppci^ 
and  sail ;  aet  it  on  a  moderate  nre,  an€ 
when  about  two-tblrds  done,  take  it  oB^ 
and  leave  the  fish  to  cool.    In  the  mean- 

'me,  boil  aknuckleotveal  in  dome atockt 
ith  h^f  a  alaaa  at  white  wine ;  rednee 
it  to  a  jelly ;  let  it  take  a  fine  dear  coloiirt 
and  wbilat  bo^  jraur  it  on  a  diab  owr  the 
turbot,  spread  It  equally  oyerlbe  vbolei 
and  aerve. 

TnaanT,  au  CVaA'N.*  —  Take  MUM 
piece*  of  ready-dreaaed  turbot,  renrare 
the  akin  and  bones,  and  put  the  piece* 
inio  a  saucepan,  with  some  tfekamellt 
maigre,  set  (t  on  the  Bre,  make  ttqaile 
hot,  wiihoat  letting  it  boil ;  spread  it  all 
over  a  diah,  make  It  quite  amootli  will) 
Ihe  blade  of  a  knife,  cover  it  wiiri  bread- 
crumb), and  grated  Parmraan  cheeae; 
pour  some  melted  butter  on  it,  gamlalt 
your  dish  with  fried  bread,  put  it  in  tbft 
oven  to  colonr,  and  aerve. 

TuaBOT,  tnifcrf.*— Split  the  fish  down 
tbe  back,  and  soak  it  for  some  time,  with 
melted  butter,  pirsley,  sweet  herbs,  aalt, 
and  pepper.  Bread  the  lurtotwell,  broil, 
and  serve  it  with  lemon, or  SerilieoraDBa 

Tdhbot,  d  la  Holkmdaite.—Pai  yotir 
turbot  into  a  flah-kettle,  with  equal 
quantities  of  milk  and  water,  a  tnt  ot 
Dutier,  aalt,  lemon  aquewd  In,  and 
rubbed  over  the  luibot,  put  paper  over 
il,  and  let  it  aimmer  gently  till  done  { 
then  take  il  up,  drain  it  from  the  liquor, 
and  lerve  it  on  a  diah  without  a  Aah- 
plale.and  pour  a  sauce  d  fa  iM/n^M, 


fdlly.l 

napkin ;  gHrnish  witli  parsle. . 

TuaaoT,  d  la  O-^me.*  —  Put  into  a 
Mnoepan  a  quarter  of  a  pound  of  butler, 
•  dessert  apoonful  ol  Bour,  aalt,  pepper, 
and  a  gluaa  olgood  milk,  or  more  if  necea. 
Mry ;  aet  It  on  the  lire,  and  kerp  itirrlng 
till  aofficienlly  amooth,  and  tlie  light 
CDOilatence ;  take  a  rtady-drowed  tur- 
bot, enl  it  into  piccea,  and  put  them  into 
laMber  aaucepan,  pour  tlie  isuce  over 
them,  rtiake  the  wWe  quite  hot,  and 
then  aerie. 

ToMOT,  Fillet!  !/■.•— Cut  the  filleU 


Turbot,  mVA  Mtraraw  ■'« 

-Take  the  remai 

sofa  turbot 

which  hai 

been  dresaed    th 

precedinf 

day,  and 

pick  it  from  ihe 

mne,  put 

into  hot 

water,  to  make  i 
and  then   put  it 

v*ry  imd 

^.^ pipe  macaroni, 

well  boiled  i  be  particular  that  ihere  i* 
no  water  either  m  the  flake*  ot  turbot, 
i>r  Ihe  msraroni,  aa  it  would  apoil  ih* 
Huce ;  when  made  very  hot  in  the  saucei 
put  It  on  a  dial),  anew  bread-crumb* 
over  it,  aprinkle  some  clarified  bolter 
over  i^lh  a  spoon,  then  strew  bread- 
crumbs aaain ;  brown  it  with  tbe  sali^ 
mander,  and  serve. 
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TuiiB*)T,  en  MateUUe  Xtmamle,*  — 
Tak«(  a  small  lurboU  and  having  pre- 
pared it  as  usual,  slit  it  down  the  back, 
separate  the  fle<«h  from  the  bones,  be- 
twe4*n  which,  put  a  good  maitre  d'hutel ; 
take  a  silver  or  other  dish  ihat  will  bear 
the  fire,  put  into  it  six  large  onions,  cut 
into  dire,  season  ttiem  with  salt,  pepper, 
nutmeg,  thyme,  ImyOfaf,  and  parsley,  all 
dry  and  rubbed  into  powder ;  then  lay 
the  turbJt  on  it,  strew  »alt  over,  put 
lemon-juice,  melted  butter,  and  add  half 
a  bottle  of  wliitc  wine ;  place  your  di«h 
on  a  inodemtely  heated  stove,  covered 
with  a  portable  oven ;  baste  it  frequently. 
Cut  some  bread  into  pieces,  the  size  of  a 
crown  piece,  and  when  the  turbot  is 
done,  place  them  round  the  dish,  and 
serve. 

TuaaoT,  Maiforuuuse  ^.*— The  pieces 
are  poaked  in  a  mayotmnite^  and  served 
M  usual.  (See  Turkey  d  la  mayoMMoise.) 

TuasoT,  d  la  Sie.  AfeHehouM.*—TAkt 
the  remains  of  a  ready- dressed  turbot, 
«ut  it  into  pieces,  Isy  them  on  a  dish, 
with  lfech€uneUe,  make  tlie  top  quite 
smooth,  and  cover  it  with  grated  bread 
and  Parmesan  cheese ;  moi«ten  it  with 
some  melted  butter ;  make  it  hot  In  the 
oven,  and  colour  the  top  with  a  salaman- 
der. 

TuRBOT,  wiM  Parmeran,— Soak  a  cou- 
ple of  small  turbot  in  melted  butler, 
with  shred  parsley,  shalots.  pepper,  and 
salt ;  when  they  have  lain  about  an  hour, 
.pour  the  butter,  &c.  on  a  dish,  with  a 
little  cull  is,  grated  bread,  and  Parmesan 
cheese,  in  equHl  quuntitics;  place  the 
fidh  on  it,  cover  th<*m  in  the  same  man- 
ner, and  bake.  When  done,  clean  the 
dish,  and  serve  dry. 

TuasoT,  Stuffed  and  Bnked,*^  Your 
turbot  being  properly  cleansed,  turn 
over  the  skin  of  the  under  side,  without 
cutting  it  ofT;  make  a  /nrce,  with  some 
butter,  parsley,  scallions,  morels,  sweet 
herbs,  all  slired,  and  united  together, 
with  yolks  of  egg4,  and  seasoned  with 
pepper  and  sslt ;  spread  this  all  over 
the  under  part  of  the  tish,  cover  it  with 
the  skin,  and  sew  it  up.  Dissolve  some 
batter  in  a  saucepan;  add  to  it  when 
melted,  the  yolk  of  an  egg,  sweet  herb^ 
shred,  salt,  and  pepper ;  rub  the  fish  all 
over  with  this,  then  bread,  and  bake  it. 

TuaBOT,  with  /f^Aife  5awc^.— Put  a 
sliced  onion,  some  thyme,  basil,  and 
sweet  heibs  into  a8tew(>an,  place  a  small 
turbot  on  these,  strew  similar  herbs,  salt, 
pepper,  and  a  leek,  cut  in  pieces  over  it ; 
cover  the  fish  with  equal  quantities  of 
vinegr^r,  and  white  wine;  let  it  boil  over 
a  moderate  fire  until  sufiicientlv  done ; 
fat  the  meantime,  melt  a  pound  of  butter. 


add  to  it  a  couple  of  boned  anchovies, 
two  spoonsful  of  capers,  shred  small,  two 
or  three  leeks,  salt,  pepper,  natmeg,  a 
little  vinegar,  water,  and  a  sprlnklmij  of 
flour ;  make  all  these  quite  hott  stirnng 
consUntly  till  done;  then  dish  the  tur- 
bot, poor  the  sauce  over  it,  and  serve. 

TUKEEN  d  la  Flamande.--Tak€  four 
sheep's-tails,  luilf  a  pound  of  pickled 
pork,  six  turkey  pinions,  and  a  large 
savoy,  cut  in  quarters,  tie  all  these  up 
separately;  scald  the  two  latter,  and 
tlien  put  all  into  a  large  saucepan,  with 
parsley,  sweet  herbs,  scallioDs,  cloves, 
pepper,  and  salt ;  put  in  suflficient  stock 
to  cover  it :  close  the  saucepan,  and  let 
it  boil  till  all  the  articles  are  done;  then 
drain  the  meat,  put  it  mto  a  tureen,  and 
pour  tlie  sauce  over. 

TfiHEEif   MctttHgee,*  —  Ekaiae  three 

{)igeons,  three  slieep's- tails,  a  duaen 
arks,  some  slices  of  streaked  baoon, 
fillets  of  poultry,  a  little  veni,  and  some 
small  sausages  pricked  in  several  plaees; 
do  them  in  a  sufficient  quantity  of  stock, 
and  let  them  simmer  for  four  or  five 
hours.  Take  off  all  the  Cat ;  poor  the 
whole  into  a  large  tureen,  andf  serve. 

TuaEEN  d  la  Neuvdime.-^Ttkt  any 
kind  of  meat,  game,  or  ponltry,  accord* 
ing  to  your  pleasure,  mince  It  small,  and 
mix  it  with  chopped  onions,  shred  suet, 
salt,  spices,  ana  half  a  glass  of  hrandy ; 
put  this  mixture  Into  a  deep  diah  that 
will  bear  the  fiie ;  cover  it  close,  and 
fasten  it  down  with  a  paste ;  set  it  on  a 
moderate  fire  to  stew  slowly.  In  about 
five  hours'  time,  remove  the  paste,  clear 
away  thefat,and  serve  iteiiher  hotorcold. 
l*unEBN  Proven^a/e.  *  —  Put  into  a 

f [lazed  pan  half  a  pound  of  rice,  on  which 
ay  two  or  three  rashers  of  bacon,  a  large 
fowl^  and  two  pigeons;  cover  the^^e  with 
lentils,  and  pour  in  two  quarts  of  warm 
water;  put  your  pan  into  a  moderate 
oven  for  three  hours ;  at  the  end  of  that 
time,  pour  the  whole  into  a  soup  tureen, 
and  serve  very  hot. 

TuBEE.v  Royaie.*-^T9ke  some  fillets 
of  kid.  and  lamb,  a  Cat  pheatanr,  two 
partridges,  a  leveret,  and  two  pigeons ; 
lard  all  these  with  streaked  bacon,  and 
place  them  in  a  large  braising-pan  on 
slices  of  bacon,  and  veal,  with  salt,  and 
spices ;  pour  over  tliem  a  pint  of  good 
stock  ;  (lose  the  pan,  lute  the  edges  with 
paste,  and  set  it  on  a  moderate  fire  for  six 
Lours.  In  the  mean  time,  take  some 
veal  sweetbreads,  truffles  boiled  in  white 
wine,  morels,  and  any  other  article  you 
please ;  nut  them  into  some  good  stock, 
and  let  tnem  simmer  some  time.  When 
your  braise  is  quite  done,  pour  it  iato 
a  tureen,  placing  the  largest  pieces  st 
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the  bolfeom  ;  place  tlie  •weetbretdt,  &c. 
orer  all  the  rest,  and  ienre. 

TURKIES.— A  yminc  turkeycock 
hat  smooth  black  leg*^  with  a  short  spur, 
the  eyee  full  and  bnght,  and  the  feet 
•oft  and  pliable.  An  old  ben  turkey's 
left  are  rough  and  red,  the  vent  hard : 
if  with  egg,  the  vent  will  be  soft  and 
open ;  the  hen  turkey  Is  the  best  Cur 
boiling.  Turkies  are  trussed  according 
to  the  same  manner  as  directed  for  fowls, 
and  put  some  good  stuffing(  the  same  as  for 
fillet  of  Teal),  in  the  part  from  which  the 
crop  was  taken,whether  roasted  or  boiled. 

TuaKBT,^fo/!0/#^.*— Take  the  breast 
•f  m  cold  roasted  turkey,  cut  it  into  thin 
slices  about  an  inch  square,  cut  some 
truffles,  and  boiled  streaked  bacon  in  the 
•ame  manner,  split  some  large  champig- 
nons also,  and  put  them  with  the  above 
into  an  atelet  sauce;  when  they  have 
thoroughly  Imbibed  it,  put  them  alter- 
natelvon  half  a  dozen  silver  skewers, 
dip  tnem  in  beaten  eggs,  cover  them 
with  bread'crumb9,  egg,  and  bread  them 
a  second  time,  and  tlien  fry  them. 

TuaKEY,  Bot/^.^Make  a  stuffing  of 
bread,  herbs,  salt,  pepper,  nutmeg, 
lemon-peel,  a  few  oysters,  or  an  anchovy, 
a  bit  of  butter,  some  suet,  and  an  egg ; 
put  this  into  tlic  crop,  fasten  up  the  skin, 
and  boil  the  turkey  tn  a  floured  cloth  to 
make  it  very  white.  Have  ready  some 
oyster  sauce  made  rich  with  butter,  a 
little  cream,  and  a  spoonful  of  soy,  and 
serve  over  the  turkey,  or  you  may  serve 
over  it  a  liver  and  lemon-sauce. 

TuaKBT,  Boiled  au  Bottrgeoit.-^Tmn 
the  turkey  the  same  as  for  boiling ;  put 
some  water  into  a  saucepan,  set  it  on  the 
fire,  put  in  some  salt,  a  large  handful  of 
chopped  parsley,  and  some  peppercorns ; 
as  soon  as  the  water  boils,  put  in  the 
turkey,  and  let  it  boil  very  gently  till 
sufficiently  done,  but  not  too  much  so  ;  in 
the  meanwhile  set  on  a  saucepan  with  a 
bit  of  butter  rolled  in  flour,  a  little  water^ 
Aome  parsley,  cut  very  small^  a  thin  slice 
of  garlic,  two  anchovies,  a  little  lemon- 
peel,  cut  Into  dice,  a  little  lemon-juice, 
and  some  salt ;  let  these  all  stew  together, 
then  thicken  it,  and  serve  it  over  the 
turkey. 

TuaasT,  Bkmquette  «/.*  ^  Cut  the 
white  meat  from  a  cold  roasted  turkey, 
mince  It  small,  and  put  it  into  a  stewpan ; 
cut  as  many  champignons  as  you  think 
proper,  in  pieces  the  size  of  a  forth ing, 
but  them  into  water  and  lemon-juice  to 
keep  them  white ;  put  a  little  butter  into 
a  stswpan  with  the  Juice  of  half  a  lemon, 
add  the  champignons,  set  tbem  on  the 
fire,  and  when  the  butter  Is  melted,  add 
six  ladlesAil  of  coMomM^,  and  the  same 
of  vekuU;  reduce  this  to  hal^  tkim 


and  take  ofi*  all  the  fot,  then  pour  the 
saace  on  the  mince,  set  it  on  the  fire  to 
make  it  quite  hot  wiihout  boiling,  put  in 
a  liaison  of  an  egg  or  two,  and  an  ounce 
<if  butter,  and  serve  It. 

TuaKBY,  C4ipilotadet  Croquettes,  and 
Quenelles  —Are  made  in  the  same  man- 
ner as  those  of  fowh. 

TuaKEY,  Cold  (how  to  serve), —  Lay 
your  turkey  in  a  dish,  have  some  nice 
savory  jelly,  which  cut  into  pieces  and 
garnisii  the  dish  all  round  with  it. 

TuaKEY  en  Daube.*  —  Take  an  old 
turkey, truss  it  in  the  usual  way;  roll 
some  large  lardons  in  a  mixture  of  salt, 
pepper,  four  spices,  and  sweet  herbb, 
and  then  lard  the  turkey  with  them ;  lay 
slices  of  bacon  in  a  braising-pan.  put  the 
turkey  on  them,  with  two  small  knuckles 
of  veal,  the  feet  of  the  bird,  four  carrots, 
six  onions,  three  cloves,  two  bay- leaves, 
thyme,  a  bunch  of  parsley,  and  young 
onions ;  cover  the  whole  with  bacon  and 
a  piece  of  buttered  paper ;  dilute  it  witli 
four  ladlcsful  of  stock  (or  more  if  the 
turkey  be  very  large),  put  in  a  little  salt, 
and  set  tlie  pan  on  tne  fire  to  boil  sUmly 
for  three  hours  and  a  half ;  then  take  it 
off,  but  do  not  take  the  bird  out  for  at 
IcaAt  half  an  hour.  Strain  off  the  liquor, 
and  theu  reduce  it  to  a  fourth,  or  more  if 
very  thin;  break  an  egg  into  another 
saucepan,  beat  it  up  well,  and  then  pour 
the  liquor  on  It,  whisk  tnem  well  toge- 
ther, and  if  it  wants  flavour,  add  a  lew 
sweet  herb?,  parsley-leaves,  and  a  young 
onion  or  two ;  put  it  on  the  fire,  stirring 
it  violently  until  ready  to  boil;  as  soon 
as  it  has  boiled  up  unce  or  twice ;  set  it 
by  the  side  of  a  stove,  put  fire  on  the  top 
of  the  saucepan,  and  let  it  simmer  half 
an  hour ;  then  strahi  it  carefully  through 
a  fine  doth,  and  let  it  cool  to  serve  it 
with  the  turkey. 

TuaaxY,  fVunv.*— Take  a  fine  plump 
turkey,  hone  it  carefiilly  through  the 
back  without  injuring  the  skin.  Take 
two  slices  of  very  white  tender  veal,  lard 
these  slices  quite  through  with  large 
lardons,  and  put  them  witnin  the  turkey ; 
lard  also  the  inside  of  the  bird,  but  do 
not  pierce  the  skin  ;  close  the  opening, 
and  givft  the  bird  an  oval  form,  the  pinion 
tiones,  and  drumsticks  ought  to  be  left  on ; 
tic  up  the  turkey,  wpit  and  roast  it  gently, 
ba^tinic  with  its  own  gravy. 

TuaxEY,  Ualantine  ft/*.*— Take  a  fine 
fat  turkey,  bone  it  entirely,  beginning 
with  tlie  back,  and  taking  great  care  not 
to  injure  the  breast,  reoMnre  all  the  si- 
news from  the  legs ;  cut  away  the  meat 
from  the  thickest  parts,  so  as  to  make  it 
all  nearly  the  same  level ;  talm  some  of 
this  meat,  cold  chicken,  or  meat  of  any 
kind  yoa  ^coae ;  If  you  bave  two  poumla 
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of  lean,  take  two  pounds  of  fat  bacon,  a  few  doves,  and  a  little  nntmeg;  let  ft 

mince  them  tmalli  and  add  $alt,  pepper,  braite  slowly,  and  torn  it  two  or  three 

■pices,  and  sweet  lierbs ;  lard  yuur  turicey  times :  when  done,  slcim  the  sauce,  stiain 

with  moderate-siied  lardona  well  season-  It,  add  a  chopped  saalot,  reduce  the  sanee^ 

ed.  Spread  all  over  the  bird  a  layer  of  the  and  serve  it  poured  over  the  turkey. 

fiwrt9  an  Inch  thick,  on  which  place  truf-  TvasET  Htuhed. — Cut  up  the  remains 

fles.  toncue  d  Cicarlate,  bacon,  turkey,  of  a  roasted  turkey,  put  it  into  a  etewpan, 

fowl,  and  fat  livers,  all  cut  into  pieces  withaglassof  white  wine, ciioppedjpars- 

about  half  an  inch   thick,  and  an  inch  lay  slialots,  mhstarooms,  truffl^  saitand 

and  a  half  long :  cover  these  with  ano-  pepper,  two  spoonsful  of  cullis,  and  a 

ther  layer  of  fitrce,  and  continue  this  little  stock ;  lM>il  half  an  hour,  and  re* 

operation  alternately  till  all  the  farce  is  duce  to  a  thick  sauce ;  when  ready,  add 

used ;  then  roll  up  the  turkey,  nearly  in  a  pound  of  anchovy,  and  a  squeeie  of 

Its  proper  form,  but  so  that  none  of  the  lemon ;  skim  off'  all  the  fist  frooi  the 

farce  may  escape ;  sew  it  up,  cover  it  sauce,  and  serve  all  together, 

with  slices  of  bacon,  wrap  it  m  a  coarse  TuaaET  /fa«A«<f.— Stir  a  piece  of  but- 

doth  with  four  or  nve  bay- leaves,  tie  it  ter  rolled  in  flour  into  some  cream,  and  a 

dosely;   place  it  in  a  braising-pan  on  little  veal  gravy,  till  It  boils  np;  mince 

alices  ol  bacon ;  add  two  knuckles  of  veal,  some  cold  roasted  or  boiled  tuncey,  but 

dz  carrots,  six  onions,  a  large  bunch  of  not  too  small ;  put  it  into  the  saaoe,  add 

parsley  and  scallions,  the  bones  of  the  grated  lemon«peel,  white  pepper,  oonnd- 

iurkey,  four  bay-leaves,  a  little  thyme,  ed  mace,  a  little  mushroom  ketcpup  or 

three  cloves,  and  three  ladletful  or  more  mushroom  powder ;  simmer  it  upi  and 

of  stock ;  cover  your  braising-pan  close,  serve.    Oysters  may  be  added, 

and  Bet  it  on  the  fire,  and  let  it  simmer  TvaKBT  jPaf/te«.— Mince  some  of  the 

for  thr^  hours,     when  done,  uke  it  white  part,  mix  it  with  grated  lemon, 

from  the  fire,  but  leave  the  turkey  in  for  nutmeg,  salt,  a  very  little  white  pepper, 

balf  an  hour :  on  taking  it  from  the  pan,  cream,  and  a  small  bit  of  batter  warned, 

press  it  gently  to  get  out  all  the  gravy ;  and  fill  the  patties, 

when  quite  cold,  unwrap  the  bird ;  strain  Tuaxsr  irith  Oysterr.— Tmas  a  good 

the  gravy  through  a  lawn  sieve,  beat  up  white  turkey  for  boiling,  with  the  feet 

an  egg  in  it,  set  it  on  the  fire^  stirring  turned  up  like  a  fowl ;  tie  some  slices  of 

till  it  boils,  then  put  it  by  the  side  of  the  fkt  bacon  over  the  breast,  boil  it  gently 

■tove,  with  fire  on  the  saucepan-lid ;  In  in  braise  or  in  stock-pot.  take  It  up  a  few 

about  half  an  liour,  strain  it  again,  and  minutes  before  wanted,  in  order  to  drain 

leave  it  to  cool.  the  water  from  it:  take  out  the  skewen 

TuRKET  Giblett  d  la  Bourgeoite,— The  and  packthread  which  trussed  it ;  set  it 

pinions,  neck,  feet,  liver,  and  gizzard,  on  a  large  dish,  and  pour  over  it  plenty 

compose  the  gibleUi ;  when  scalded,  put  of  good  oyster  sauce.     Some   stuffing 

tliem  into  a  stewpan,  with  a  Utile  butter,  should  he  put  into  the  crop  as  directed 

parsley,   scallions,  garlic,  thyme,  bay-  for  Thtrkey  Boasted, 

leaf,  basil,  mushrooms,  and  a  clove  or  TuaasY  Pie  {Baited)  with  Tongue,^ 

two;  moisten  these  with  stock;  season  Bone  a  turkey,  then  uke  a  boiled  pickled 

with  pepper  and  salt ;  make  it  all  quite  tongue,  pare  off  the  skin,  put  it  into  the 

hot,  thicken  with  a  little  flour ;  when  middle  of  the  turkey,  with  a  light,  well 

nearly  done,  add  a  few  turnips  slightly  seasoned  forcemeat,  and  some  slices  of 

fried  m  a  little  butter.  sweetbread ;  sew  it  up,  and  put  it  into 

TvRKEY  Giblets  (Fricassee  of),— ScsiiA  boiling  water  for  ten  minutes.    Make  a 

thoroughly  the   giblets  from   as  many  raisea  crust,  lay  some  forcemeat  at  tbe 

turkies  as  will  make  a  handsome  dish,  bottom,  then  put  in  the  turkey  (tbe  tni- 

then  stew  them  well  in  two  ounces  of  key  must  be  cold),  with  rashers  of  fkt  ba- 

butter,  as  directed  for  them  d  labour-  con  tied  over  it,  then  put  on  the  lid,  oma- 

geoise.    When  done,  tnke  out  the  herbs,  mcnt  it,  and  pet  it  in  the  oven  to  bake, 

make  a  liaison  with  the  yolks  of  three  When  done,  takeoff  the  lid,  take  out  the 

eggs,  a  little  cream,  and  some  vinegar,  bacon,   glazp  the  breast  lightly,  add  a 

and  serve.  cullis  or  truffle  sauce,  and  serve. 

Turkey  in  its  men  6rVa»y.— Take  out  Turkey  PuUed.—DivAde  the  meat  of 

the  breast-bone  of  a  turkey,  and  stuff  it  the  breast  by  pulling  instead  of  cutting; 

with  a  Hweetbread  scaliied,  mushroom  cut  then  warm  it  in  a  little  white  gravy,  a 

int'>  small  pieces,  grated  bacon,  pepper  llule  cream,  grated  nutmeg,  aalt,  and  a 

and  salt ;  put  the  turkey,  covered  with  little  flour  and  butter.    The  leg  should 

slices  of  bacon,  into  a  braiuing-pan  just  be  seasoned,  scored,  and  broiled,  and 

large  enough  to  hold  it,  with  a  very  little  serve  in  the  middle  of  the  dish,  with  tbe 

etock,  a  quarter  of  pint  of  white  wine,  a  alKive  all  round, 

bunch  of  sweet  herbs,  thyme,  bay-leaf;  TunKBT  en  Bago4t^^  HtLVt  a  ragoftt 


Set,c.^ck»-ctiRi1w,lat  livrr  ,  aiul  (irlidinkc 
bottuuu;  lay  (lie  lurkcywiitnlioilrd  ini 
diifa.  and  Krve  the  nmiQi  ont  It. 

Tvaaiv  Bauleil.—ll  intr  be  eithfi 
itiiOeJ  uriih  sauuse  moai,  ocMuDitiK  H'l 
Hme  aa  (or  fitl«[  lil  vtaJ.  As  t)ii>  mahe!! 
■  large  aJditiun  to  the  rite  ot  the  biiili 
take  cute  ihiit  llie  lieatot  iln'  lii«  it  i-uri- 
•tantly  to  ttiat  part,  aa  it  r. <  i'-.  '■■.:■■ 

pcDi  llut  lIic  urea>t  i«  i    '    -         "i  '  ' 
dunr.    A  atrip  of  paper 
on  tbe  boiig    lo  pttTeni: 
wMIe  the 'i[li'rj)»rt»  are  I  ..  >■-■ 

veil,  and  (rotli  it  up.  Serve  witU  gmvy 
In  tha  diati,  and  bread  aaiice  in  ■  cauce 
tureen.  A  lew  bread  crumba,  aoil  a 
beaten  cfg  ahould  be  aOded  la  tbe  ituf- 
fitu  uf  asutiKC  meat. 

TuRUV  d  Ai  Aoiw/e.— Make  t 
with  tM'Uue,  liao),  inualutKiiii),  a 
OeaipatltintoaSpiuiialiorbrairc  . 
tlie  tutker  bring  rwuled,  diah  it,  add  a 
little  lemoD-jaice  la  tiM  mince,  vbicb 
paur  into  tlic  diiU,  and  aerre. 

TtrBMET/0  ai»iw.— Bone  a  piodiized 
turkey,  anil  lie  it  up  like  a  aturtiCDn  ;  put 
into  a  lariic  aaacepan  two  i^UBrli  ol  vinc- 

n,  a  iiuartoF  water,  and  ramc  aalt,  make 
iolI,  and  then  put  in  the  turkey,  and 
let  il  boil  till  tender;  Iben  lake  the 
atucepan  Frotn  the  fire  ;  aa  aonn  as  it  ia 
cold,  put  Ibe  whole  Into  a  fan,  and  let  it 
•land  tliree  wPeka.  Serve  itwitbeldei^ 
vinegar,  and  inrniab  wlib  tennel. 

Tuaaar  ta  AVew.  —  Take  a  mncepan 
■ulBdently  large  to  hold  the  turkey  con* 
Teaienily,  lay  [our  akewer*  aeroaa  at  the 
bottom  ol  tbe  aaucepan,  and  put  in  the 
turkey  upon  ibeae  ;   pour  in  a  quart  o( 


d  tru(- 


,    dveal  K 
cut  Into  ai 


:h  o!  B 


i  let  th 


till  the  Kmvy 
mined ;  Uien  pi. 

Killed  in  flour; 


e  thai 


SnSTth 


of  klaileir 


--,-, butter 

I  il  IB  melted,  put  In 

lulficient  quanlily  ol 
atrong  veal  gravy, 
thickened  with  butter;  when  it  is  tenoer 
lake  it  up,  diah  it,  and  pour  the  aauce 
over;  tu  which  mar  be  added,  if  you 
think   proper,   pickled    maahroanvl,   or 

TvaaiT.  Sti^ed  trilh  Om'oiu.  and 
PieJcM  Pari  -Scald  two  doaen  of  ainall 
wbitft  onion*,  and  boil  them  in  atock, 
with  halla  puui:d  <■(  pickled  pork  eat  in 
tbin  aiicea,  a  buneh  ot  pataley.  green 
tbalnlB,  thyme,  ■  bay-leaf,  two  elami, 
whole  pepper,  and  aajt  i  when  done,  dnin 
them  all,  ihen  atuff  the  tiirke^  itilh 
tJiem,  and  wrap  tbe  turkey  in  alwet  of 
baeon,OTer  which  put  paper,  and  naet  it : 
nuke  a  nuc«  witli  a  bit  of  batter,  a  iUm 


at  bam,  two  ihalata,  and  a  fear  mu^h' 
rojma  ;  aonk  theic  lor  a  time,  tlieu  add 
two  apounkCul  oiitock,  the  fame  quantity 
ofcuilit,  let  It  iimiDcr  (orabout  hiir  an 


.u  thbi 


a  livert  clioppcd  panley,  alialotfl, 
aalt  and  pejiper,  a  bit  ot  biiiler, 
yolka  ot  three  raw  eKMB,  put  lliia 
itu  tbe  crop,  and  rtuIT  Ihe  body 
le  whole  cbcanult,  and  tmall 
int  fried  in  butter  till  aliout 
.  .  .  cover  the  turkey  with  ahcM 
ol  bncon,  and  put  paper  over  that. 
Ihen  roaat  it,  and  aerve  with  a  cbnant 
eullls. 

TUHKKT  ituffinl  leilA  IV-K^e^.— Peel 
about  a  p.iund,  ur  a  pound  niid  a  hiilt  ot 
IruBleit,  mix  wiib  tbem  a  little  aalt,  pep- 
per, and  xrnted  baccn,  and  tlull  your 
turkey  with  it ;  ich  it  up  cluae,  vnp  It 
in  two  or  thi-ee  theeta  of  paper,  and  keep 


ir  four 


y-.  tlial 


rume*. 
ell  covered  all  round 
n ,  and  p  iper  over  that , 


ot'thc   h 


done,  let  it  cc 


I   under 


fully,  J 


^iae  Ihr  akin 

"■  11  Ihe 


a  hole. 


till  with  a  calpicun  ,  ..    . 

with  a  queHflle  farce  ;  give  a  good  aliape 
to  Ibe  breaat;  strew  grated  bread  and 
Parmeaan  clieeac  over  the  whole,  and 
place  il  in  the  oven  a  aliort  tine  to  beat, 
and  colour  it.    Serve  with  a  reduced  e$- 


n  dip  then _. 

d  briiil  ibcm  of  a  fine 


nelted 

.._.vewitbiii^«oi(We'B 

TuasET  Legi  tu  I'at»Ilotei.'—¥r/  the 
ten  liglitly  in  a  little  butter  until  botb 
■idea  arc  oulnurrd,  then  lard  tbem  riulte 
Ihrough ;  make  aome/orce  with  a  ilire  ot 
ve»l,  breaul  of  fnwl,  streaked  bacon,  and 
tiufflea.  all  minceal  imRll,  find  aeaioned 
with  aalt.  pepper,  and  apices  ;  cut  «■ 
many  large  laafiera  ut  bacon  aa  ynu  have 
till  key  Irgi.  spread  tome  of  the .fbrcr  over 
every  railier.  roll  a  leg  up  in  eacb.  lie 
them  that  \hxfiim  may  not  eacnpe; 
bread  them  tluiioughly,  and  wimp  them 
in  piece* of  white  paper;  pat  then  into 
■  deep  diab.  and  bake  then  in  a  moderate 
OTCn.    Wbcn  dMWj  take  off  the  pap«r 


TOR 


uid  throd,  ■ad  wrre  witb  uir  mum 

Tuniiv  (Ltfi  9/)  Frttnua  Fiuhi'tm. 
— T>ke  the  lr({i  of  &  rautrd  lurkeri  pat 
tben  inti)  *  iiewpui  >ltli  ■  glHi  oF  wltiR, 
theMoie  quaDLityof  itack,  pepper,  utd 
mU[  ;  >  bunilJa  ofiireetbertMitwocUiTM, 
and  a  clii%n  of  gnrlie;  aimaker  about  an 
hour,  to  reduce  Uie  nuce  I  DukemngoQi 
wtlh  ti  Rveetbnad.  chapped  uiaibrooma, 
parley, iliiJMi.andaliitofbulUri  KHik 
iUi  ■  liiUe  while,  then  add  a  lilU«  atock 
■ndcuUi*,  and  boll  itwnie  tine;  wbnn 
i«ady,add  a  pouniled  anchovy,  ehapprd 
apera,  and  a  biuidfiil  oC  oliTFt,  atoiiad ) 
varnilogelhcrirUbout  tioiliiiB;  youmitit 
■dd  pepper  and  Mil,  aocardiUK  to 


(«8) 

fallr,  Md  vben  aboot  Ihrea  pMti  daar, 
put  in  aonw   tamipa,    cut   mtn  roMad 


Ton 


lould  be  (birp  andrrliahlDf. 


a  couple  --  „_ 

quite  10  the  end,  and  fill  tFie  iniide  with 
a  faroe   made   ot   liver*,    aweetbreada, 

1 ^    p.-ir«ley,    aliilotf,   pepper, 

e  volk)  ot  two  eggt,  grated 

a  litLle  nulmeg ;  sew  them 

Riae  them  iiilh  iricei  of  bvcoii 

villi  n  SpMiiib  wtiice. 

'A  CAipetote.'-Bone, 

I  key  oiiip.  and  put 


litile  butter 


them  Inlonetevpitn  with  1 
■et  ihem  on  11  fierce  fire,  . 
mlniitfa  xdd  &  deuert  spoanlul  ot  flour, 
ttro  tadleaful  of  stack,  a  bay-le>if,  and 
■ome  whole  pepper;  blanch  ■  Jiltle 
■treaked  bacon,  cut  it  into  (mall  aquare 
piecra,  put  tlicm  to  the  rngi:fil,  with  lome 
dunipiKUnnA,  pariley  and  araliiona; 
•heu  alii  I  lit  thrive  pa  rt«  done,  ikimil.and 

tlie  BBme  si»},  peeled,  aome  blanrhed 
ebeBnula,andHfi!WBRu>a«ea.  Wlien  Ihe 
ragofit  LB  aulliciently  done,  take  out  the 
partley,  scallion>,  and  bay-ieiir;  place 
the  winga  on  a  ditb,  and  pour  the  gravy, 
thickened  witli  the  yollu  ol  two  egga, 

iMftand  Legi: 

..LnKB  and  Jen*  — 

(If  ■  Uriie  one  the  wing*  atone  will  ae 
auBicient  for  a  dlfh):  cut  them  pretty 
large  from  the  breaat.lard  iheniallorer, 
or  lant  only  onR  to  plrw  dilTerent  «^ 
latea  ;  braie  ilirni  on  ■  ilow  fire,  with 
allcet  dI  veal  and  ham,  a  bundle  d[  aweet 
hcrba,  eome  eloveK,  whole  pepper,  aalt, 

reduci?  it  10  a  alaze,  and  finiah  it  like  a 
/rieaniltiiu. 

TuBKEV  niHgi,  Harieot  ii^*— Take 
the  winKi  al  aome  r"ur«  lurkle*.  trim 
and  bone  them ;  make  a  li«|ht  rotu,  in 
which  Cry  the  wmgn  lighity  1  pai  tbrm 
Into  aatewpan  wnli  aome  ricli  braih,  with 
paralcy  and  green  onJona,  akiin  it  care- 


plecCMn  iDchandhurloni^aDd  browned 
when  done,  drain  the  wino.  plan  Ihca 
OD  a  diah  e«  oMuvaMe,  and  ihe  tor^faia 
the  centre. 

TuaiET  tuns*  a«  £Mnl.*— Toaa  np 
H  many  turkey  winttt  aa  you  wiah  ia 
aome  butter;  then  add  to  ihrm  elgbl 
ladleatul  of  pebitU,  a  apoODriil  a(  nock, 
■  tMy-leal,  whule  pepper,  one  dox,  a 
bunch  of  paraley,  and  green  imianit  Mt 
tbeae  boil,  akiminlnv  carelully.  when 
about  three  part*  done,  takeoff  all  iha 
bt }  then  reduce  the  aauce  till  very  thick 
take  out  the  pualey,  oniima.  bay-tnd, 
and  doie  1  put  in  a  ftwjan  of  tfarre  yolka 
alegg«,andBnauDceof  butter;  pnttbi 
wing*  on  a  diah,  pour  the  wuce  ««cr 
them ;  at  aoon  aa  they  are  quile  coM, 
cDvar  each  wing  well  witb  Oie  aaaee; 
roll  ibem  In   bread-anmbi,  ifaea  dip 


and  aerre  wiih  Mtd'panlity. 

TuBiET  Ppk/to.  — Tbeae  abonld  b* 
drawn  in  the  aame  manner  aa  a  tarkfy, 
except  that  the  head  abonld  be  Irftot, 
and  tuned  under  the  plnkma,  wi^k  tb* 
hillpMntlng  outward*. 

TuaKsr-rouLT,  eia  JHalwaMtM.* - 
Takeaeoldroaated  turkey-poult :  cot  It 
up,  take  off  all  the  akin,  and  put  ike  pia- 
cea  into  a  pan,  wUh  a  little  oil,  tanana 
vinegar,  a  little  niineed  n--  ' 
and  pepper.  When  thryare  w 
ed,  lay  ihe  piecra  on  a  diah.  the 


ganiiah  witli >„ 

t,  ghcrklna,  cape, 
fraund  the  edgr. 


I,  fillet 


Pemt  de  6'nvl.*— 
irepare  a  imc  [urkey-pault  in  the  uwal 
way;  rub  it  over,  and  baaie  it  with  oil, 
like  a  (ucking  pig,  wbilai  rowtting ;  outa 
it  a  nice  onlour,  aprlnkle  aalt  over,  and 
aerve  it  with  a  aance  d  la  Diatle. 

TURNIPS,  £«/etf.- Pare  them  lUA ; 
when  boiled,  sqiieeie  ihem  well,  intho- 
roughly  drain  them  from  the  water; 
maah  them  •ntooth,  heal  them  with  a  lit- 
tle cream,  add  a  pieae  ol  butter,  a  litlla 
dnnr,  pepper,  and  aalt. 

Ttianira,  Purtf  t^.'—Tikt  a  down 
large  turnip*,  alice  and  put  them  intoa 
aaucepan,  with  a  quarter  of  a  pound  of 
butter  1  art  them  on  a  fierce  fire,  aiininf 
h  a  wooden  apoon  :  when 
r  colour,  add  a  ladlpfulaf 
nolher  of  veal  blond;  r» 
o  the  pniprr  conaiatence  J  aklnl 
andj  tub  it  through  a  boiling 
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witer  until  done,  and  the  liq<ior  red  need, 
then  rab  ibem  Uirouffh  a  sieve.  Add  tu 
Ihem  a  little  Uckamelle^  then  cat  Miine 
■lore  turnips  in  fthapet,  ap  tor  haricot; 
■iromer  them  aleo  the  same  ai  the  firet* 
and  then  add  them  t»  the  othera. 

Tqbiiip  Setip. — Be  careful  in  choosing 
your  turnips,  that  they  are  not  in  the 
least  spongy ;  take  twelve,  and  cut  them 
about  an  Inch  square ;  tlien  cut  them 
Into  the  form  of  a  barrel,  and  put  them 
as  you  do  them  into  a  l>asin  of  water : 
wfaue  they  are  preparing,  seta  quarter  of 
a  pound  of  butter  on  the  fire  in  a  shallow 
stewpan,  to  clarify;  when  the  turnips 
are  ready,  and  drained  from  the  water, 
put  tliem  la  the  butter,  and  fry  them  till 
they  become  of  a  fine  brown  colour;  then 
pot  them  on  a  sieve  to  drain  }  after  this 
put  them  into  a  soup-pot,  with  a  little 
■ugar  and  suit,  and  fill  it  up  with  am* 
mmumi;  set  it  by  the  stove  to  boil  gently, 
akim  it  well,  and  clarify  it  the  sam^  as 
other  soups.  It  will  be  a  great  addition 
to  put  in  At  first  with  the  tuiniDS,  a  few 
heads  of  celery,  cut  round  and  blanched. 
Breail  must  be  put  in  ihi»,  as  well  as 
other  clcitr  soupn  made  with  vegetables. 

TuaifiFS  in  rarioui  /f'ay*.— Cut  them 
in  pieces,  parlmilcd  in  salt  and  water  ; 
then  slewed  in  butter,  with  parsley,  scal- 
itons,  salt,  penper,  and  nutmeg ;  thicken 
the  sauce,  and  s^rve  it  over  them.  Par- 
boil, dram,  and  serve  with  a  sauce 
toturmee  ana  mustard-sauce  mixed. 

ToaifiP-TOPS.*— This  vegetable  is  in 
•eason  during  the  early  partoi  the  sprinK; 
they  should  be  very  young,  an<i  all  the 
stalks,  and  withered  leaves  taken  otf. 
Turnip-tops  require  a  grent  deal  of  water 
lo  boil  tli^m ;  put  in  some  salt,  and 
serve  them  like  fp'-nach. 

TuaNiP-ToPH,  Fickieii, — Choose  them 
yonng,  pick  ofiali  tlie  stalks  and  wither- 
ed leaves,  put  them  into  boiling  water, 
•et  them  on  the  fire,  and  when  tender, 
preso  out  all  the  water,  aitd  leave  them  ti> 
cool ;  then  put  them  into  a  jar,  with 
some  salt,  and  cover  them  with  tlie  best 
vinegar. 

TUKTI^E  FiH$,  —  The  fins  bemg 
stewed  with  the  turtle  as  in  the  receipt 
for  turtle  soup,  make  a  dish  of  them 
alone,  by  putting  them  ii)t>  a  ste^vpan 
with  some  good  strong  etpm^Holff^  and 
some  mniieira  or  |>ort  wine,  in  which  let 
Ihem  boil  gently  till  the  rawnesn  is  off 
the  wine ;  then  squeea^  in  some  lemon- 
juiee,lay  them  on  a  dinn  with  a  piste 
oorder  round  the  ed^ ;  aarnish  ihem 
with  forcemeat,  either  m  bslNor  lengths, 
and  pour  the  sauce  over  the  whole. 
They  may  be  aenwd  with  an  //a/iVnae, 
larriffwi.or  any  other  sauce ;  the  insida 
iMh  of  tiM  Uirttoi  whidi  has  the  appear- 


anee  of  chicken,  may  be  larded  and 
treated  as  nfricmndeau  of  veal. 

Turtle  A^acp.— The  day  before  you 
dress  a  turtle,  rhop  the  hrrbs,  and  make 
the  forcemeat ;  then,  on  the  preceding 
evening,  suspend  the  turtle  by  the  two 
hind  fins  with  a  cord;  and  put  one 
round  the  neck,  with  a  heavy  weight 
attached  to  it  to  draw  out  the  neck,  that 
the  liead  may  be  cut  off  with  more  ease  ; 
let  the  turtle  hang  all  nivhr,  in  which 
time  the  blood  will  be  well  drained  from 
the  body.  Then,  early  in  the  morning, 
having  yonr  stoves,  and  plenty  of  hot 
waterin  readiness,  take  the  turtle,  lay 
it  on  the  table  on  its  hack,  and  with  a 
strong  pointed  knife  cut  all  round  the 
under  snelL  (which  is  thecallip^e);  there 
are  joints  at  each  end,  which  must  be 
carefully  found,  gently  teparating  it 
from  the  callipash  (which  is  the  upper 
shell) ;  be  careful  that  in  cutting  out  the 
gut  you  do  not  break  the  gall.  When 
the  callipee  and  tlie  callipash  are  y^t' 
fectlv  separated,  take  out  that  part  of  the 
gut  that  leads  from  the  throat;  that,  with 
the  three  heartt,  put  into  a  basin  of  water 
by  themselves ;  tne  other  interior  part 
put  away.  Take  the  callipee.  and  cut 
off  the  meat  which  adheres  to  it  in  four 
quarters,  laying  it  on  a  clean  di^h.  Tike 
twenty  pounds  of  vea),  chop  it  up.  and 
set  it  in  a  large  pot,  as  directed  for 
espa^ofe,  putting  in  the  flfsli  of  the 
tuitleat  the  same  time,  wiUi  all  kinda 
of  turtle  herbs,  carrots,  onions, one  pound 
and  a  half  of  lean  nam,  pepper  corDt, 
salt,  a  little  spice,  and  two  bHy-leaves, 
leaving  it  t<)  stew  till  it  takes  the  colour 
oXrspagHttle  ;  pui  the  fins  (the  »kin  being 
scahSed  off)  and  hearts  iui,  half  an  hour 
before  you  nil  it,  with  half  water,  and  half 
beef  stock ;  then  rarefully  skim  it ;  put 
in  a  bunch  of  parnlf  y,  and  let  it  boil 
{centiy,  like  cofumnme,  Wh'le  the  turtle 
IS  Slewing,  careiully  scald  the  head,  the 
callipee,  and  all  that  is  soft  of  the  calli- 
pash, attentively  obiterving  to  take  off 
the  smalli'st  particle  of  skin  that  may 
remain;  put  thein  with  the  gut  into  a 
large  pot  of  water  lo  hoil  till  tender ; 
when  ^o,  take  them  nut,  and  cut  them  in 
squares,  put'ing  ihem  in  a  ba>in  by 
themselves  till  wanted  for  the  simp.  The 
next  thing  is  the  thickening  of  the  soup, 
which  mu^'t  be  prep:ired  in  the  same 
manner  as  sauce  tournee*  The  turtle 
being  well  done,  take  out  the  fins  and 
hear  til,  and  lay  them  on  a  dinb  ;  the 
whole  of  the  liquor  must  pass  through  a 
sieve  into  a  large  pan;  then,  with  a 
ladle,  Uke  off  all  the  lat,  put  it  into  a 
basin,  then  mix  in  the  turtle  liquor  (a 
small  quantity  at  a  time)  with  the  thick- 
ening made  the  «oie  as  tauct  tmtmdi  / 
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bnt  It  does  not  require  to, neither  mnstit 
be,  one  twenUeth  part  to  thick  *,  set  it 
over  a  brislc  fire,  and  continue  stirring  till 
It  boils;  when  it  fia*  boiled  tm>  hours, 
being  skimmed  all  the  while,  aqueeze  it 
through  the  lanimy  into  another  large 
atewpan,  put  it  on  the  fire,  and  stir  it  as 
before, till  it  boils;  when  it  has  b(^led 
gentiyforone  hour,  put  in  the  callipee 
and  callipash,  with  the  gut,  hearts,  and 
some  or  tlie  bcRt  of  the  meat  and  head, 
all  cot  in  Bouares,  with  the  forcemeat 
balls  and  heron,  which  ^-ou  •h'nild  have 
ready  chopped  and  stewed  in  ^spagnole; 
(the  herl>8  are  parfley,  lemon-thyme, 
maijorum,  iMisil,  savory,  and  a  few  chop- 
ped mushroomK).  It  must  be  carefully 
attended  to  and  skimmed,  and  one  hour 
and  a  lialf  before  dinner,  put  in  a  bottle 
of  Madeira  wine,  and  nearly  half  alK>ttIe 
of  brandy,  keeping  it  continually  boiling 
gently,  and  skimming  it;  then  take  a 
iMisin,  put  a  little  cayenne  pepper  into  it. 
with  the  juice  of  six  lemons  squeezed 
through  a  hievc.  When  the  dinner  is 
wanted,  skim  the  turtle,  stir  it  well  up, 
Md  put  in  a  little  salt,  if  necessary ; 
then  stir  in  the  cayenne  and  lemon-juice, 
and  Udleit  into  the  tureen.  This  receipt 
will  answer  for  a  turtle  between  fifty  and 
sixty  pound(«. 

This  method  of  drentng  turtle,  is  ac- 
cording to  the  directions  of  Mr.  Rey- 
noldn. 

ToaTLE  {Mock)  Soup*  —  Take  shi 
pounds  of  bcef-8teak«(,  two  pounds  of  veal 
euttiPRS, and  some  fowl  trimmings;  put 
them  into  a  large  saucApnn,  with  equal 
quHntities  of  consomme  and  veal  llonU, 
twocirrots,  and  an  onion  ntnck  with  two 
cloven.  Set  it  ow  the  fire,  and  when  it 
is  reduced  to  consommf^  strain  it  through 
a  cloth.  Put  into  another  saucepan  half 
a  calfs  head,  well  washed,  and  sralded, 
and  cut  into  pikers  almut  the  siae  of  a 
half  crown,  add  the  comomme^  and  a 
bottle  of  Madeira  wine,  ti«t  a  few  allspice 
and  a  little  marc  in  a  cloth,  and  pnt  in  ; 
set  it  on  ilie  fire,  in  about  three  hours 
time  add  thiriy  whole  champi(mon<,  two 
throat  swpe» breads  cut  in  pieces  like  the 
head,  fift^'en  cocks'-comiw,  thirty  kidnies 
and  thirty  fowl  quenelles.  When  the 
whole  id  eufiiciently  don^,  skim  off  all 
the  fitt  fmm  the  soup,  which  should  be 
dear  and  of  a  deep  colour.  Put  two 
poached  eggs  into  a  soup  tureen,  on 
which  pour  the  roup  and  i»erv«». 

Turtle  Sftup  {Mock).*—  Take  four 
cali's-foet,  bre;tk  the  bones,  and  Ptew 
them  in  k%  much  water  as  will  cover 
them  ;  take  them  out  when  all  the  meal 
■rid  gristle  will  part  frim  the  bonea; 
th«n  nut  the  meal  into  the  liquor  again, 
With  half  a  pint  of  beef  gravy,  half  a  pint 


of  white,  or  port  wf  ne,  an  onf  011  ttocfc  witk 
dovet,  a  baneb  of  tireet  herbs,  salt,  a 
little  maoe,  Jamaica  pepper,  and  Cayenne 
ditto ;  tie  these  all  up  la  a  mntlfai  bag ; 
when  boiled  enoagb,  add  the  yollcB  of 
eight  eggs  boiled  hard,  trafflea,  morels, 
and  force-meat  balls.  1*be  juice  of 
lemons  ororanges  improve  It. 

TvaTLE  S9up{Moek\,^-T9kt  a  white 
calf's  head,  with  the  nair  well  scalded 
off;  split  it  In  two,  and  boU  it  in  plenty 
of  water  till  very  tender :  then  take  all 
the  meat  from  the  bones,  with  the  while 
skin,  and  cut  it  in  squares  like  the  turtle 
meat.  Make  a  thickening  the  same  as 
for  turtle,  which  mix  with  good  strong 
CfpagMh  ;  boil  it  in  the  same  manner, 
and  put  in  the  herbs,  forcemeat,  wtne,i&c. 
in  short  finish  it  the  same  as^the  receipt 
for  turtle. 


U. 


UDDER— (See  Tmguet). 
UMBLB5-(See  Deer), 
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VANILLA  Ovam.^—Taketwodracfams 
of  vanilU,  aquart  of  milk,  the  yolks  of 
three  eggs,  five  ounces  of  sugar,  and  a 
pint  of  cream;  beat  up  the  ecgs  well 
with  the  milk,  and  then  add  the  other 
ingredients ;  set  the  whole  on  a  moderate 
fire,  and  stir  it  constantly  with  a  wo^en 
spoon,  till  the  cream  will  adhere  lo  it; 
then  strain,  and  serve  It  coM. 

Vaujlla  Cream,  RenversSe.^^TtUn  as 
much  cream  as  will  fill  the  mould  you 
intend  to  use,  and  boil  it  up  a  few  times, 
wiihthe  proportionate  quantit'es  of  va> 
nilla  and  sugar ;  then  let  it  cool,  and  if 
the  mould  will  contain  a  quart,  mix 
twelve  yolks  and  ..three  whole  egg«  with 
the  cieam,and  run  it  five  times  through 
a  bolting  cloth.  Butter  the  mould,  pour 
the  cream  into  it,  and  place  it  in  tl»e 
bain  marie,  but  not  too  bc>t ;  when  the 
cream  is  set,  which  you  may  know  by 
touching  it  gently  with  your  finger,  turn 
it  on  a  dish;  take  the  remamder  of 
the  cream,  stir  it  over  the  fire  I'.ke  white 
dauce,  and  as  soon  as  it  sticks  to  the 
sp  K)n  (which  mun  be  of  wood),  take  it 
off,  stir  it  an  instant,  and  then  pour  it 
over  the  other  cream,  and  serve  cold. 

Vakilla  Cream  fFMpp'd,*  —  Pat  a 
pirch  of  gumdragon  inloa  pint  of  cream, 
add  a  sm:4ll  quantity  of  orange-fluwer 
water,  p^wder-sug ir  to  the  Uij^te,  and  a 
little  milk,  in  which  some  vanilla  lia« 
been  boiled,  and  the  miik  ^trained; 
whip  these  ingredients  with  a  whisk,  ua« 


dcDtlrlMtlied ;  tben 
dl*h,ln  «  pjramiiUl 

Vanilu  Qtam  ice.*  —  Whi«k  tbc 
whUei  of  iwcItc  egg>ta  ■  firm  (rath  In  ■ 
prcMTring  put,  pour  on  them  the  grolin 
of  cighr,  uid  •  pOTiad  ol  liAed  tugar, 
whip  the  irliole  mil  •ritli  a  whiik.and 
pour  in  by  deiree*  tiro  quarts  of  bollln) 
crtam;  continue  to  *ii)p  it  for  aome 
little  time,  and  then  put  It  on  the  fire, 
with  haJr^n  ouoea  of  ranilU  brulaeil; 
alitl  whipping;  when  it  hu  boilrd  up 
tbr«e  or  four  timei,  iLrain  li,  and  freeie 
at  usual.    (Stelee.) 

V>Miku,  Crime  (/(L^fMrar}.*— Dli- 
•olve  nrer  the  fire  tvopoundi  ten  ounces 
oritndien  lunar,  in  three  pint!  oT  purified 
river  water ;  when  it  ha*  boiled  up  once, 
pour  it  into  a  jar,  on  three  drachma  ol 
vanitta,  cut  in  piece*,  and  half  a  grain  of 
amber.  When  quite  cold,  ada  three 
pints  of  goi  bnindr,  cover  the  vessel, 
and  when  It  has  infiised  six  da^it  co- 
lour it  villi  a  little  prepared  cochineal ; 
filter.andbotilethe  />f«cm-.  Cork  the 
bottles  tight,  and  seal  ilie  torka. 

ViNiLLi  Siifjtr '-Take  some  march- 
If  piitle,aquarterota  pound  of  choco- 
p,  and  the  asme  of  vanilla  :  mix  these 
wril  into  the  Mate,  and  tlien  form  it  inio 
•ticks,  like  the  vanilla  in  its  original 
form  ;  lay  them  on  a  sheet  of  paper,  and 
bultp  in  a  ilo*  ovrn . 

VEAL.— The  flesh  at  the  bull  calf  is 
firmer,  and  senerally  more  titcemed 
than  thst  of  the  cow  calf,  but  the  flnb  o( 
the  Utter  Is  the  whitest,  and  ihe  fillet ' 
often  prrr* rred  on  account  o[  the  uUde. 
When  the  hfsd  ii  frt iL,  tlieeyei  will  a) 
pear  Tu  II;  i[tlie  ■liouldecvelnisora  clear 
red,  it  ii  lood ;  when  there^s  iny  ( 

Ol  V    ■  ■    -i  ■■.-,  ii  1-    Mltl  the  b 

anit  ri'ck.  uhi-n  K(><><l.~ln.Li1dlook  while 
and  clear  -,  lite  luis  i»  vrr;  apt  to  tai 
vnder  (he  kidnry,  it  u'ill   be  soft  ai 
sliinf  when  Male.    Veal  -liauld  never  I 
hepi  lonuuridrffd-'d.  ft'   ii  byno  ntea 


KC| 


and  has  the  udder  to  It ;  the  »e< 
Ibe  flat  while  part  under  tlie  m 


,and 


itirll  ioorerlbeflre,  takiiwrare  not  to 
let  tt  boll;  sqnecM  In  a  Ilule  lemon- 
jalee,  and  aerre. 
V>AL  BeiM.~Vttl  should  be  well 
>iled,  inaeooddealotwatert  if  boOed 
__a  cloth,  it  will  be  whiter;  serve  It  with 
tonfue,  bsMn,  or  pickled  pork,  green* 
of  any  sort,  brocoK,  and  carrot*,  or  odIob 
sauce,  white  sauce,  uyatcr  saace,  parsley 
and  butler,  or  wliite  ceterysaiiee. 

Veil  BniUa  fautiiat  Faihiim.'-Cnl 
some  slices  of  veal,  tolerably  Ihkk  and 
large,  and  let  thrm  marinate  kit  about 
an  hour  in  a  little  oil,  clmpved  pai^ri 
mufhrooma,  shalWt,  bav-Ieaf,  tliynM, 
basil,  pe^er,  and  salt ;  let  aa  much  of 
the  marinade  adhere  to  them  as  you  pos- 
sibly cnn,  and  sirew  over  thrm  bread- 


them  slowly,  I 
'isoftbs 


ly  niu,   m 
mbs;bro 


Sevilte'orange  over  them. 

Veil  BrofA.— Stew  a  knackle  of  veal 
in  n  gallon  o(  water,  with  two  ooncca  of 
rice  or  vermicelli,  a  little  salt,  and  a 
blade  ot  mace.  When  ihoroughly  boiled 
and  the  liquor  reduced  to  hair,  it  i*  fit  lor 

Veil  Clijtc.* —  Take  some  nice  thin 
ilicrsatveal,  and  asawn  them  with  salti 
pepper,and  nutmeg, graUd;  havrrrady 
name  hird-bnited  egn,  sliced,  and  ^ut  a 
layer  nl  these  at  tha  bottom  o(  a  basin  or 
pan,  then  H  laver  of  veal,  then  some  slice* 
ul  ham,  over  tilts  strew  marionira,  thyntb 
parsley,  shred  fine,  brcad-crumbi  and 
lemon-petl,  chopped  sdiillt  Ihenalayer 
of  eggs,  veil,  ham,  &c.  and  ao  eontinue 
till  the  pan  is  lllled ;  pour  some  good 
grsvy  over  the  whole,  cover  Ihe  pan  with 
coarse  brown  paper,  tie  it  closely  over, 
■nil  art  it  laboke  in  a  slowoven ;  an  hour 

llicient  to  bake  it;  when  cold. 

t  upon  a  diah,  and  serve ;  gar- 


vill  be  ■• 


tba  third  Is _.  ,_.. 

Vesl,  Blawpuitt  V'-*— Take  a  cold 
roasted  shoulder  ol  vmI,  raise  the  skin 
•arefully,  and  eat  all  the  while  meat 
Into  sllcet;  make  a  T«iit4t  with  some 
diamp%nons,  cut  In  slues,  a  bunch  of 
sweet  herbs,  a  Wt  ot  batter,  a  pinch  of 
Hoar,  salt, and  pepper;  when  thisnvsA 
hi  reduced  properly,  put  in  tbe  vral,  add 
a  ^eiioB  ol  yotk  9  ol  eggSi  *^i  *">"*  crcan; 


„_ —Take  three  quarters  of 

a  pound  oilcan  veal,  aquorterofapoutid 
oTbecl-Buet,  half  the  rind  of  a  lemon,  a 
little  msce,  nutmeg,  pepper,  salt,  and  a 
tittle  shslot;  mix  these  togttlirr,  beat 
them  well  in  a  marble  moctar,  make 
them  into  small  cakra,  fry  litem,  and 
■end  them  up  in  a  good  gravy,  eilh*r 
white  or  brown. 

Veil  djiartinu.*— Cot  yourveal  IMM 
very  thin  slices,  all  the  same  slse,  at 
least  thre*  Indies  square  ;  lay  on  earh 
slice  some  rerfiseoH,  roll  it  up,  so  that  It 
may  not  he  more  than  an  inch  ibick; 
tastrn  all  the  edges  with  while  tA  egg,  so 
that  they  may  look  like  plMaa  of  canal 
stew  them  In  a  oovered  pan,  with  veal 
gravy  and  Mwsosat/;  wbrn  done,  drafa 
them ;  stnin  the  sauce,  take  off  all  ib« 
bt,aiidletitaa*l.(otUKthe«aMMffiM(. 
9T 
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Veal  (Cold),*  —  Cat  tome  cold  vm\ 
into  thin  sliceB,  Uiesiic  and  thickn<*8t  of 
a  Imlf  croivn,  dip  them  into  the  yolk  oT 
an  em  well  beaieii,ooTer  them  with  brend- 
criimbsi  sweet  herbs,  lemon-peel,  phr^d 
fine,  and  grated  nutmeg.  Put  a  little 
Iresu  butter  into  &  pan.  makeit  quite  hot, 
fry  the  veal  in  it^  and  when  done,  lay  it  on 
a  dish  by  the  side  of  the  fire ;  make  a 
little  gravf  of  a  bone  of  veal,  shake  a 
little  flour  into  the  pan.  stir  it  round,  add 
the  gravy  and  a  litue  lemon-juioe,  pour 
it  over  the  veal,  and  garnish  with  lemon. 

Veal  CnlUpt* — Cut  tome  cold  roast 
veal  into  dice^  and  give  them  a  toss  up 
over  the  fire  w  a  little  butter,  with  a 
yinchof  fltnir;  then  add  a  little  stork, 
shred  parsley,  and  scallions,  salt,  pepper, 
and  nutmeg ;  keep  it  on  the  fire  till  the 
sauce  adheres  to  the  mince ;  then  put 
the  whole  on  a  dish.  Make  a  paste  with 
a  little  flour,  butter,  watpr,  tne  yolk  of 
an  egg ;  dissolve  a  little  salt  in  the  warer 
you  use ;  roll  out  this  piste  very  thin, 
and  lay  the  cold  mince  in  little  h(*apH  on 
half  of  it ;  turn  the  other  half  over  it,  cut 
it  round  tliese  little  heaps,  pinch  the 
edges  of  all  to  keop  in  the  meat,  and  fry 
your  collops. 

Veal  d  VEiiwge€m,^^lAv^  your  joint 
of  x'eal  with  small  lardon*,  and  put  it  into 
a  saucepan  with  small  onions,  slices  of 
bacon*  carrots, artichoke  bottoms,  a  pinch 
ofeoriander  serdis  salt,  pepper,  and  a 
bottle  of  white  wine;  cover  the  sauce- 
pan, and  bjil  it  slowly  on  a  moderate 
foe  till  done.  Serve  it  in  its  own  liquor, 
with  tiie  addiuon  of  a  9MLCf.  pignanUt, 

Veau  Florentine,  —  Take  two  veal 
kiJnirs,  and  mince  them  witli  their  fat, 
^erf  small,  and  mix  it  with  a  few  cur- 
rants, tiie  yolks  of  four  or  Ave  eggs,  boiled 
hard,  and  chopped  small,  a  pippin  cut 
fine,  some  bre-au-crumbt,  candied  Icmon- 
poel,  cut  smuU,  and  season  with  nutmeg, 
ck>ves,  salt,  macp,  a  little  mountain  wine, 
and  some  oran tee- flower  water;  line  the 
bottom  of  a  di>h  with  a  nice  puff-  past<*, 
put  in  the  alravc,  cover  it  with  puff 
pa^te,  and  set  it  to  bake  in  a  slow  oven. 

Veal,  Fncmideau  q^.*— Choose  a  very 
rlump  piece  of  veal,  and  with  small  neat 
lardons,  lard  those  parts  which  are  not 
covered  with  skin ;  butter  the  bottom  of 
astewpan,  lay  in  the  veal,  the  larded 
Mde  uppci'mo9t.  with  four  carrot-^,  as 
many  Ur^c  octiotis,  a  bunch  of  parsley 
and  Hcalliiin^,  two  bay-leavrs,  a  little 
thyme,  i«iro  cloves,  salt,  pep|M»r,  and  two 
fflasnen  of  \va»er :  mex  the  pan  on  the  fire ; 
when  the  m.-nt  is  pn  try  near  done,  let  It 
Wil  quickly  to  rrdiice  the  s.iuce,  and 
when  quite  done,  takA  out  tlio  carn>t'«  and 
onions,  and  let  the.  sauce  f  til  to  a  glsse, 
witii  wliich  cover  tlte  meaty  and  p!acc  it 


on  a  dish.  Tkke  oat  nearly  all  the  fat, 
and  put  into  thestewpan  a  deasert  tpooo- 

ful  ot flour,  and  a  glass  of  water;  aiir  it 
irell,  and  then  ponr  it  over  the  veal, 
nerve  with  sorrel,  endive,  apinaeb,or  any 
thing  else  you  please.  If  the  veal  weighs 
between  tliree  or  foar  pounds,  it  will  re- 
quire three  hoars  boiling ;  if  larger,  ■ 
longer  time  will  be  necewary. 

Veal  fVicvuMfem.*— Take  ibe  ronad, 
or  part  of  the  roand  of  a  fillet,  fry  it  in 
butter,  of  a  nice  brown,  with  onWaa  cut 
it  Klices,  and  a  little  garlic,  then  set  it  to 
stew  in  some  very  rich  gravy  orcullis: 
when  tender,  take  it  oat,  thicken  the 
gravy  with  flour,  add  a  little  lemon-juice, 
and  serve  this  sauce  over  tlie  veal. 

Veal  Fritter»,*^C\xt  the  remains  of  a 
tender  piece  of  veal  into  small,  thin, 
round  pieces ;  dip  these  into  a  good  lat- 
ter, ana  fry  them  in  the  usual  wav,  in  oil. 
When  dune,  drain,  sprinkle  salt  vrnt, 
and  serve  tliem. 

Veal,  Grenade  q^.*— Take  a  mix  of 
veal,  cut  it  into  four  pieces,  all  of  the 
same  size,  and  lard  them  ;  take  alM*  a 
very  fine  fowl,  season  them  moderately, 
andf  partly  dress  them  ;  batter  tlie  inte- 
rior of  a  plain  deep  mould,  in  the  centre 
of  which,  put  a  larye  ball  of  farce,  place 
the  four  pieces  at  the  ftmr  comefs,  be- 
tween them  a  piece  of  the  fowl  (asing 
only  the  white  parts) ;  All  up  the  inter- 
mediate spaces  with  cray-fi«h,  and  all  the 
interstices  with  farce ;  nour  in  some  jelly 
to  fix  the  different  articles  together,  fie 
careful  to  plaoe  the  backs  of  ttie  cray-fisb 
and  the  larded  parts  of  the  veal  against 
the  sides  of  the  mould,  and  put  some 
trufiles  into  the  jelly  before  it  is  poared 
in.  Set  the  mould  in  a  cool  plaoe^and 
when  the  jelly  is  congealed,  dip  tt  an 
instant  into  boiling  water,  and  then  turn 
it  out. 

Veal  Ham, — Take  two  ounces  of  salt- 
petre, one  pound  of  bay,  and  one  pound 
of  common,  salt,  and  one  ounce  of  juniper 
berries,  brui<icJ ;  rub  some  of  this  well 
Into  a  leg  of  veal,  cut  ham  fashion  ;  lay 
the  shinny  side  downwards  at  first,  but 
let  it  be  well  rubbed  and  turned  every 
day  for  a  fortnight ;  then  liang  it  in 
wood  smoke  for  a  fortnight.  It  mnvbq 
boiled,  or  parboiled,  and  then  nut^inf. 

Veal,  Hrtricoi  of,  — Take  a  neck  or 
breast  of  veal  (if  the  neck,  rut  the  bones 
i^hort),  and  half  roa«t  it ;  tnen  put  it  into 
a  stewpan  with  just suflinent  brown  gravy 
to  cover  it,  and  when  nearly  d>*ne,  have 
ready  a  pint  of  peas  Imiled,  six  cucumbers 
pared  and  Hllc«*d,  and  two  lettuces  cut 
inioqiiarterH,  and  stewed  in  hr.>wn gravy, 
with  some  forcemeat  ImIIs  ready  fried ; 
put  all  these  t»  the  veal,  and  let  tbem 
just  atnuier ;  Uy  the  veal  la  a  Miy  pear 
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tlic  6aiire  and  pe««  over  it.  and  nerve  Uie 
Icttucet,  and  furremeat  balla  all  ruund. 

Vkal,  CoU^  Hmshed.—Cat  it  in  slices, 
flour  it,  put  it  into  a  saucepan  with  a 
little  good  gravy,  vonie  grated  lemon* 
y>eel,  pepper,  aalL  and  ketctiop.  Make 
It  hot,  tiien  ada  a  little  lemon  •  juice ; 
nerve  fried  wippets  round  the  di^h. 

Vkai,  Afimeed.—Cvit  tlie  veal  into  very 
amail  pieces,  but  do  not  diop  it ;  take  a 
little  wiiite  gravy,  a  little  cream  or  milky 
H  bit  o(  butter  rolled  in  flour,  and  some 
grated  leinon-peel;  let  these  boil  till  of 
tlie  C'Misistence  of  a  fine  thick  cream ; 
shake  fl.^nr  over  the  Teal,  and  sprinkle  it 
wvitb  a  little  salt,  and  white  pepper ;  put 
it  into  the  saucepan  to  the  utner  ingre* 
dients  snd  make  it  quite  hot,  but  be 
rareful  that  it  does  not  hoil  after  the  veal 
lias  hetn  put  in,  or  it  will  be  liard ;  belore 
being  taken  up,  squeese  in  some  juice  of 
lennon  ;  serve  it  on  a  dtRli  over  sippets. 

Veai^  Minced^  with  Pomtkeil  JiggM,^ 
Miuee  part  of  a  roAsted  fillet  of  veal  ex- 
tra mely  fine,  put  it  intf)  a  stevpan,  and 
pour  over  it  a  wifiicient  quantity  of  good 
not  btchtuneUe  snuce  to  OMke  it  of  a 
tolerable  Uiickne«8 ;  then  have  a  stcwpan 
full  of  water,  with  a  Itttle  vinegar  in  it, 
and  as  fljt»n  as  it  boiU,  break  in  twv  eggs, 
and  keep  it  boiling  quiclc  (but  not  so  as  to 
boil  over);  when  they  are  done,  take 
them  out  with  a  cullender  spoon,  and  put 
them  into  another  stewpan  of  clear  warm 
water ;  break  two  more  into  the  vinegar 
and  wa<er,  and  do  tlie  sanne  as  the  two 
fii St,  and  fo  on  till  six  ate  done  ;  when 
)rou  want  ti»  serve,  sque ete  a  little  lemon- 
juice  in  the  mince,  pour  it  on  a  hot 
dish:  take  the  eggs  out  of  tlie  water 
neatly,  trim  them,  and  lay  them  on  Uie 
veal,  and  ser\e. 

Veal,  MiHceJ  in  a  Timbale.  —  Make 
some  iiiinre,tlie  i«ame  an  mince  veal,  with 
poatelied  eKg**  and  keep  it  liot  by  the  fire, 
try  some  gyod  plain  pancakes,  made  with- 
out suKsr  or  leniimpeel ;  then  lay  a 
pancake  at  the  Ihittoin,  and  all  round  a 
well-buttered  oval  mould,  then  lay  the 
rest  open,  and  spread  each  with  the 
mince :  roll  iliein  up  neatly,  and  lay 
them  close  in  the  mould ;  cover  them  up 
with  a  pancake  ;  ab-jut  half  an  hour  be- 
fore dinner  iiitobt*  served,  put  it  into  a 
moderate  oven  ;  and  when  wanted,  turn 
them  out  in  a  dinh,  and  pour  a  little 
strong  gmvy  in  the  dt»li  under  them. 

Vral  a  la  J^e/Af.*— Take  some  ^-ery 
thin  cutlets,  beat  tliem  well  with  a  rol- 
ling-pin :  pound  a  piece  of  crumb  oi 
bread,  alKMit  the  sise  of  an  eirg,  some 
Ineon,  beef-morrow,  ^lhred  paisley,  with 
pepper,  and  salt,  in  a  mortar ;  spread  a 
mi  01  this  farce  over  a  slice  of  veal, 
m4  oover  it'  with  anoclirr ;  fijc  the  edges 


togetlier  with  beaten  egg ;  when  all  are 
done,  dip  them  in  egg,  braad,  and  broil 
them. 

VisAL  Otive9, — Take  some  slices  from 
a  fillet  of  veal,  then  cut  them  round  of 
about  tlie  siie  of  the  palm  of  your  liand, 
make  a  forcemeat  with  tlie  remains  of 
roasted  chickens,  suet,  herbs,  eggs,  and 
spices ;  lay  the  slices  alternately  with  a 
littleof  this  forcemeat  and  fat  liversslloed, 
truffles,  or  mu^'liroomt ;  continue  theoe  to 
a  moderate  height,  ttie  last  layer  being 
veal ;  then  roll  taem  in  a  can  I,  and  tie  or 
sew  them  up;  put  them  into  a  stewpan, 
srith  slices  of  ham,  and  veal,  parsley, 
Mhatots,  twocloves,one  of  garlic,  pepper, 
and  salt,  a  little  slock,  and  one  glass  of 
white  w.ne;  let  i'  stew  slowly;  when 
done,  takeofifthe  caul,  wipe  off  tiie  fat, 
skim,  and  strain  the  sauce  ;  add  a  little 
cullle,  lemon-juice,  and  chopped  parsley, 
and  aerve  over  the  olives. 

Veal  Olivet.  —  Cut  some  thin  slices 
from  tlie  fillet  (if  it  is  lar^,one  idiee  will 
be  sufilcient  Ibr  three  olives) ;  rub  them 
over  with  yolk  of  eggs,  sti-ew  on  them 
some  bread-cm  mhs,  mixe<l  with  parsley 
ctiopped,  lemon- peel  grated,  pepper, salt, 
and  nutmeg ;  on  every  piei'e  lay  a  thin 
slice  of  bacon,  it  mu^^t  not  be  too  fat; 
roll  them  up  tiaht,  fasten  them  with  small 
skewers,  rub  the  outside  with  egg,  roll 
tliem  in  the  bread-crumbs,  &c.  and  lay 
them  in  the  Dutch  oven,  and  let  them 
brovn,  without  burning;  they  will  lake 
a  long  while  doing ;  (some  prefer  frying 
them).  Serve  the  fulhwing  snuce  over 
them :— thicken  a  pint  of  good  gravy  with 
sosne  floor,  add  ketchup,  ca\enne,  and 
pickled  noshmomn,  and  boil  tliis  for  a 
lew  minutes.  Forcemeat  balls  may  be 
added. 

Vkal  OKvet  d  I*  Mode,  —  Take  two 

£  Minds  of  veal.  Iieat  it  very  fine,  as  for 
rcemeat,  ana  mix  it  with  the  yolks  ol 
two  eggs,  two  anchovies,  half  a  pound  of 
marrow,  a  few  mushrorims,  either  fresh 
or  pickled,  half  a  pint  of  oysters,  aome 
thyme,  sweet  marJOTum,  parsley,  spinach, 
lemon-peel,  salt,  pepper,  nutmeg,  and 
m:ire,  finely  lieaten ;  let  the  whole  be 
thoroughly  well  mixed  :  take  a  veal  caul, 
have  a  layer  of  l>acon,  and  a  layer  of  the 
ingredients,  roll  it  in  the  veal  caul,  and 
eitiier  roast  or  bake  it ;  when  done,  cut 
it  into  slices,  lay  tliem  in  a  dish,  and  senre 
a  good  gravy  over  them. 

Veal  Ohre  Pie.-— Lint  your  pie  dish 
with  a  good  crust,  nut  in  the  olivce  fsee 
receipt  for  veal  olives),  fill  op  tlie  dish 
with  stock,  and  |>ut  in  the  oven  to  bake  ; 
when  done,  pour  in  some  gr»Ty,tiiickcned 
with  a  little  cream  and  floor  boiled  to- 
getlier, and  serve. 
I  VcAL  Arltfiet^Mlnce  aooie  veal  that 
2T2 


VEA 


(484) 


VEA 


it  underdone  with  •  little  parsley,  lemon* 
peel,  a  litUe  grated  nutmep,  and  a  litUc 
■alt ;  add  some  cream,  and  just  sufticient 
quantity  of  gravy  to  moisten  the  meat ; 
a  little  scraped  ham  is  a  great  improve- 
ment :  the  above  should  not  be  warmed 
until  tbe_patties  are  baked. 

Vbal  Fff.^Take  a  neck,  or  nut,  cut 
Ottt  of  the  fillet,  cut  it  into  ooUops,  stir  it 
over  a  quick  Are  with  a  bit  of  butter  till 
it  becomes  brown ;  then  set  it  to  stew 
with  a  little  pepper,  and  In  just  sufficient 
water  to  cover  it,  until  done  enough; 
then  take  it  off  the  fire  and  let  it  cool. 
Line  a  dish  with  puff  paste,  and  lay  in  the 
veal,  with  thin  slices  of  ham  between ; 
Add  the  yolks  of  hard  boiled  eggn,  a  little 
pepper  and  salt,  and  half  of  the  gravy  the 
veal  has  been  stewed  in  ;  put  on  the  lid, 
trim  it  neatly,  form  a  star  of  leaves  upon 
the  top,  egg,  and  bake,  it,  tlien  poor  in 
the  remainder  of  the  gravy,  heated  with 
a  little  butter-sauce. 

Vbal  Pie,^Cui  steaks  from  a  loin  of 
▼eal,  season  them  with  pepper,  salt,  nut- 
meg, a  few  pounded  cloves,  slice  two 
•weetbreads,  season  them  in  the  same 

rnner  ;  line  a  dish  with  puff-paste,  put 
the  veal,  and  sweetbreads;  add  the 
yolks  of  hard  boiled  eggs,  and  oysters  at 
the  top ;  fill  up  the  dish  witli  stock,  put 
on  the  cover,  and  bake ;  when  done,  pour 
In  some  good  gravy  thickened  with  cream 
and  flour. 

Vbal  Po//ec/,— Take  a  pound  of  the 
lean  of  white  veal,  put  it  into  a  stewpao 
with  two  ouncei  of  fresh  butter,  the  Juice 
of  a  lemon,  pepper,  salt,  sifted  mace,  a 
bay-leaf,  allspice,  cloves,  nutmeg,  cinna- 
mon, and  muBhroom  oowder,  a  small 
quantity  of  each;  a  little  part^ley,  thyme, 
savory,  and  a  couple  of  shalots  chopped 
fine  ;  stew  tliem  ten  minutes,  then  pound 
them  :  add  a  pound  ef  the  mellow  part 
of  a  boiled  pickled  tongue,  beaten  to 
a  paste,  half  a  pound  ef  cold  fresh  butter, 
mix  all  well  together  with  two  eggs 
beaten;  then  press  the  mixture  down 
tight  into  small  potfl,  cover  them  with 
paper;  and  put  them  into  a  moderate 
oven  ;  twenty  minutes  will  he  sufficient 
for  them  to  bake  ;  when  cold,  pour  over 
them  clarified  butter. 

Veil  Potted. —Teke  part  of  a  knuckle 
or  fillet  of  veal  that  has  been  stewed, 
bake  it  on  purpose ;  beat  it  to  a  pa«te  with 
butter,  salt,  white  pepper,  and  mace 
pounded  ;  pot  it,  and  pour  clarified  but- 
ter over. 

Veal  Queneiles,*^Th9y  are  made  the 
aame  as  all  others. 

Vbal  Ragoat.*-'Take  a  breaatof  veal, 
cut  it  Into  pieces,  put  it  in  a  stewpan  over 
the  fire  to  brown,  then  pour  in  as  much  I 
Mtock  as  will  cover  it ;  add  an  onion  stuck  ( 


with  cloves,  some  aalt,  black  pepper, 
whole,  and  a  bundle  of  sweet  heArn,  and 
let  it  stew  till  done ;  then  thicken  some 
gravy,  add  a  little  ketchup,  and  serve 
over  the  veal. 

Veal  Ragout  d  la  Boiir^votsr.*— Dis- 
solve some  butter  in  a  stewpan,  brown 
in  it  two  spoonsful  of  flour,  then  put  la 
your  veaL  and  keep  atirring  it  ttll  the 
meat  is  nrm;  pour  in  some  hot  water, 
and  continue  to  stir  until  it  boila,  then 

fmt  in  a  little  thjr me,  a  couple  of  bay- 
eaves,  pepper,  and  salt,  let  it  boil  slowly ; 
in  an  hour's  time  add  the  pease,  onions, 
champignons,  carrots,  or  morela,  accord- 
ing to  your  taste.  If  the  rtig94t  ia  thin, 
make  a  Uatson  with  the  yolka  of  four 
eggs,  and  serve. 

Veal  Roiled^Bcike  the  thin  end  of  a 
breast  of  veal,  strew  over  it  a  sood  deal 
of  parsley,  pepper,  and  aalt,  to  make  it 
savoury,  a  little  nutmeg,  grated  lemon* 
peel,  and  some  sweet  herba ;  roll  It  tight, 
sew  it  up,  put  it  into  a  small  atewpan, 
with  the  bonea,  and  just  sufficient  water 
lo  cover  it,  some  whole  pepper,  a  bit  of 
lemon-peel,  an  onion,  and  a  little  salt, 
and  let  it  boil  until  tender;  In  cold 
weather  it  will  keep  good  for  a  week.  It 
may  be  served  cold,  but  ia  beat  cut  in 
slices,  dipped  in  egg,  then  In  iNread 
crumbs,  and  fried  ;  thicken  some  of 
the  liquor  with  a  little  flour  ;  add 
pickled  mushrooms,  a  little  cream,  ket- 
chup, a  few  morels,  pepper,  and  salt; 
pour  the  sauce  iu  a  dish,  then  lay  in  the 
veal. 

Vbal  SausageM.—Take  equal  quantities 
of  le.\n  veal  and  fat  bacon,  a  handful  of 
sage,  and  a  few  anchovies.  Beat  all  in  a 
mortar,  and  season  well  with  pepper  and 
salt ;  when  wanted  for  use,  roll  and  fry 
it,  and  serve  either  with  fned  sippets,  or 
on  stewed  vegetables,  or  white  collop^ 

Veal  Serneiles.*— Cut  part  of  a  fillet 
of  veal  into  slices  an  inch  thick,  season 
them  with  salt  and  pepper,  and  give 
them  a  few  turns  in  a  little  butter,  with 
a  bay-leaf.  Lay  at  the  bottom  of  a  deep 
saucepan  a  very  thin  slice  of  bacon,  and 
on  it  one  of  the  slices  of  veal,  and  continue 
(o  lay  them  in  alternately,  until  the 
whole  are  u^ed,  then  aiid  a  glass  ojf  water 
and  some  bay  leaves ;  close  the  saucepan 
very  tight,  first  putting  a  sheet  of  paper 
over  the  meat ;  stew  it  on  hot  ashes  for 
four  or  five  hours ;  take  care  to  keep  the 
fir^  up  to  the  same  point  all  the  time. 

Veal  Stock,^Cut  a  leg  of  v«U  and 
some  lean  ham  into  pieces,  put  tliem  into 
a  saucepan,  with  a  quart  of  water,  some 
carrots,  turnips,  onions,  leeks,  and 
celery;  stew  them  down  till  nearly  done, 
but  do  not  let  it  colour;  then  add  a  suffi- 
cient quantity  of  beef  ttock  to  cover  the 
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in^dienti,  And  let  it  boil  for  tn  hoar ; 
skim  •ff  all  tlie  fat,  and  strain  it ;  a  little 
(came  stewed  down  with  the  above  will 
iireatly  iinprove  the  flavour  ;  be  partica- 
lorly  careful  that  it  doe«  not  burn. 

Veal  d  la  fWageoite. — Season  some 
larK^  Rlioea  of  veal  with  pepper,  wit,  fine 
•pices,  parsley,  and  shalotri ;  cut  likewise 
some  thin  vliees  of  ham^  dip  tbem  in  egg, 
and  Uy  them  on  the  slices  of  veal,  and 
wrap  the  ham  up  in  the  veal,  and  let 
them  bull  with  a  glass  of  white  wine,  and 
the  same  quantity  of  stock ;  wlien  done, 
skim,  and  strain  the  sauce,  and  serve  it 
in  the  di^h  with  tlie  veal,  without  adding 
any  thing  else. 

VEAL  (Breast  qf)  CoUared.  —  'Bone  a 
breast  of  veal,  and  beat  it;  rub  it  over 
with  the  yolk  of  an  egg,  and  strew  over  a 
little  beaten  mace, nutmeg,  pepper,  salt, 
a  large  handful  of  parsley  cliopped  small, 
a  few  sprigs  of  swert  inarjorum,  a  little 
lemon-peel  shred  fine,  and  an  anchovy, 
pounded,  and  mizrd  with  a  lew  bread 
cmmbs.  Roll  it  up  tight,  bind  it  with  a 
tape,  and  wrap  it  in  a  cloth  j  then  let  it 
botl  two  hours  and  a  half  m  salt  and 
water,  then  take  it  oat,  and  hang  it  up 
by  one  end  to  drain,  then  put  it  into  tlie 
folio  wing  pickle:  a  pint  of  salt  and  water, 
and  half  a  pint  of  vinegar. 

Veal  (Breast  qf)  Collared*—  Bone  a 
brea<«t  or  veal,  and  with  a  feather  do  it 
all  over  with  tlie  yolk  of  egg  well  heaten ; 
take  some  crumbs  of  bread,  a  little  grat- 
ed nutmeg,  beaten  mace,  pepper,  salt, 
a  few  sweet  herbs,  and  a  little  lemon- 
peel  cut  sfwU  ;  strew  tliese  all  over  the 
veal ;  run  a  thick  skewer  into  it  to  keep 
it  together ;  roll  it  up  tight,  and  bind  it 
very  close  with  tape ;  wrap  It  in  a  veal 
cagf,  and  roast  it ;  before  bemg  taken  up, 
take  olTtfae  caul,  sfwinkle  the  meat  with 
s«It,  and  baste  it  with  batter;  it  should 
be  roasted  beftire  a  brisk  fire,  and  done 
of  a  nice  brown  ;  when  it  is  taken  up, 
eqt  it  in  three  or  four  slices,  lay  it  in  a 
dish;  have  ready  a  boiled  sweetbread, 
cut  it  in  slices,  and  lay  round  the  dish. 
(some  prefer  it  larded),  and  serve  a  good 
white  sauce  over  the  veal. 

Veal  {Breast  t\f)  Olaoee.*— Cut  tlie 
breast  as  s^iuare  as  possible,  bone  it  to 
wftfain  two  inches  of  the  gristleB,  and  tie 
down  the  meat,  so  that  the  joint  may  look 
very  plump,  and  cat  the  soft  bones  be- 
yoad  tlie  gristles.  Put  the  breast  into 
a  large  saocepan  witli  three  or  four  car- 
rots, as  many  onkins.  two  bay-leaves,  two 
elwves.  and  a  ladleful  of  stocft  ;  cover  the 
veal  with  rasliersof  baoon,  anda  battered 
Moer ;  aet  It  oo  a  Urge  fire  to  laalce  It 
boUy  and  then  lessen  It,  pot  some  fire  on 
the  aaaeepan  lid,  and  so  leave  It :  when 
abtiit  three  parts  done,  take  out  tlie  car^ 


rots,  Ibe.,  and  let  the  Ikiuor  foil  to  a 
glaze;  and  when  quHe  dune,  turn  the 
meat  over,  that  the  upper  part  may  take 
the  glaze  also,  then  di^h  the  joint;  put  two 
ladlesful  of  espagnole,  and  a  spoonful  of 
stock  into  tlie  saucepan;  detach  the 
gUae  from  it  over  the  lire,  snd  pour  the 
sauce  over  the  veal.  Two  hours  and  a 
half  are  required  to  dress  a  breast  of  veal 
In  this  manner. 

Veal (Bretuttf)  Marinaded." Tak% 
a  breast  of  veal,  and  cut  it  into  pieces, 
and  let  it  boil  in  some  stock  till  three 
parts  done ;  then  take  It  out,  and  mari- 
nade it  about  an  hour,  with  two  spoons- 
ful of  vinegar,  a  little  of  the  sU'Ck  it  was 
boiled  in,  some  pepper  and  salt,  two 
cloves  of  garlic,  four  of  spices,  sliced 
onions,  thyme,  and  bay*  leaf ;  drain  It, 
and  fry  it  of  a  good  colour  with  parsley. 

Veal  (Breast  (/)  Roasted.— Brti^i  of 
veal  sliould  be  roasted  with  the  caul  on 
till  almost  done  enough,  then  take  It  ofl'; 
fldur,  and  baste  it. 

Veal  (Breast  t/)  Stetped.  —  Put  a 
breast  of  veal  into  a  saucepan,  with  a 
little  stock,  a  glass  of  white  wine,  a 
buncti  cf  sweet  herbs,  some  mushrooms, 
two  or  three  oniouM,  some  pepper  and 
salt,  and  let  it  stew  gently  uniil  ^uite 
tender ;  when  done,  lay  the  meat  in  ft 
dish,  skim,  and  strain  the  liqiior,  and 
ser\*e  over  the  meat ;  garnish  with  force- 
meat balls. 

Vbal  (Breast  af)  Stt^ed.  *  —  Take 
three  quarters  ot  a  pound  of  fillet  of 
veal,  and  a  pound  of  udder :  mince,  and 
mix  with  them  shred  parftley,  shalota, 
pepper,  salt,  nutmeg,  and  the  yolks  of 
three  eggs.  Cut  off  the  ends  of  the  rib 
bones  ol  a  breast  of  veal,  make  an  incision 
between  tlie  top  of  the  meat  and  tlie  ribs, 
which  fill  with  as  much  of  the  farce  as  it 
will  hold,  tlien  sew  it  up,  that  none  of  the 
/arce  may  escape  ;  lay  the  veal  in  a  braie- 
ing-pan  between  roshrrs  of  bacon ;  add 
some  jooe/t',  and  sti^ck  if  aeceMar]r»  and 
brsise  it  lor  three  hours.  When  done, 
let  ic  drain,  untie  and  ^laae  it.  Put  some 
reduced  espagnole^  a  bit  of  glaze,  and  an 
ounce  of  butter,  into  the  liquor ;  let  the 
latter  dissolve,  stir  it  well,  and  pour  it 
over  the  breast  of  veal. 

Vial  (Breast  q/ )  en  Sart9tit.*—Thkt 
a  fine  breast  of  veal,  bone  it,  take  off  ail 
the  skin,  and  lay  it  on  a  dish ;  make  a  fine 
/orve,  which  spread  all  over  the  meat  to 
tlie  thickness  of  an  inch ;  then  roll  it  up 
with  two  or  three  small  pigeon^  sooie 
morelH,  veal  sweetbreads,  artichoke  bot- 
toms, «ec.;  cover  the  breast  with  fillets 
of  fowl  or  game,  and  tbeyfaree;  envelop 
tlie  whole  in  a  thick  canl,  wash  it  (nver 


with  volk  of  egg, cover  it  oompleteljy  with 
breaa  en     " 
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crumbs,  and  bake  it  of  a  nice  «o> 


■Mck  before  It  ia  put  n  ntrtout. 

Vub  Ckw  d  to  Beitt  fitc'—lJuA 
Iwlladoaen  hindMrnelr  cut  cbopi>  with 
■ddir,  truOo,  ud  tongue  d  I'eearlate, 
•nd  then  Ibt  them  in  ■  Btewpui  on  ilicei 
•f  bMoo;  cover  them  nltli  the  snmrj 
HMon  tliem  viih  pepper  nnil  rait,  iinti 
■dd  two  carrMi,  two  onions,  (one  wilL 
twadovealnU),  uidaisuviirf,-  pour  in 
•  flue  ol  KUdeirk  wine,  and  a  Indleful  til 
emiammi  ;  aet  tbem  on  ■  brisk  fire, 
which  lewenalUrailMit  time,  nndleuve 
tbecluipioD  [or  Ml  Lniir.  Wticn  donr. 
prenouta]ltheinoiitureiriai>c<<inB>  tlirv 
•re  cold,  trim,  Rlaie,  nnil  Iny  tlie  chops 
•n  a  diab,  tarniihed  with  whileiotemi, 
truffle*,  aod  gherkini ;  pour  into  the 
niddlaol  tlieiD  aiii«cnMafiia)uiafK,anil 
pnl  round  the  edge  o{  tlic  dl*h  a  bordei 

ifBA^  CAoai,  Drtadid.  '-Take  hi  oi 
MTrn  haiidwiniFly  cut  chop*,  leaun 
tbeiD  well  with  hU  and  pepper,  and  pui 
tben  into  melted  butter ;  when  lulli- 
denUf  aoakcd,  put  them  into  beater 
(na,  take  tbem  out,  and  roll  each  lepa- 
iBUly  in  bread  cnimba  ;  make  the  chopi 
•■  rMiDd  ai  70U  can  with  your  hand,  ano 
laT  tlien  on  a  dish ;  when  all -are  bread- 
Mi,  broil  then  elowly 
that  the  brend  may  1 
loured.    Serrewilh 

Veal  Chopt  d  la 
well  cut  chop*,  witii 

'-  pepper,  salt,  and  apicet,  niid 


xanfiitjiCieartaU,  of  theaaeofahalt- 

—wn,  and  nearly  halt  nn  indi  thick; 

tome  larse  oniona  into  round  ■licet 

•ame  tblehnear,  but  ratber  hiiger ; 

E  a>  much  [ram  the  centre  of  the  lit- 

.a<  the  tongue  will  fill  up;  make  an 

o[  tliese  u  yon  have  chops,  upon 

'  rm\  then  itew  the  chopt 

.._ _    ...■,    When  doite,  staae  the 

ichops  and  the  tongue,  but  not  the  onion, 
''  dial)  them  ;   reduce  the  aance  with  A 
'    and  pour  It  into  the  dlih 


CSipi^! 


K.  highly  « 
-EiVd  aoDi 


brown  them  In  lome 
tbem  nicely.    Put  " 


1,  Rllceaofvnil,  the  x 
iovea,  a  bay-leal,  parai 

then  with  bacon  and  a  buttered  paper; 
moiaten  with  a  iadleful  d[  cuiuanimc,  and 
itew  them  lor  iu>  hour  and  a  hall,  thee 
drain,  glaze,  and  lerve  them  with  any 
•ance  you  iilraie. 

Vb*i.  {Aopi  Fvmtanlet,  '  —  Sepirate 
the  chop*  from  the  bones,  take  out  all 
the  tinevs.  and  mince  the  meat  very 
amall,  and  aiao  tome  atieaked  bacon;  mi> 
them  together,  and  aeaaon  the  irlio1> 
with  pepper,  eatt,  and  aplcea  j  apread  tbi- 
/arce  on  pieces  ot  caul,  mnking  each  Ihr 
■hape  of  a  chop;  burya  bone  In  every 
one,  ao  that  the  end  only  will  be  seen 
cover  these  with  bread  cruniba,  mixed 
with  sweet  herbs,  and  then  fry  tbem  in 
lard ;  let  the  pan  be  very  hot.  Serve 
them  dry,:or  not,  aa  you  please. 

Veal  Chopt  en  Lorgndtr.*—  Beat  the 


Vr-Ai  C/i'ofi  r-n  Pi^ilMf.*— Cat  and 
trim  yoQr  cliopt  a«  uauaj ;  and  pot  them 
into  a  t<>«sit)K-pan,  with  tome  batter, 
BHlt,  and  pepper;  tet  them  on  the  Sre, 
mil!  let  Them  remaia  till  nearly  done; 
iln  iL  pl.ii'c  I  111' 111  on  a  diili,  and  poor  the 
butler,  with  aomeaweetherba,  overtbem. 
Take  aa  many  pieces  of  paper  aa  yon 
have  chops,  (each  auOiclently  large  to 
cantain  a  cbop),'Dil  them  well,  lay  at 
every  onea  tbin  nlice  ot  bacon,  and  (when 
cold)  a  chop  with  tlie  heita  on  both  aMea, 
tiien  another  thin  tllce  o(  baoaa ;  Md 
these  up  in  the  paper  aa  date  aa  poatlUe; 
make  the  ends  quite  aecure  to  prevent 
even  the  butter  from  eacaping,  and  broil 
tbem  over  a  alow  Ere,  tliat  they  may  be 
tharough1ydone,andtbe  paper  not  bora  t. 
Bcrwe  with  a  dear  fnavy. 

Vail.  CAapi  SoHi/a.*  —T».lce  •even 
haiidsome  veal  chops,  irini,and  la^  them 
in  a  touing-pan,  prevroualy  tpnnkled 
■ith  pepper  una  aalt;  strew  over  the 
chops,  al»,  pepper,  salt,  partley,  and 
thalut'.  ehred  very  amatl;  pour  half  a 
puuDd  of  melted  butter  over  them,  and 
act  the  pan  on  a  fierce  fire ;  tarn  tl;e 
chops  when  one  Bide  isdone  ;  becarefal 
not  to  make  them  too  deepac*(our;  if 
you  find  they  brown  too  quickl]^  lessen 
your  fire.     When  done,  arranire  tbem 


*L   i*op.,  d  I 


little  b 


...      .   idd  the  /■nfMU. 

in  ilii-i.  jriii  l^ird  some  veal  clioptqmte 
l!iiMii.ih  uiili  ihem  when  cold.  Brown 
tiie  chop;  in  a  little  batter,  and  then 
Itim  them.  Put  into  n  stewpan  a  lew 
rafihera  nl  bacon,  cuttlnn  of  tbe  tongue. 
Alices  ol  ham,  and  a  little  baail;  lay  ia 
the  rliapf .  Cover  them  with  bacoo,  car- 

cottmBiiB'.orBtach;  cover  tbeaaoeepan; 
put  fire  on  the  lid,  and  let  them  ttew  for 
two  bouri.  When  done,  drain  and  glaae 
Uiem ;  ttialn  tlie  taoee,  ami  with  Imt 
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ladletf al  of  it,  mix  tliret  of  etpagnoh ; 
reduce,  and  paur  it  into  the  dish,  witb 
tbediopf. 

Vbal,  Chump  q/,  d  la  Daubtt.^Cut  off 
the  chump  end  of  the  loin ;  tairc  out  the 
edge  bone»  and  put  in  its  place  some 
pood  forcemeat ;  tie  it  up  tight,  and  lay 
It  in  a  stewpan  with  the  bone  that  has 
been  taken  out,  a  bunch  of  sweet  herbs » 
an  anchovy,  two  blades  of  mace,  some 
white  pepper,  and  a  pint  of  ^ood  veal 
■tock  ;  cover  the  veal  with  slices  of  fat 
bacon,  and  lay  a  sheet  of  white  paper 
over  iL  Cover  the  pan  close,  and  let  it 
•immer  for  a  couple  of  hours ;  then  take 
out  the  bacon,  and  glaze  the  veal.  Serve 
It  with  mushroom,  or  sorrel  sauce  in  the 
dish,  or  any  other  sauce  you  think  bet- 
ter. 

Vbal  Cutlett^  in  Cn»/.— Make  a  mari- 
nade with  melted  butter,  mushrooms, 
ahaiotSy  half  a  clove  of  garnc,  pepper  and 
■alt,  and  let  the  cutlets  simmer  in  this 
for  an  hour :  then  wrap  them  in  puff 

Eiste  with  all  the  seasoning ;  put  them 
1  a  deep  dish,  and  Inke  them  in  the 
oven ;  baste  with  yolks  of  eg(|S ;  make  a 
hole  in  the  middle,  into  which  pour  a 
good  clear  sauce  when  ready  to  serve. 

Veal  Cuiiett,  Marinaded. ^Ve$l  cut- 
lets marinaded,  are  done  tlie  same  as  in 
mil  former  directions  for  marinade;  or 
you  may  do  them  the  same  as  a  breast  of 
veal  marinaded,  and  serve  with  whatever 
•auce  you  approve  of. 

Veal  CuiUis^  in  Pa/ier.— Chop  up  all 
■orts  of  sweet  herbs,  season  with  pepper 
And  salt;  mix  these  with  a  little  oil,  roll 
the  cutlets  in  it  so  that  the/  msy  be  well 
covered ;  then  wrap  them  in  paper,  well 
buttered;  broil  them  slowly,  and  serve 
either  with  or  without  sauce.  Yon  may 
alto  wrap  them,  if  you  think  proper,  in 
verv  thin  slices  of  beicon. 

VxAL  Cutlet*  d  la  PrwenQale,*^lMrd 
■ome  well-shaped  cutlets  with  anchovies 
and  fl[herkins,  aad  soak  them  for  half  an 
hour  in  some  oil,  with  pepper,  and  salt: 
tie  each  cutlet  in  a  rasher  of  bacon,  and 
ftew  them  in  some  butter,  with  parsley, 
lalt,  pepper,  and  two  glasses  of  stock. 
When  done,  untie,  but  do  not  take  off 
the  bacon.  Serve  with  their  own  sauce 
reduced. 

Vbal  Cutlets^  in  Ragout,— Cvit  some 
large  cutlets  from  the  fillet ;  beat  them 
flat,  and  lard  them ;  strew  them  over 
with  pepper,  salt,  bread  crumbs,  and 
■bred  parsley;  then  make  urago4t  of 
"veal  sweetbreads  and  nushrooms:  fry 
Iba  cutlets  of  a  nice  brown  in  melted  but- 
ter; then  lay  them  in  a  dish,  and  serve 
the  rago4t  very  hot  over  them. 

Vbal  CW^It  en  RedimgQtti.^  ^Vtt- 
ptat  your  cuUett  in  the  aaiiie  manner  as 


veal  chops,  enpapHht^M  ;  but  instead  of 
wrapping  them  in  paper,  envelop  them 
with  their  seasoning  in  pieces  of  light 
paste,  and  bake  them  in  a  moderate 
oven.  When  done,  pour  veal  gravy  over, 
and  serve  the  cutlets  hot. 

Veal  Cutlets,  with  Sour  Ariice.^Let 
the  cutlets  be  cut  moderately  thick;  put 
them  into  a  saucepan,  with  just  suffi- 
cient water  to  cover  them ;  when  half 
done,  take  them  out,  and  let  them  drain 
and  cool :  make  a  thin  batter  with  eggs 
and  a  little  flour ;  set  a  frying-pan  on  the 
fire,  witli  some  lard ;  as  soon  as  It  is  hot, 
dip  the  cutlets  in  the  batter,  and  fry 
them  of  a  nice  brown ;  serve  with  sauce 
made  of  verjuice,  sslt,  and  pepper. 

Vbal  Cutlet*,  Stewed.^Cui  part  of 
the  neck  into  cutlets ;  shorten  them, 
and  fry  them  of  a  nice  brown  colour ; 
then  stew  them  in  some  good  gravy, 
thickened  with  a  little  flour,  until  tender ; 
then  add  some  ketchup,  cayenne,  salt, 
a  few  truffles,  and  morels,  and  some 
pickled  mushrooms.  Forcemeat-balls 
are  a  great  improvement. 

Veal  Cutlet*,  and  Sweet  //er6«.-*Chop 
all  sorts  of  sweet  herbs,  mushrooms,  a 
little  winter  savory,  shalots,  pepper  and 
salt,  a  spoonful  of  oil  or  butter ;  dip  the 
cutlets  in  this,  and  reduce  the  sauce  to 
make  it  stick :  then  do  them  over  with 
egg,  and  bread  crombs.'and  set  them  in 
the  oven  to  bake ;  add  a  glass  of  wliite 
wine,  and  a  little  cullis  to  the  sauce, 
skim  it  well,  and  wlien  the  cutlets  are 
done,  lay  them  on  a  dish,  and  serve 
them  to  table,  with  the  sauce  poured 
over. 

Vbal  (Fillet  tf)  in  a  /Icvotf/.— Tske 
out  the  bone  from  a  nice  large  white  fillet 
of  veal,  and  put  into  its  place  plenty  of 
good  forcemeat :  tie  It  up  well ;  put  it  on 
the  spit,  fasten  buttered  paper  over,  and 
roast  it ;  have  a  ragodt  the  same  as  for 
loin  of  veal,  with  ragwit;  cut  the  arti- 
chokes into  any  form  you  may  think  pro- 
per ;  place  tiie  veal  in  the  centre  of  the 
dish,  the  artichokes  round;  serve  the 
rago4t  round,  but  not  over,  the  veal. 

VEA^  Fillet  qf^  /TcMif/er/.— Stuff  it  with 
the  same  ingredients  as  directed  for  the 
shoulder,  and  roast  it  according  to  the 
same  directk>ns.  See  shoulder  of  veal 
roasted.    The  (at  should  be  papered. 

Veal,  Fillet qf.  Slewed.— Siuffh;  haif 
iMke  it,  with  a  little  stock  in  tlie  dish : 
then  stew  it  with  the  stock  it  was  baked 
ill,  with  some  good  gravy,  and  a  little 
Madeira;  when  done  enough,  thicken 
the  sauce  with  flour ;  add  ketchup,  cay- 
enne, a  little  salt,  and  lemon-juice ;  give 
it  a  boil,  and  serve  it  over  the  meat. 

Veal  Gristle*^  mu  HAmc.*— Cat  the 
gristles  of  any  form  you  choose;  leald. 


and  Uwfi  Oirow  Umw  lata  oejd  water : 
wfacn  quite  cold,  trim,  and  put  tfaein 
iotoaHevpaw,  withftqMulerotapiwad 
•f  aMlwd  butter:  Bflir  in  a  minuie  or 
two  ■  teUr-apoDsful  of  Oaur,  ahik«  lb« 
pan  about,  tbit  the  laUCT  nay  mix  with 
the  butter;  in  ■  little  while  addiKMk, 
ekampigiimit,  a  iawTMt  fwnw,  and  Mne 
pepper  I  let  iImm  atew  (or  two  bouia, 
tkcD  put  ia  MBC  Miiall  ontoM ;  when 
At  litter  are  done,  make  a  tiumn  w<tb 
lbs  nika  of  three  ««(■>  aad  tarve  the 
grlBUe*,  commd  with  the  oaloni  aad 


._L  GnWfcii, -„ , 

and  dream  tiie  (TwUei  u  direciMl.  <liee  i  fried  panley, 
PotUi-)  'lUe  thirty  carrun,  and  tbirtr  »'-"  "-• 
tacnipii  cut  ■■■ —  --' 


S)  VEA 

them  into  a  iliaaaii  betunea  iliMa  of 
baeoD ;  poar  a  pedit  over,  aad  atewthtm 
tor  buc  liourt,  vlien.  It  tiiey  are  tender 
etwugh  for  a  Uidiae-pia  to  peaetraa 
thesi,  airaoifa  tfaata  in  aciideonaditb, 
pattins  Into  the  ceatre,  whatever  fon 
may  think  proper. 

Vku,  MtUes,  aw  AbiV.*  —  Ptapare 
and  drew  the  ontleaa*  •»  Mane,  aad 
when  thiekenea,  plaoE  them  hi  adi«h, 
and  poiu  the  aauce  over  then.  Wbta 
quite  cold,  ontt  them  with  brand- 
crumba,  dip  tbem  fn  beaten  cma,  brrad 
them  a  aecmd  ttiK,  and  frr  iheai,  bat 


Tut>.  and  thirt 


thins),  anil  boU  tbem  acparatclT  in  a  lit- 
tle OMfmrnt  ;  aim  boil  lorty  ttntH 
onions  (w  uearofnttMaapaMible),  and 
twenty  Icttucn  ;  acald  mme  Freiieh 
beans,  and  yenog  pcM,  tahiag  care  they 
J ■ Lgj^  peence' '"~  ■-" 

d.^'Haf^- 

all  ihe  ingredieBta,  Ibhe  a  pmu  niunu 
■ould,  butter  it  weiL,  aad  eo*cr  Ihe  bot- 
tam  aa  bllow* :  trat,  a  circle  of  the 
nlieedeanate,  then  aae  of  diced  turnip*, 
within  that,  one  id  the  oaiou,  tbe  French 
beani,  and  the  yowng  peaa ;  place  tbem 
ai  cloae  racether  ai  powble.  On  ibcM 
ft  the  oilier  pieoe*  of  earn 

. .._.j,    y^ 

the  L  .      . 


t  they 


mity  look  bandume ',   cut 
Into  halve*,  and  lay  *' 

thpse,  if  inid  ctutr,  wm  lui  m  a  winu  luuii- 
dation  lor  tlia  real ;  ptace  the  srtitlFB 
oyer  diem,  ales  ci«eff,  aad  till  up  all 
apncca  with  tbe  renuunlng  TC^elablct. 
(Jovfr  tlic  mould  light,  nnd  put  it  into 
the  ^iai»anrit>r  an  hour.  In  tbe  mean 
wbiie,  take  tbe  liquor  inurliichc&ch  arti- 
cle waa  dcened,  darifj-,  (train,  and  n- 
duoe  it;  then  add  a  ipounful  o(  tedneed 
nfafftolt,  and  a  Int  of  glsM  ;  Mir  thne 
well  in.and  when  the  cAarfrnMei*  reedy, 
turn  it  out,  and  pour  ihii  taucc  oyer  ii. 
VKkhUtiitltt,  «i  JfcrMUfcfo.*— Cut  the 

Kigtlei  into  equiin  piece*,  and  put  them 
In  a  Btcwpan  on  ilicea  of  bacon  ;  cover 
Ibeni  hIso  witli  baron,  and  puur  in  a  ma- 
ritinde :  atew  ttiem  for  two  baurn  and  a 
ball ;  tlien  drain,  dip  ttaem  in  batter,  and 
try  tliem,  but  not  m  a  iiol  pan.  Serve 
with  panilfy  fried  crian. 

VrAL  Griillet,  fo^tfi.*  —  fake  the 
imtlri  from  two  breaels  of  veal,  cut 
tbem  very  cloie  to  the  rlb-bonea  ',  they 
may  eil1i<?r  be  cat  in  amnll  square  |jirec*, 
or  feft  irtHile  at  plCHUre,  only  taking 
icare  that  they  are  all  tbe  nme  iIk  ;  | 
■oaJt  and  blaocb  tbem  well,  then  put  j 


ViiL  Onttbt,  TWata  V'-'^-PMpeie 
and  Blew  tbe  gritMea  aa  ttmme,  esoept 
ttiAt  tiicy  lauit  be  moblened  with  eo«- 
SHuae  i  nHnd  of  Mode,  they  «U1  laqnire 
three  bMiia  ikewlnB.  TWfceaane  famll 
veal  heme li.iwMt-breada.eOEli's-aombi 
and  kitbiiea,  and  twelve  itnrl  ffri>»». 
all  dieHedaeparately;  draia,  and  nt 
them  into  the  tureen,  lay  ia  tba  gtiatlvB, 
and  champigaeM;  thicbea  tbe  atuoc 
(which  oi^tbt  to  be  ratber  tUn  than 
otberwlie)  witb  the  yalka  ot  feve  ena, 
and  atnin  it  Into  Ihe  taiwen. 

VuL  Oritlkt  (IWvm^^Wadi  in 
two  or  three  watan  a  good  quaattty  af 
veal  griatlea,  taicea  (roin  the  Ixeaitai 
any  Dtbcr  part;  then  lay  tfaciw  oa  a  aicie 
to  drain;  put  abttof  batter  ialoaatew- 
pan,  and  itet  It  over  a  aiow  fire,  and  aa 
aoon  aa  it  boila,  add  more  batter ;  when 
that  baa  dose  hiaatng,  put  in  tbe 
griatlea,  and  an  onion  fhied  fine,  aome 
pepper,  aall,  iweet  herbs,  abred  ftae, 
nniJ   some  Aour;  let  theae  try  a  liitle. 


Vkh.  KUney.—Tike  •  ml  Itidaey, 
chop  it  op  witb  aome  o(  tbe  tat,  iikewiae 
a  little  leek,  or  oniuo,  pepper,  and  lali ; 
rol  1  it  up  with  an  egg  into  balia,  and  fry 
tbem. 

Veil  SiMea.— Mia •omeatlepdoBlon* 
and  minced  hidaeywcll  tooeUier;  then 
fry  it  in  butter,  and  add  a  littieaMdta 
little  while  wine,  about  one  iipaonfuL, 
peppn  and  aatt,  and  Krve  with  ■  Hmma 
of  Tolka  of  three  eaga,  and  cream.  Ifyvu 
wiab  to  eer«e  it  brown,  inalead  o(  egga 
and  neam,  amke  uae  of  euUia  aauce. 
They  may  be  broiled,  and  eerved  wHb 
a  rdiahing  aauoe.  They  may  alao  be 
made  into  omeleta,  and  served  on  toaated 
braid.     Tbey  are  likewiae    very  geod 
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with  a  little  batter,  champignons  (pre- 
▼iously  dressed),  parsley,  snalots,  pep- 

£er»  salty  and  nutmeg ;  set  the  pan  ou  the 
re;  a  tevr  minutes  are  quite  sufficient 
to  do  the  mince ;  when  done,  take  it  out. 
Put  a  pinch  of  flour,  a  glass  of  white 
wine,  and  a  little  reduced  etpa^h  into 
the  pan ;  stir  it  round,  add  a  litUe  more 
butter,  pour  it  over  the  kidney,  squeeze 
in  some  lemon-juice,  and  senre. 

Vbal  Kidney  7Vmm/s.— Mince  a  roast- 
ed kidney,  mince  also  half  its  fat ;  season 
it  well  with  pepper  and  salt,  chopped 
•halots,  parsley,  and  a  small  quantity  of 
green  sweet  basil;  mix  all  together  with 
the  yolks  of  eggs,  and  lay  it  upon  slices 
of  bread  of  an  equal  thickness,  or  cut 
into  any  shape  you  please,  and  smoothed 
over  with  a  knife  dipped  in  egg ;  strew 
over  the  mince,  bread-crurobe,  put  them 
into  a  baking  dish  upon  thin  slices  of 
bacotti  and  put  them  into  the  oven; 
when  sufficiently  baked,  drain  off  the 
fat,  wipe  the  bread  with  a  linen  cloth ; 
aerve  with  a  little  gravy  under  them. 

VBA^  Knue/cle  €/,  BoiUd.  —  Break 
the  bones  that  it  may  require  less  room ; 
wash  it  well ;  put  it  mto  a  saucepan  with 
three  onions,  a  blade  or  two  of  mace,  and 
ft  few  pepper-corns :  cover  it  with  water, 
and  let  it  simmer  till  done.  You  may,  if 
you  think  proper,  boil  a  little  macaroni 
or  rice  with  it,  to  give  it  a  slight  degree 
of  thickness.  Before  it  is  served,  add 
half  a  pint  of  milk  and  cream,  and  serve 
this  either  over  the  meat,  or  separately. 

Vbal,  Knuckle  1^^  Fnedana  Stewed* 
—Fry  the  knuckle  with  onions  cut  in 
slices,  and  butter,  to  a  nkse  brown  colour; 
and  have  iu  readiness  some  peas,  let- 
tuce, onion,  and  a  cucumber  or  two,  that 
have  stewed  about  an  hour  in  a  snudl 
quantity  of  water ;  add  these  to  the  veal, 
ftnd  let  all  stew  together  till  the  meat  is 
tender.  Add  pepper,  salt,  and  a  very 
little  mint,  shrea  fine,  and  serve  the 
wlMle  together. 

VsAif  Leg  ef^  en  Starpriee^^hard  the 
vtal  with  slips  of  bacon,  and  a  little 
lemon-peel  cut  very  thin ;  make  stuffing 
the  same  as  for  a  fillet  of  veal,  only  mix 
with  it  half  a  pint  of  oysters,  chopped 
•mall,  and  stun  your  veal  with  this,  and 
p«tt  it  to  stew  with  just  sufficient  water 
to  cover  it;  let  it  stew  very  gently  till 
quite  tender ;  then  Uke  it  up ;  skim  off 
tbe  tst  from  the  liquor,  and  add  some 
lemon-juice,  some  mushroom  ketchuo, 
the  crumb  of  a  roll  grated  fine,  half  a 
pint  of  oysters,  a  pint  of  cream,  and  a  bit 
of  buttery  rolled  in  flour,  let  this  sauce 
thicken  over  the  fire,  and  serve  it  over 
the  veal ;  garnish  the  dish  with  oysters, 
dipped  in  bn(ter,  and  fried,  and  thin 
.  alMce  of  toasted  bftcon. 


VEAL^Lein  af^dla  Biehamelle.— Chop 
out  the  inner  bone  from  a  nice  white  loin 
of  veal,  and  trim  it  that  it  will  lay  smooth 
on  the  dish ;  chop  off  part  of  the  chump 
end,  and  put  it  down  to  ronst;  let  !t  be 
well  done:  have  a  becAameiie  saHce  pre- 
pared, and  a  few  minutes  before  the  veal 
IS  to  be  served,  take  it  ui»,  and  cut  a  deep 
square  hole  close  to  where  the  chump 
was  cut  off;  mince  the  lean  you  have  cut 
out  extremely  fine,  put  it  into  the  hot 
h4chamtUe  sauce,  ana  pour  it  avain  into 
the  hde ;  serve  it  to  table  with  a  well 
buttered  toast  under  the  kidney,  and 
plenty  of  gravy. 

Veal  (Loin  qO  JE^ow#<?e.*— Bone  thts 
joint,  and  trim  it  of  an  oblong  form ;  sea- 
son the  under  part  with  salt  and  pepper, 
tie  it  up,  and  put  it  Into  a  braising- pan, 
with  three  quarters  of  a  pound  of  butter, 
set  it  on  the  fire,  and  when  quite  hot, 
cover  the  pan ;  let  it  htand  on  a  slow  fire, 
turning  it  occastonslly  for  three  hours 
and  a  half.  The  joint  thns  cooked  may 
be  served  simply  as  a  remove  to  soup,  or 
glased,  or  cold,  with  a  jelly  round  it. 

Vkal  {Loin  qf),  with  /2ff^^.— Pre- 
pare the  loin  tlie  same  as  with  hScfM" 
melle,  only  take  particular  care  that  it 
is  not  roasted  of  too  high  a  colour;  pre- 
pare a  ragodt  nwde  with  truffles,  mush- 
rooms, cock's-combs,  livers,  &c.  &c., 
artichoke  bottomi*,  well  stewed;  lay 
your  veal  in  the  centre  of  the  dish,  place 
the  articiiokes  round,  and  pour  the  ra' 
godt  round  and  over  the  artichoke ; 
serve  it  to  table. 

Veal  {Loin  qf)  Ro&tted.^SfM  the 
loin,  roast  and  baste  it  with  butter ;  place 
under  it  a  dish  with  some  vinegar,  a  lit- 
tle sage,  rosemary  and  thyme;  let  tha 
pravy  drop  into  this  dish ;  when  the  veal 
IS  done,  take  it  up,  make  the  herbs  and 
gravy  hot,  and  pour  it  into  the  dish  with 
the  meat* 

Veal  (Loin  of)  Roatted.-^The  fat  of 
the  loin  must  be  papered ;  roast  it  the 
same  as  the  fillet. 

Veal  (NecA  of)  ^ot'M.— Chop  off  the 
chine  bone  from  a  fine  white  neck  of 
veal,  sprinkle  it  with  flour,  put  it  in  cold 
water,  boil  it  very  gently,  Uking  care  to 
skim  It  well ;  when  done,  serve  it  with 
parsley  and  butter,  oyster  sauce,  or  gar- 
nvhed.with  tongue  or  ham. 

Veal  (Neek  if)dla  rV^Ne.*— Tiike  a 
handsome  shaped  neck  of  veal,  bone  and 
cut  out  all  the  sinews,  soak  it  in  milk  for 
four  and  twenty  hours ;  then  take  it  out, 
dry  it  well,  sprinkle  it  with  salt,  and  a 
small  quantity  of  grated  nutmeg,  fissten 
it  to  the  spit,  and  roast  it  for  two  hoare 
and  a  half,  basting  it  with  hSchamelk. 
When  done,  pnt  a  bit  of  glass,  a  litUa 
pepper  and  nutmeg  to  the  UckameUeg 
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stir  tbera  together,  pour  the  lance  »toa 
di»h,  Aiid  (terve  the  neck  of  veal  in  it. 

Veal  (Neck  ^)  in  Jel^.*—  Take  a 
equare>cut  neck  of  veal,  and  having  boned 
it,  lard  it  regularly  with  udder,  tongue, 
d  i'ecarktl€^  and  very  black  trumei{ 
wrap  in  slices  of  bacon,  and  tie  it  up ;  put 
the  joint  inio  a  braisinf-pan  with  rem- 
nants of  %'eal  and  poultry,  a  bouquet ^  two 
carn'tn,  two  onion%  two  cloves, a  glaies  of 
brandy,  half  a  glass  of  Madeira  wine,  and 
t^o  ladlesful  of  jelly ;  set  the  paa  on  tlie 
fire;  when  the  liquor  boils,  skim  it, 
covrr  the  whole  with  a  buttered  paper, 
and  clu8C  the  braising-pan  ;  set  it  on  a 
stove,  with  fire  on  the  lid ;  krepthe  beat 
moderate  and  equal  for  two  hours  and  a 
half.  When  done,  put  the  meat  under 
pressure,  and  when  cold,  trim  and  glase 
It.  Lay  it  on  a  dish :  serve  it  with  the 
jelly,  and  a  nut^nnmite. 

Veal  {Neck  of)  am  Ssnr/ter.*— Lard 
a  good  shaped  neck  of  veal  at  usual,  and 
marinade  it  in  two  glasses  of  vinegar, 
with  oiilonH,  bay-leaf,  Hage,  coriander, 
pepper  and  8;iU;  place  it  over  hot  aalies 
for  two  hours,  and  then  roast  lt»  using 
the  marinade  to  ba^te  itt 

Veal  ( Neck  ^)  Slewed- — Season  some 
slices  of  bacon  with  pepper,  salt,  shalotis 
and  spices;  lard  a  breast  of  veal  with 
these,  and  let  it  simmer  until  tender  in 
three  pints  of  stock,  two  onions,  a  bay- 
leaf,  and  a  little  brandy;  when  done,  lay 
tlie  meat  in  a  dish,  skim  off  the  fat  from 
tlie  liquor,  nnd  pour  it  over  the  vea). 

Veal  (AW)  en  Ballottme.*  —  Season 
some  Unions  with  salt,  pi'pper,  the  four 
spices,  shred  parsley  and  scallions, 
tliyme,  and  b:ty-leaf;  lard  with  this  a 
NOf>  of  veal,  and  then  put  it  into  a  stew- 
pan  wiiii  half  a  pound  of  butter,  add 
pepper  and  salt,  set  it  on  the  fire  for 
tlu-ee  quarters  of  an  hour,  without  letting 
it  take  colour ;  then  put  the  veal  in  a 
dish ;  leave  the  pan  on  the  fire  that  the 
butter  may  oil,  when  add  a  quarter  of  a 
pound  of  grated  baron,  the  same  of  oil, 
and  a  dessert  spoonful  of  shalots.  chop- 
ped; fry  them  a  littk^«  then  put  in  a  docen 
chatnpignons,  daipped,  a  spoonful  of 
shred  parsley,  sesKoned  with  pepper  and 
nutmeg;  wlHsn  they  are  all  done,  pour 
them  o\'er  the  veal.  As  soon  as  cold, 
lake  nix  sheets  of  paper,  oil  thera  well, 
lay  thin  slices  of  bacon  over  the  meat, 
and  then  wrap  it  in  a  slieet  of  naper, 
with  all  its  seasoning,  fold  a  second  over 
that,  f  tided  the  re  verve  way,  then  again 
another,  and  so  on  till  all  the  paper  is 
used ;  take  care  that  the  ends  are  quite 
secure,  and  that  it  is  Nded  of  a  nice 
shape ;  then  tie  it  up,  place  it  on  a  grid- 
iron, over  a  Mow  fire,  minding  the  paper 
does  not  burn :  do  it  for  an  hour,  untie 


the  paper,  and  aerve  it;  if  the  outer pih 
per  should  be  eohinred  in  the  least  ^ 
gnv,  take  it  off. 

Veal  {Noijt  of)  d  la  Oem-tf&rme.*^ 
Lard  a  i»eur  el  veal  with  fat  baeon,  and 
tonaue  d  /'^e«rte/#,  and  then  aoak  it  for 
twelve  hours  in  oil,  with  a  alic«Mi  ooisn, 
parsley,  thyme,  garlic,  a  bay-lea^  pep* 
per  ana  salt ;  after  which  wnp  it  in  a 
sheet  of  paper,  with  ail  the  marinade f 
fold  two  more  slieets  of  paper  over  it, 
fa»ten  the  noi»  to  a  suit,  and  roast  it  I 
remove  the  papers  when  the  msat  is 
nearly  done,  tliat  it  may  brown ;  glan 
it  lightly,  and  serve  it  with  a  potmwio* 
The  pmer  should  be  well  oiled  befort 
the  veal  is  wrapped  in  it. 

Veal  (Nout  V)  SmuiSt^  —  Havinf 
taken  off  the  skin,  cut  a  usu*  of  veal  inl» 
lound  pieces,  the  idse  and  thickneasef  a 
dollar,  beat  each  piece  with  the  backaf 
a  knife,  lay  titem  neatly  in  a  tsosingpaa, 
and  poor  over  them  three  quarters  afa 
pound  of  melted  butter,  with  shred  para* 
ley,  scallions,  pepper  and  salt;  aet  dM 
pan  on  tlie  fire,  and  the  ■oroent  the 
pieces  of  veal  are  hot  on  one  aide,  twa 
them  over^  and  heat  the  other :  five  Mi- 
nutes is  quite  oufficient  to  do  tbeas ;  Chen 
lay  then:  on  a  dish  and  knep  them  ktH ; 
reduce  rather  more  nekmie  than  osnal, 
add  to  it  the  gravy  from  the  pan,  and  a 
limtom  of  tsro  eggs;  strain  this  sanct 
over  the  pieces  and  serve. 

Veal  (Noix  ^}  em  Swr^rMe.*— Take  ■ 
well  shaped  motx,  lard  tlie  upper  part 
with  fine  lardons,  and  the  under  part 
with  larger  ones,  all  well  seasoned  with 
salt  and  pepper ;  line  a  braising  pan  with 
rashers  of  bacon  and  slices  of  veal ;  add 
two  carrots,  lour  onions,  one  stuck  with 
c4oves,  a  bny*leaf,  salt,  a  buneh  of  naia- 
Icy  and  Bcallions ;  lay  in  ytmr  veal,  so* 
ver  the  udder  only  with  slices  of  bacon, 
put  a  round  piece  of  buttered  paper  over 
the  whole,  and  braise  the  not jp  as  osaal, 
and  then  let  it  cool.  When  cold,  cutout 
a  piece  of  the  meat  of  an  oval  shape, 
through  wliicli  take  out  great  part  of  the 
meat,  leaving  it  at  the  bottom  a  aofflcieat 
thickness  that  it  will  contain  a  rmgodi 
securely.  Cut  a  slice  from  the  piece  first 
taken  out,  rut  the  rest  into  dice,  and  do 
the  same  with  some  cliampignons,  and 

Eut  both  into  ^cAtfine/i^.  Make  the Mto 
ot  again,  then  drain  and  glase  it ;  put 
the  mince  into  the  bole,  lay  thesliee  over 
it,  glaze  that  rI«o,  ana  serve  it ;  poor 
some  espit/fnote  tmvailUe  into  the  diili* 
Veal  {Smalt  Noix  of)*  —  Take  fmi 
the  shoulder  of  veal  fifteen  small  Hstjr; 
take  off  all  tlie  akin  and  trim  them ;  nm 
these  on  three  skewers,  marinade  them 
in  some  oil,  wiCh  a  sliced  onkm,  parsley, 
I  pepper  and  salt,  for  half  aa  Mrs   ' 
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fasten  them  to  «  »pit,  find  nnut  them 
befme  «  lanre  fire;  glaze  and  terre 
with  a  clear  aspic,  or  a  jnrr^e  of  any  kind 
yon  Kke. 

Veal  (ShmtUerttf)  Oalantine^^Tnke 
a  bandaomely  cut  Bhould^r  of  veal  and 
bone  it;  cut  About  a  pound  of  meat  from 
the  thickest  paiU,  mince  it  togetlier 
with  an  equal  quantity  of  bncou,  mix 
them  well  with  the  yolkd  of  f'lur  e^g^, 
ahred  parnley,  Mlr,andiipice8,Knd  aprrad 
the/iirpF,  about  an  inch  thick,  orvr  the 
whole  joint;  lay  on  it  «ome  tardtms, 
truffle*,  tongue  d  Cecartate^  cirrots,  and 
an  omelet,  coloured  green  with  npinarh 
eaiience,  all  cut  in  larrfons  ;  cover  tliene 
with  another  lavcr  of  fttrce^  place  mnre 
of  the  Ittrthntt  See.  and  then  a  third l-tyor 
oi/aree\  roll  up  the  shoulder,  otrcfuliy 
■ecurinp  the  endi«;  lay  ranhera  of  bncon 
round  it,  wrap  it  in  a  cloih  and  tie  it 
tight.  Line  abraieing  pan  with  .nlicen of 
bacon,  put  in  the  galantine,  with  two 
calf '«  feet,  the  bone  of  the  shouldiT,  six 
carrots,  eight  or  ten  oninns,  one  stuck 
with  fbnr  cloven,  four  bay-Ieavef ,  a  little 
thyme,  a  lar^e  bunch  of  parsley  and  Kcal- 
lions ;  pour  in  some  stock,  and  cover  the 
p\n ;  itet  it  on  the  fire,  and  leave  it  for 
three  hours,  Li^  which  time  the  shoulder 
will  be  Hufficiently  done;  take  it  out, 
pressing'  it  gently  that  all  the  gravy  may 
run  from  it,  and  then  let  it  cool.  Break 
ta'O  eggs  into  a  stewpan,  l>eat  them  well, 
strain  the  liquor,  and  nour  it  to  them, 
adrringall  tlie  time,  that  they  may  be 
tiioioughly  blended;  add  a  bay-leaf,  a 
little  thyme,  and  parsley,  salt,  pepner, 
and  spicet* ;  aet  it  on  the  fire,  and  when 
It  begins  io  boil,  remove  it  to  the  side  ; 
cover  the  Kiewpan,  and  put  hi>t  ashes  on 
the  top,  und  leave  it  to  lioil  rluvrly  for 
half  an  hour,  wlien  >train  it  gently 
through  a  fine  cloth,  btit  do n^t  pic^K  it ; 
wlien  cold  it  will  be  r|uitc  a  jeliy.  Place 
the  galantine  on  a  diKh,  trim  and  glaie 
jr,  and  Hurround  it  with  the  jelly. 

Veal  {Shotibirrnf)nujrP*ittet  Racinet.* 
—The  sloulder  is  lioneil,  and  larticd  in- 
side with  bacon,  ttesHoned  irith  ^hred 
parsley,  thyme,  bny-kaf,  pepper,  wilt, 
and  spicex;  it  is  tlicn  lolled.  and  tied  up 
like  ine  galantine,  dresned  in  the  same 
w  ly.  f  t  is  nerved  li«t,  with  petiiet  racinet 
round  it.    (See  Roofs.) 

Veal  (SHouHrr  of)  H'Msird.  —  Cut  off 
tlie  knurkle  for  a  itew  or  gravy,  stuff 
the  shoulder  with  the  following  ingre- 
dientH  :^Rome  suet,  chi>pped  fine,  pars- 
ley and  sweet  herbM,  shred  fine,  bread- 
cmmbs,  and  grated  lemon-perl,  pepper, 
salt,  nutmeg,  and  yolk  of  egg  ;  whilnt 
roasting,  fli>ur  and  liaste  it ;  veal  lequires 
bring  mere  done  than  beef. 
Vbal  fiwMlkvttIf .— They  are  of  them- 


selves, generally  considered  very  insipid, 
and  ai-e,  therefore,  ui<u»lly  i^erved  with  a 
sharp  relishing  sauce,  in  whatever  man- 
ner they  are  dressed,  and  commonly 
take  their  name  from  the  sauce  with 
which  they  are  served.  Pftrtirular  care 
should  be  t^iken  to  braise  them  tender 
and  white. 

Veal  Sn^cethreatft  d  VAnglahe.*-^ 
Take  six  veal  pwcetbreads  (three  of  each 
port)  Hcaldf  and  then  dress  them  in  a 
half  glaie,  in  which  let  them  cool ;  have 
ready  the  yolks  of  four  eggs,  beaien  with 
a  quarter  of  a  pound  of  butter,  to  the 
conaibtenceof a  thick  cream;  diain  the 
sweetbreads,  soak  them  in  it,  and  then 
roll  them  in  grated  bread;  repeat  this 
operation,  and  either  broil  or  bake  them. 

Veal  SweetbremU  (yftelets  o/).*  — 
When  the  sweetbreads  are  scalded,  cut 
them  into  oblong  pieces,  all  the  same 
size,  and  put  them  into  an  atefet  sauce ; 
cut  also  a  calf's  udder  in  the  same  man- 
ner, but  very  thin;  put  these,  alter- 
nately, on  skewers ;  dip  them  in  beaten 
egg,  and  hroil  them.  Servo  with  a  to- 
mata,  or  Italienne  sauce. 

VcAL  Sweetbreads  d  la  Bechantelle.-^ 
nianrh  two  thr<  atKweetbrends,  ar.d  then 
let  them  stew  for  fifteen  minutes  in  s«tme 
g(K)d  brai*«c ;  tike  them  out,  und  let  them 
cool;  then  trim  them  neatly  round, and 
cut  them  in  rather  thin  slices,  put  them 
into  some  good  bfchameUe  sauce  ;  a  few 
mushrooms  is  a  very  great  improvement; 
make  the  whole  very  hot,  and  serve. 

Vfal  Sweefbreotl  Boudin.*  —  Tl  e 
Kweetbrehds  being  scalded,  cut  them  into 
pieces  as  h\f  as  nuts,  and  mix  with  them 
ptirk  ar.d  l)eef,  rhopped  small,  vhred  tar- 
nitron  and  Hcallion*,  godiveau,  bread, 
hniled  in  milk,  and  beaten  with  yolks  of 
egg",  H^a-on  the  whole  with  salt,  pepper, 
and  cp*ce>*.  Sonkstmie  piires  cf  caul  in 
warm  wutrr  to  soften  th«'m,  f>pread 
thf'm  open  on  the  table,  and  fill  them 
with  the  above  menti  r-ed  mixture  ;  roll 
'h<'m  up  in  wliate\'er  shape  and  s<ze  you 
please,  eo  ik  them  in  a  Dutch  ovcu,  and 
M!rve  them  crisp. 

\'eal  Street breadi  em  Caisse.* — Make 
thiee  paper  cases,  each  suiririently  large 
to  contain  a  sweetbread ;  take  three 
sweetbreads,  scald,  and  then  dress  them 
in  an  utetrt  sauce ;  when  done,  and  cold, 
|)u;  them  into  the  eaves,  previously  rub- 
bed with  oil ;  add  a  spotmful  of  espafptofe 
t't  the  Muee  ;  mix  them  well  together, 
and  titei.  pour  it  into  the  cases;  cover  the 
sweethieads  with  a  few  finely  grated  dry 
cruml»s,  adda  few  dropM  of  melted  butter, 
and  bake  fi>r  half  an  hour;  let  them  be 
nicely  browned  and  serve. 

Veal  Swet  threads  with  Cheete,*  —Fry 
some  imall  onions  in  a  little  butter,  and 
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then  put  in  the  iveetbreiids,  and  half  a 
glass  of  good  stock.  Cut  some  Oruy^re 
cheese  into  thin  slices,  lay  them  on  a 
dish,  and  pour  on  tliem  a  little  veal 
gravy,  previously  mixed  with  the  yollcs 
of  two  eggs ;  place  the  dish  over  a  mode- 
rate fire,  that  the  cheese  majr  dissolve 
gradually,  and  when  the  gratin  is  formed, 
pour  on  it  tlie  sweetbreads  with  their 
tiuce,  brown  it  witli  the  salamander,  and 
serve  very  hot. 

Veal  Sweetbreads  {CoquilleMM)*  — 
Cut  a  tliroat  sweetbread  and  some 
champignons  intb  bits  like  farthings: 
put  two  large  ladlesful  of  allemande.  and 
a  bit  of  glaze  into  a  saucepan ;  when  it 
boils,  put  in  the  sueetbreads.  and  cham- 
pignuns,  some  butter,  parsley,  and  le- 
mon-juice; give  them  a  boil,  and  then 
put  the  preparation  into  scallop  shells, 
cover  them  with  grated  bread,  and  Par- 
mesan cheese,  and  brown  them  in  a 
Dutch  oven. 

Veal  Sweetbreads  with  C«///#.— Well 
scald  tlie  sweetbreads,  and  trim  them, 
put  them  into  a  stewpan,  with  a  small 
quantity  of  good  conwmmi^  a  bunch  of 
parsley,  a  clove  of  garlic,  two  spoonsful  of 
spices,  a  glass  of  white  wine,  a  slice  of 
bam,  pepper,  and  salt ;  when  they  are 
done,  skim  the  sauce,  sift  it  through  a 
•ieve,  and  reduce  it  to  a  moderate  consis- 
tence, adding  a  small  quantity  of  parsley 
chopped  fine,  a  squeeze  of  lemon-juice, 
and  serve  it  over  the  sweetbreads.  The 
lemon -puice  must  be  omitted  if  tlie  wine 
makes  It  sufficiently  sharp  or  relishing, 
which  is  the  ca«e  for  some  palates. 

Veal  Sweetbread  d  la  Duchesse. — 
Scnld  it,  then  lurd  it ;  put  into  the  middle 
a  little  farce  called  salpicon,  made  with 
mushrooms,  truffles,  or  fat  liver ;  sew  it 
up,  and  boil  it  in  good  veal  stock ;  reduce 
the  sauce  to  a  glaze,  and  serve  with  a 
wine  sauce,  orange,  or  any  other.  It  is 
also  ser\'cd  with  any  sort  of  stewed 
greens,  glazed  like  a  vea.\  fricandeau. 

Veal  Stveetbreads  Fried.— Cut  them 
in  long  slices,  and  with  a  feather  do  them 
aJI  over  with  yolk  of  egg ;  make  a  season- 
ing of  pepper,  salt,  and  grated  bread ;  do 
them  over  with  this,  and  fry  them  in 
butter;  serve  with  butter  sauce,  with  a 
little  ketchup  mixed  in,  or  with  gravy,  or 
lemon-sauce. 

Veal  Sweetbreads  (Garniture  of)* — 
Scald  the  sweetbreads,  and  put  them  into 
a  stewpan  on  two  rashers  of  bacon,  lay 
another  over  them,  add  a  little  clarified 
butter,  carrots,  onions,  bay-leaf,  two 
cloves,  and  a  sufficient  quantity  of  stock 
to  cover  the  whole;  put  in  some  salt, 
and  stew  the  sweetbreads  for  three  quar- 
ters of  an  hour.  When  done,  cut  them 
in  pieces  to  use  when  directed. 


Veal  Sweetbreads  GtaeisJ^^TsSu  tb« 
whitest,  roundest,  and  moat  fleshy  aweet* 
breads,  soak  them  well  in  warm  water, 
then  blanch  them  in  nearly  boiling  water; 
take  them  out,  drain,  and  lard  them.  Lsy 
in  a  stewpan  some  rashers  of  bacon,  slices 
of  veal,  carrots,  onions,  two  clofes,  and 
two  bay-leaves ;  put  in  tlie  sweetbresds, 
with  half  a  spoonful  of  stock  only;  cofer 
them  with  a  round  of  buttered  paper,  and 
braise  them  for  three  quarters  of  an  boor. 
Take  care  they  do  not  take  colour.  Serve 
with  a  puree  of  endive,  or  any  other  arti- 
cle of  the  same  kind. 

Veal  Sweetbreads  like  Hedgekan^^ 
Scald  the  sweetbreads,  and  lard  tnen 
with  ham,  and  truffles,  cut  in  small  lar- 
dons,  and  fried  for  a  short  time  in  butter 
(lard  them  so  that  the  laidons  may  sUdc 
out  a  little  to  give  the  appearance  oC 
bristle«}:  simmer  the  sweetbread  thus 
larded  in  the  same  butter  the  lardons 
were  fried  in,  with  stock,  a  glass  of  white 
wine,  seasoned  with  a  little  salt,  and  pep- 
per; when  done,  skim  and  strain  tne 
sauce,  add  a  little  cullis,  and  serve  thb 
over  the  sweetbreads. 

Veal  Sweetbreads  X«anleii#.  —  PsiboU 
two  or  three  sweetbreads j  when  tliey  sre 
cold,  lard  them  down  the  middle  with 
little  bits  of  bacon,  on  each  side  with  bits 
of  lemon-peel,  and  beyond  that,  vlth  s 
little  pickled  cttcumber  cut  verysmaU; 
stew  them  gently  in  cullis  or  rich  invy, 
thickened  with  a  little  flour^  add  mush- 
room powder,  cayenne,  salt,  if  necessary, 
and  a  little  lemon-juice. 

Veal  Suceetbread  Pie,  —  (See  Sweet* 
bread  under  the  letter  8.) 

Veal  Sweetbreads  Roasted,-— Trim  off 
the  tough  part,  and  blanch  for  three 
minutes  in  a  stewpan  of  water,  with  a 
little  salt,  three  heart  sweetbreads,  then 
take  them  out^  and  put  them  into  a  basis 
of  cold  water  till  cool ;  have  an  egg  beat 
up  in  a  dish,  tome  bread  crumbs,  and 
cfarified  butter,  run  a  skewer  through 
the  sweetbreads,  and  fasten  them  on  the 
*pit;  egg  them  all  over,  shake  some 
bread  crumbs  over,  then  sprinkle  clarifi- 
ed butter  over,  and  then  bread  crumbs 
again ;  put  them  down  to  roast  aaain  for 
a  quarter  of  an  hour,  then  take  them  off 
the  skewer,  and  serve  them  on  a  dish 
over  a  little  butter  sauce,  mixed  with  a 
spoonful  of  gravy,  a  Rmall  bit  of  glase. 
and  a  squeeze  of  lemon-juice;  let  It  be 
hot,  but  not  boiling,  and  thoroughly  well 
mixed  before  It  is  served  under  the  sweet- 
breads. 

Veal  Sweetbreads  {Saut^  qO**— Pre- 
pare scald,  and  dr«tin  the  sweetbreads  ; 
when  co!d.  cut  them  Into  slices  about  half 
an  inch  thick;  put  some  claiifipd  butter 
into  a  tossing- pan,  season  the  slices  with 


VEG 


<4 


pipper  Kai  Mil,  1st  tbem  In  the  pun, 
pouT  more  buUer  orer  them,  and  lel  ibe 
pan  on  k  hot  atove  ;  when  ana  tide  ia 
done,  turn  them ;  they  reqaire  >  very 
•hort  time  to  dreia  them.  Serve  tbem 
with  an  ilalieime. 

VeaL  Sweelinadt  in  Strv  —  Parboil 
tbem,  and  alew  thrm  In  a  white  gravv  ; 
add  crenm,  flour,  butter,  nutmi'g,  salt, 
and  wliite  pepper. 

Veil,  SuitttbreadttinIA  Sieeel  Herbi.— 
BraiM  tbem  the  same  lu  with  cullii  uucr. 
or  mucb  in  (he  ume  manner;  take  all 
■oru  of  iweet  herb*  finely  chopped,  or 
any  one  or  two  In  particular,  and  alminer 
them  for  tome  time  in  good  ciillis,  and 
aervciipon  the  braiied  aweetbreadi.citliet 

Veii,  Triidont  d  la  Provmcale  *—CaX 
your  tendons  into  acnllops,  scald  and 
preu  them  ;  when  cold,  put  them  Into  a 
toaaipfr-pan,  with  ■  hill  glue  ;  take  rare 
that  the   glue  carer*   tl;em  entirely  ; 

Elace  the  tendoiiaon  a  diih,  en  counm 


Id* 


It  them 


id  fry  then 


wiin  a  very  llltie  garliCj  m   some  on  j 
drain  the  onion,  aimmer  it  in  a  spoonlui 

of  opnunele,  with  a  Utile  Tinegur  and 
alltiiiice :  pour  thia  aver  the  lendoni,  and 

VERETABLES.  — VegttablM  ahould 
be  (lathered  [r«h,  picked  clean^  trimmed 
or  pared  neatly,  and  waahed  in  aeveral 


%\it  ol  an  (iTal  mould  with  raahera  ot 
liamn;  then  Hlnpright allcrnatelr, allpa 
cf  turnipa,  carniti,  pickled  eucumbera, 
:ind  celery,  and  asparaHua  lieadi.  Lays 
riiroenrat  aljthe  bottom  of  the  mould,  and 
iDJnd  t)ie  in«ide  nf  the  vegetablea;  fill 


.,  waah  it  over  Kith 


i  /'i>.— Cutielery  headatwo 

■'...:.' mt.  articliiike  boEloma  cut 

leadi  of    brocoli,    beads  ol  fine    aipa- 

agUB,  and  any  othtr  vegelable  ) 

*•■-> .    tt'«hiillihei.«veii_. 


nuiai 


iloplentyuf  b 
antT' drained 


boiling 


the  n 


!.  If  01 


r  boiled 


they  are  lufiidently 

titev  Loae  IhcircriBpnpAvanu  urHi^iy. 

VnicTjiBLKsCfhiAq/').— Wash  a  disli 
wi'.h  white  u[  raw  rgg,  then  make  four 
divialoiia  in  It  with  fried  bread,  and  pui 
alternately  into  eaih  dlnislon  the  f.illon- 
Ing  Te^Ptnbles:  aplnnrb,  lumipt 


cauliflonc 


andfmall 

or  heada  a(  brocoli,  nil  pre- 

,   ..    ;ed  in  a  lillle  culJit  i  when 

put  mto  llje  disli,  let  aa  miitb  iif  Ihr 
cucnre  as  poeiihle  sdtiere  to  iliem.  Yol< 
may,  if  yoii  pic aae,  instead  ofmuklng  the 
divisiona  of  fried  bread,  make  them  ol 
muhcd  p  ta'ota  and  vaUiBoTemis  miicb 
toother,  nnd  put  on  ibe  diali  in  as  many 
dlfisionnat  you  pleaae;  afterward*  b:ikca 
till  o(  a  nice  colour,  and  served  to  tnblf 
with  any  kind  of  slewed  vcgeublea  lou 


nn  ttHuIrd  bread,  with  plain  butter  in 
tnat. 
VcoETABU*  n*  a  AfoaU.— Llue  the  1 


r.hink  proper.  Wuh  all  tbeae  veifctnllea 
iharoufihly  clean  1  then  boil 
L'atety  in  juat  sufficient  waler  to  cover 
theq^  and  aa  Ihcy  itrt  lender,  slrdln  the 
liquor  into  one  aicwpan,  and  put  the 
reKsiablea  into  anolbcr.  Then  udd  lo 
ibeir  estence  hall  a  pint  of  strong  coa- 
touiMF  ;  thirken  ii  with  dour,  and  seaaan 
«ith  cayenne,  salt,  and  lemon-juice ;  boil 
It  lor  ton  minutes,  and  theti  itiain  it  10 
Ihc  veHet*ble«,  and  let  tlicm  simmer 
!ier.  Serve  ihem  in  a  ralaed  pie 
,  or  ins  nie-disb,  with  araiied  crust 
baked  round  11. 
Veoetjbie«  lo  Prrnrt*  for  the  IVin- 
CT.  —  Piencb  beaoa  must  be  pirked 
young,  and  a  layer  <rf  Iheni  put  three 
incho*  deep  Into  a  small  wovdcn  keg  S 
rinkte  thrm  over  with  salt,  and  then 
It  anothtr  layer  of  lieanf,  and   ttrcw 


It  will  gc 


with  a  plan 


eo( 


....  ipieide  will  ei 
rom  the  salt  and  Lrana;  wtien  witit'd 
ur  use,  nit.  »ak,  and  boil  tbem  the  same 
IS  though  tliey  Here  fieih. 

Keep  carrola.  pamnipa,  and  beel-reoli, 
n  Uyert  of  dry  rand,  and  do  not  clean 
>ither  them,  or  potatoes,  Tram  tlie  e.lith 
:hni  remain  a  about  them. 

iilore  onwns  should  be  kept  bang  up  in 

Cut  parsley  quite  rlofe  to  the  stalkf. 


It  in  . 


Jrdryit 


upon  tins. 

t  bottoms  be  dried  six*  li', 
and  kept  in  paper  bsgi  1  keep  trullles, 
morrla,  temon-peel,  &g.,  in  a  very  dry 

You  may  keep  Mnall  cloie  cabbages 


VKN  (* 

mkny  weeks,  by  liT'ing  tlieia,  brfore  the 
fruit  KU  in,  on  n  atone  floor,  itbich  will 
blanch,  and  miikc  tbem  TcryfiiH. 

VioETAFLE  Smv-  — Peel  and  cut  Into 
■llces  tix  imrtt  onionB,  >ix  carrots,  and 
Ibar  tamiixi  fry  thrmin  balfa  pound  ot 
batter,  and  pour  on  tfacm  four  quarta  ol 
faoilini  Bt<ick,  tl>m  add  to  these  a  crnat 
ol  bread  toanted  u  brown  and  ax  hard  as 

Caible,  (but  be  zarerul  that  it  a  not 
nt),  (onK  celEry,  nreetherba,  white 
pepper,  and  Bntt ;  and  let  tlie  wbm  atew 
gently  tor  four  bourl,  Iben  strain  it 
thmugh  a  coarae  cloth  -,  have  ready, 
aliced  carrol,  celery,  and  ■  tittle  nutmeg, 


add  II: 


.diet 


ketchL, 
VELOUTE.'— Take  llie  euUingiand 

remstnsol  any  joints  of  veal  and  fowl  yoa 
may  fatve  in  the  botiie,  ol  wbleh  take 
four  pOHnda,  and  put  into  a  large  atew- 
pan,  with  aome cnrrots,  onions,  parsley, 
•calllonii,  tliree  liay-leaTes,  three  cloves, 
andn  ladlelul  o[atock(putyonrstewpan 
on  afierce  Sre,  akhnitweM.snd  takeare 
tbal  the  meat  rloes  not  stick ;  when  suSi' 
ctently  reduced,  add  as  muchatorkaawill 
nearlyfillthe!teiiFpai>><Bltit<'el!:  give  it 
aboil,  ekim  it,  and  then  pat  it  on  the  aide 
•••'-■'---  --' rtwo  hoars)  after 


I  it  liimugh  s  tammy.  Make 
r.  stir  into  il  far  ten  minutes 
pignuna,  then  pour  on  It,  a 
imi*,  the  above  liguor;  let  it 


-  .-    - e least ojlour- 

«d.  as,  iho  whiter  it  is  the  belter. 
The  eeleutf  Imoaillfe  is  done  in  the 
'le  etpaftioU 
'lie  choice 
—  d  by  iheai 
,  nhen  the 
young,  Icoka  thick,  clear,  and  close;  as 
tt  brifina  to  change  first  towards  the 
baunchCF,  run  a  knife  into  that  part ;  i( 
tainted  you  will  perceive  ■  rank  smelt, 
and  it  will  have  a  green  or  blackish  ap- 
pearance. 

If  jou  wIbIi  to  preserve  it,  you  may  by 
careful  managenient  and  watching,  keep 
tttoralortii^Hhtbytliefollowi  '     ' 


4)  TBN 

fry  il :  put  mme  gnry  hits  a  iteviMi, 
with  B.  iFltle  flnur,  red  wine,  curTant-}el> 
ly,  and  Hiiitl>^  leinon-Jake  ;  boil  thr« 
tPuretlier  ;  jiut  in  ilie  venlHnl,  let  It  beat, 

Vembon  i«  hllapi.  —  'Cnt  part  <tf  • 
tiniiiicli  f\  venl^Qti  lotu  collops,  whkh 
lieat  Willi  the  b^ick  ol  a  knife,  and  laii 
tlicm  niih  >im«1l  krdons;  shred  mmt 
thtme,  roKHinary,  partley,  apinacb,  and 
other  Ki-cet  herln  i  mix  then  with  suet 
chnppprf  fiiip.  «Hlr,  pepper,  dorea,  nat> 
mPK.  n^d  llie  yolkaofesusi  apread  tbit 
/iirr^oriT  thr  coddps,  roll  them  Qp,  tie 
thrill  round,  and  mantbent ;  plai-cadiah 
under  them  to  receive  the  gcavy,  pour 
r]wi  into  it,  and  wben  theeollapa  are 
nentlydnne.  put  the  dWi  on  hot  aahes, 
wTth  gtntrd  bread,  vincsar,  dnnanum, 
and  a  little  xugnr;  stir  Uiera  tocetbet, 
itdd  a  Inilli-ful  of  clarified  butter,  pat  la 
the  I'ull'iiia  of  venison,  and  aene  vny 
IkiI.  o'lii  H  oauci'  made  as  fOllowi :  lake 
of  rliu-pi.  ivntrr.  and  vineitar,  ■  glan 
each  ;  put  inio  ilipn  an  onion  (tudt  with 
cloiTti.  two  i:r  tliree  ancliorfe^,  a  spoon- 
tut  nl  salt,  ihe  unme  ol  pepper,  and  of 
clove*  iilfo ;  Klve  Ihe  whole  a  boil,  and 
thfn        ■    ■ 


Vnn, 


IN  Half, f/.— Warm  it  in  its  own 
gravy  ;  if  there  in  no  fat  left,  Uke  soma 
■lion  of  mutton  [.a,  set  it  on  the  Hrewitb 
a  little  pnrt  ivii^i'  and  sugar,  and  let  II 
aiiamcr  lili  dry  :  i  lien  add  it  la  the  baih. 
VcNfsON  Hm/...'.*— Take  some  ancho- 
vies, boil  thtw  lill  ibey  are  dinaolved, 
then  Hdd  some  oi.=ter«  with  tbeir  liq nor, 
a  Mule  milk,  nonir  red  wine,  uid  a  lllile 
ketchup  ;  put  in  your  venlaon,  let  it 
warm  in  iht:',  hui  do  not  let  It  bnil,  sr.d 
nerve  it  ivitli  fried  aippets,  and  the  sauce 

Venison  Patln,  to  **  tercrd  Hoi.— 
Bnne  a  bn-iut  of  venison,  beat  it  fiat,  cut 
it  in  Inr^e  plecri',  seuon  it  thorouihly. 
and  iay  it  in  a  (lone  jar,  and  poor  over  It 
Bi  me  iimwn  bcrl-(!i»»yi  lay  tfie  boneson 
Ihe  top,  then  put  ihe  jar  in  a  Anucepanol 
water  over  the  rue,  and  let  it  eimmer  lor 
thri-corlbur  h<lu^^  then  setltinacoid 
place  lill  the  Io1lo«ing  day;  then  lay  a 
pull-pnale.  toirn.tily  thick,  round  lbs 
fdge  of  n  deep  dir^li,  lay  the  meat  in  Ihe 
diih,  havlnk-  lirrl  taken  off  the  cake  ot 
lilt  (nim   thp  t"p;  if  not  sufficiently ara- 


«pll  <vith  n 


'I*""!",  and  dry  it  prrfectly  with  cloths 

ing,  thi-n  duat  pounded  singer  over  every 
part!  till"  is  a  uood  pi^ventive  against 
the  fly.  When  to  Ue  dressed,  w^sh  it 
withalilttcliike-wnrmwBler.anddry  it. , 
rppper  sbiiuld  also  be  added  to  keep  It. 
VEnisoH(Aviuf^}.— Either  roast  or  ' 


i)  tbe  liqui 
the  U^tbin 


',  add 


cnyenne.  and  pnur 

ju:t  bclorc  wrving. 
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ViNiaoN  Pie  or  Ptutf,  •—  All  kindi 
of  meat  intended  for  piei  ftod  pasiies 
muMt  he  highly  ipioed  when  served  hot. 
and  still  more  higuly  spiced  when  served 
eold:  but  the  seasoning  mast  be  regu- 
lated by  judgobeat  and  taste.  Take  one 
or  two  breasts  of  veniMn,  (according  to 
the  size  you  wi4<h  to  make  your  pie  or 
pasty),  bone  it  thoroughly,  bettt  it  very 
flat,  and  lard  it  through  and  through  with 
large  lardoiis»  well  seasoned  with  all  sorts 
of  spices,  and  sweet  herbs  finely  chopped ; 
roll  it  up  as  tight  as  pooaible,  and  tie  it 
up  with  strong  twine.  Put  into  a  stew- 
pan  the  bones  and  trimmings  of  the  veni- 
Mon,  with  carrots,  onions,  pamley,  one 
clove  of  garlic,  thyme,  bay-lea(^  pepper- 
corns,  aiid  allspice,  and  let  all  stew  till 
nearly  dry ;  fiil  it  up  with  equal  quanti- 
ties of  beef  or  mutton  braise,  and  water, 
which  let  boil  very  ir(*ntly  till  done,  then 
put  in  the  roll  of  venison  ;  put  paper  on 
the  tup,  cover  very  close,  and  let  it  stew 
gently  with  fire  over  and  under.  When 
sufficiently  done,  take  itofl'  the  fire,  and 
let  it  stand  in  the  liquor  uniil  nearly 
cold ;  then  pi-epare  a  plain  paste  of  four 
pounds  of  dour  to  one  pound  of  butter, 
the  same  as  (nr  raised  pic,  but  instead  of 
making  it  stifl^  mix  it  as  noU  as  possible  : 
lay  part  ol  this  paste  as  thick  as  you  well 
con  round  the  edge  of  the  disli ;  cut  off 
the  twine  from  the  venison,  skin,  and  lay 
It  in  tlie  dish,  and  pour  some  of  the 
gravy  it  Uh%  stewed  in  ;  put  on  the  cover, 
trim  it  very  neatly,  make  a  hole  in  the 
top,  do  it  over  witu  egg,  and  bake  it  in  a 
moderate  oven  for  three  or  four  hours ; 
reduce  the  remainder  of  the  liquor  it 
waa  stewed  in,  and  when  tlie  pie  is  bak- 
ed, pour  it  in ;  serve  it  cold.  Tlie  [MSty 
can  scarcely  be  made  too  thick. 

Veni<«om  Potted. — Put  the  venison  into 
a  pan^  and  pour  red  wine  over  it,  and 
cover  It  with  about  a  pound  of  butter ; 
pat  a  p:wteover  the  pan,  set  it  In  the 
oven,  and  let  it  be  well  baked;  when 
done,  take  the  meat  out  of  the  gravy, 
beat  It  fine  with  the  butter  that  haa  risen 
to  the  tup,  add  more  if  necessary ;  season 
with  pepper,  salt,  and  mace  pounded; 
put  it  into  pots,  set  them  in  the  oven  tor 
a  few  minutes ;  take  them  out,  and  when 
cold,  cover  with  clarified  butter.    - 

Vajvisoiff  Hotuted.  —  To  dreaa  the 
haunch,  chop  off  the  shank,  take  off  the 
skin,  but  not  any  of  the  Cat ;  then  fasten 
it  on  the  spit.  Make  a  paste  of  flour  and 
water,  roll  it  out  to  the  shape  of  the  veni- 
son ;  lay  it  on  tliick  upon  the  venison, 
paper  over  tiiat,  and  secure  it  well  with 
pack-thread.  Let  it  roast  at  a  good  dis- 
tance from  the  fire,  and  basie  it  fre^ 
quetitly.  About  a  quarter  of  an  hour 
before  servmg  take  ofl'  the  paste,  dredge 


it  with  flour,  baste  it  with  a  bit  of  butter 
andsprinkleaiittlesaltover  it;  and  when 
of  a  fine  brown  colour,  take  it  up.  seive 
it  on  a  dish,  with  a  good  gravy  under  it, 
and  garnish  the  bone  with  cut  paper. 
Serve  with  hot  port  wroe,  or  currant  jelly, 
in  a  boat.  A  neck  of  veni«on  should  be 
covered  wiiii  paste,  and  roaxted  in  tlie 
same  manner  as  the  haunch,  only  thai  it 
does  not  require  being  so  much  done. 

Vev isuN  Satice,^  Serve  with  venison, 
currant  jelly  by  itself,  or  warmed  with 
port  wine,  or  port  wine  warmed  by  itnelf. 

Venikon  Semey.-^  Mtike  s»me  paste 
with  the  crumb  of  a  brown  loaf  grated 
very  fine,  a  pint  of  white  wine,  two 
pounds  of  sugar,  and  the  rind  of  an  orange 
shred  small,  add  a  little  nutmeg,  and  salt ; 
mix  it  well  with  the  band ;  i*oll  it  out ; 
wrap  the  venison  completely  in  this 
pante,  and  bake  it  for  nii  hour.  Serve  it 
with  white  wine,  boiled  up  with  sugar, 
and  spice ;  strew  powder-sugar  uver  it. 

Venison  (to  Stew),— Cut  the  venison 
into  slices,  and  put  Uiem  into  a  ^tewpan, 
with  a  little  claret,  rosemary,  six  cloves, 
vinegar,  sugur,  and  grated  biead;  set 
these  on  a  moderate  fire  to  stew,  when 
done,  add  grated  nutmeg,  and  serve. 

Venison  Stewed.— Vut  into  a  stewpaa 
a  pint  of  good  gmvy,  a  pint  of  red  wine, 
a  large  spoonful  of  currant  jelly ;  cut  the 
venison  mto  slices,  and  flour  it,  and  put 
it  into  thestewpan  wiih  the  ingredients, 
and  let  it  simmer  till  tender ;  take  up  the 
venison ;  thicken  the  sauce  with  a  Sit  of 
butter  rolled  in  flour,  and  serve  it  over 
the  meat. 

Venison  (SAoHlder  qf)  Stewed.— Tnkt 
out  the  bone  and  beat  it:  have  ready 
some  slices  of  mutton  (at,  tluit  have  been 
soaked  a  few  hours  in  port  wine,  and  lay 
them  about  the  venison  :  sprinlde  a  Utile 
pepper,  and  allspice,  in  fine  powder,  over 
It,  roll  It  up  tight,  and  tie  it.  Put  it  into 
a  atewpan  that  will  just  bold  it,  with 
some  mutton  or  t>eer  gravy,  not  too 
strong,  half  a  pint  of  port  wine,  some 
pepper,  and  allspice.  Let  it  simmer  very 
closely  covered,  and  as  slowly  as  possible 
for  four  liours.  When  quite  tender,  take 
off  the  tape,  lay  the  meat  in  a  dish,  and 
strain  the  gravy  over  it.  Serve  with  cur- 
rant-jelly sauce.  The  shoulder  should 
not  lie  dressed  in  this  manner  if  very  fat* 

VERDE.—  Infuse  the  rind  of  three 
lemons  and  four  oranges  in  two  quarts 
of  rum  or  brandy,  for  fbur-and- twenty 
lionrs,  doaely  stopped  ;  then  squeeze  the 
juice  through  a  strainer;  if  the  fruit  is 
good,  there  will  be  lialf  a  pint,  and  if 
there  is  not  so  much,  make  it  tlwt ;  add 
to  it  a  pound  and  a  quarter  of  sugar,  pour 
to  it  three  quarts  of  water,  and  keep 
stirring  till  all  the  angar  is  dissolved ; 


VER 


t* 


VER 


wlien  it  ia  dissolved,  stir  in  the  peet  hikI 
kplriu,  nnd  then  one  pint  of  cold  nen 
milk ;  pass  it  Ihrough  m  bag  till  clear ; 
tratllc  it.    It  will  beep  good  lor  tweln 

VERJUICE.— V«jjiiice  iitfae  jounn, 
uniipr,  and  Bour  grape ;  It  li  rrrqaeatl)- 
uaeri  In  French  cookery,  but  very  ranir 
put  into  Entfliih  dithet. 

Vebjuicb.  — Take  vttnt  cnb  applet 
when  tbe  kerneli  (urn  blick,  Js;  tliCDi 
ia  ft  btun  to  sweat ;  then  pick  thetn  from 
the  ii^ki  and  rottenneu,  l>eat  them  to  k 
uuh,  and  pr«u  the  Juice  through  a  bag 
of  roirae  liair  cloih  into  B  dean  veawl; 
It  will  be  fit  lar  use  in  a  month's  Ume, 
It  intended  for  white  pick  lei,  diatil  it  fn 
a  cold  still.  It  mar  be  put  into  aaucei^ 
—i.sn  l.in<)n  ie  wanting, 

:e  {Compole  </!.•— Choose  tht 
"iiicG,  split  them  open,  ana 

, _       e  seeds;   throw  the  berries 

Into  cold  vrater.  Boil  some  water  in  k 
•hillel,  drain  the  fruit,  Bud  then  put  il 

'ace,  take  tlie  skillet  from  the  fire,  covei 
t,  and  let  it  stand.     When  cold,  drain, 


the  next  day  dnin  off  the  iTTup,  bnl  II 
u  grandptrli,  put  In  tiie  verjuice,  com 
the  pan,  give  ooe  boil,  «kim  it,  and  pot 
It  aside.  The  next  ds|r  drain  tlie  ver- 
juice, put  II  on  slates,  iprinkle  se^ 
over,  and  dzj  it  In  itae  oreit,  or  od  a 

Vbkjvicx,  Srnif^.*—Cruthaawttk 
*erv  sreen   verjuice    as  will   yirid  ab 
I  of  jnice ;   atrain  tbe  iaice,  fit* 


pound*  ot  (ugar  to  petti piume,  pour  the 
mice  to  it :  take  ore  tliat  tlic  lire  is  s 
larveone.^il  the  whole  to  prrlt,  and 
then  take  it  off  the  lirr,  and  when  the  >f- 
rup  is  half  culd,  botile  it. 

VERMlCELUSB^piPAUemiMJ*^ 
Stir  togetlier  in  a  baain,  ttie  p^ks  ol 


ihin/iai'Minloil. 
VEatucELu  CVeoM.— Boil  aome  vrr- 
milk  until  it  beconiea  quite  I 


VEiuuiceMinnaJaJe .'-Take  the  seeds 
from  your  heirics,  wbicli  put  into  a  skil- 
let of  lioilin;  water,  mid  set  them  on  (he 


itours,  that  Ihey  may  be  quite  trrcfu  ;  al 
the  end  of  timt  time  pour  the  wha[e  into 

the  verjuice,  lhrou([li  asieve  into  a  stew- 
pan,  and  put  it  again  on  tlie  lire  that  (he 
moiKtutc  may  evaporate;  then  take  it 
out  quickly,  weigh  It,  boil  an  equal  quan- 
tity o(  tugnr  to  caste,  mix  the  fruit  wiili 
,.   _, 1. —  together  a  little  while, 

-...  — Split,andUke 
IMP  »eeni  irom  two  jioundii  of  verjuice, 
put  thclruit  intoanbillet  of  boiling  wa- 
ter, Rct  it  on  the  lire,  give  it  one  boil, 
and  then  leave  it  on  a  very  slow  fire  for 
Sve  or  six  boim,  covered  dun';  al  the 
end  ot  tliat  lime  tht  fruit  will  be  green, 
and  may  he  drained.  Boil  two  poundnor  i 
sugar  to  petite  plume,  add  the  verjuicP,  | 
lijii  it  up  tilcc  u'lib  the  pin  covered  ; 
skim  It  well,  nnd  pour  the  pi-eBcrve  into  , 

'"vefuvice  Pi-ficrBeJ  J»<-y.--SCTld  the  ' 
vetjiiice  as  abiw,  boil  ynur  fuiptr  lo  | 
prrle.nM  the  fruit,  buil  several  timen, 
oTid  then  pour  the  preserve  Intaa  |ian  ;  | 


unlade;  let  It  emd,  and  then  e^ 
wiin  it  ft  pint  of  cream,  some  macaiaii 
drops,  orange-flowers,  BsdleRWn-peel^l 
chopped  very  fine,  with  a  little  pounM 
cinnnmon,  five  whole  eggs  well  beatfa, 
andsweeten  wiUi  powder  sugar  aceaid- 
ing  lo  tatte  ;  pour  it  into  the  dish  it  li 
to  be  served  in,  and  bake  it  u  usual. 

VEaHicELUinM/i.'-Boil  theonin- 
lityof  milk  you  may  require,  and  put 
into  it  halla  pound  of  vermicelli  peeled, 
and  a  sufGdcnt  quantity  of  sugar  ;  itiril 
frequently  that  the  vermicelli  may  not 
form  a  paste;  half  an  hour  vill  be  long 
enough  (o  boil  It.  A  liltle  almond  milE 
may  be  added  when  ready  furlahle. 

Vbruicelu  Puddiiig.*~-a(in  a  quar- 
terofapouud  ot  vermicelli  with  a  little 
cinnamon,  in  a  quart  of  milk  ;  in  tbe 
metntimc  mii  a  quarter  of  a  pound  ol 
melted  butter  with  a  pint  of  cream,  and 
Ibe  yolks  ot  four  eggs  j  pour  in  the  ver- 
mioeili  when  quite  soft ;  add  «  liltle  fluut 
and  beef  mnrrow,  and  powder  sugar  to 
tlie^  taste;  beat  all  up  fur  half  an  honr. 


qalic  tender,  with  a  stick  or  tuo  of  cin< 
nsman.  Then  add  half  a  pint  of  Itiick 
cream,  aquarler  of  a  pound  of  butler,  a 
quarter  of  a  pound  of  aUfcar,  and  Itae  yolks 
otfoureagp,  thoroughly  beaten  ;  Uythe 
aborr  ina  dish  and  bake. 

VKBiiicEtLi  SoHp.'  —  Take  u  mueji 
jood  itDckas  youreqnire  for  your  lureen, 

mer  lur  half  an  bour  by  a  slow  Are,  thai 
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the  vermicelli  may  not  bunt ;  the  soup 
ought  not  to  be  very  thick.  Haifa  pound 
ia  Midicient  for  eight  or  ten  pf  mona. 

VBamcELU  Soup  d  la  Jardiniere.*^ 
Take  the  same  roots  aa  mentioned  for  a 
Aiaeedoine^  cut  them  into  fillets  instead 
of  dice ;  cook  them  in  soofie  stock  before 
you  put  in  the  vermicelli :  season  with 
salt  and  pepper;  skim  the  soup  fre- 
quently whife  boiling* 

VsamcBLU  Seup  with  Oiuonf.*— Cut 
the  best  parts  of  some  onions  into  very 
thin  pieces,  and  fry  them  lightly  in  a 
little  butter ;  then  add  as  much  stock  aa 
you  require  for  your  soup,  season  it  with 
salt  and  pepper,  put  in  your  vermicelli^ 
and  boil  for  half  an  hour.  If  you  desire 
to  have  merely  the  flavour  of  the  onions, 
strain  the  soup  through  a  tammy,  before 
you  serve  it. 

VESPETRO.*— Take  half  a  pound  of 
each  of  the  following  seeds:  angelica, 
coriander,  fennel,and  carraway,  the  rinds 
of  four  lemons,  and  as  many  oranges,  in- 
fuse all  these  in  two  gallons  and  a  haJf  of 
the  best  brandy,  close  the  vessel  hermeti- 
cally. In  live  days  time,  distil  it  in  the 
kaim  marie  alembic,  and  draw  from  the 
above  quantity  five  quarts  of  liqueur. 
Dissolve  seven  pounds  of  sugar  in  a  gal- 
lon of  pure  rivrr  water ;  add  this  syrup 
to  the  iigueur,  filter,  and  bottle  it. 

VINhGAR.— This  is  an  acid  liquor, 
prepared  by  a  second  fermentation  from 
various   liquors,  such   as  wine   cydrr, 

Krry.  beer,  mead,  skimmed  milk,  &c. 
It  the  most  common  method  of  making 
it,  in  England,  is  from  malt,  and  the  pro- 
cess is  as  follows  :^iofuse  a  quantity  of 
nalt  in  hot  water  for  an  hour  and  a  half, 
then  pour  it  into  a  cooler.  As  voon  as 
the  infiuion  is  sufficiently  cold,  put  it 
into  deep  tuns,  add  yeast  to  it,  and  leave 
It  to  ferment  for  four  or  five  diays  ;  after 
which  put  ttie  liquor  into  barrels.  In  a 
loom  heated  with  stoves,  so  that  a  mo- 
derate warmth  may  be  kept  up  for  six 
weeks,  and  tlie  fermentation  continue 
regularly.  By  the  end  of  that  time 
the  whole  will  be  completely  soured,  and 
must  now  be  changed  into  other  barrels ; 
lay  a  tile  on  the  bung-holes  to  keep  out 
the  wet,  but  not  so  close  as  to  prevent  a 
free  circulation  of  air,  and  then  place 
them  in  the  open  air  for  four  or  five 
months,  according  as  the  weather  is 
warm  or  otherwise ;  during  the  whole  cf 
this  period,  the  fermentation  proceeds, 
and  at  the  end,  the  vinegar  is  nearly  done. 
The  next  operatkio  is  this :  t!»e  vinegar 
to  poured  into  large  vessels,  called  rape- 
tuM,  to  which  there  are  false  bottoms 
eovered  with  rape,  that  is,  tlie  rel^ise  of 
r^ins,  or  other  fruit,  from  which  whie 
iiM  heen  made;  fill  one  of  these  tuna  en- 


tirely with  the  vinegar,  and  another  about 
three  fourths  full,  and  every  day  take 
a  portion  of  the  liquor  out  of  the  fullest 
barrel,  and  put  it  into  the  other,  until 
Uie  vinegar  is  in  a  fit  sute  to  be  drawn 
off:  when  it  must  be  closely  barrelled. 

Vinegar  may  also  l>e  made  in  much 
smaller  quantities  for  domestic  purposes; 
the  materials  of  various  kinds,  with  the 
addition  of  sugar ;  raisins,  currants,  and 
ripe  gooseberries,  liowever.  are  the  prin- 
cipal ;  sometimes  it  is  made  from  brown 
sugar,  and  water  alone.  The  propor- 
tions are  the  same  a«  those  necessary 
for  strong  wine ;  make  the  barrel  about 
three  fourths  full,  add  a  toast  covered 
with  yeast,  put  in  the  bung  very  loosely, 
and  place  the  barrel  where  it  will  be  ex- 
posed to  the  sun,  or,  if  it  be  winter,  near 
the  fire.  The  fermentation  should  be 
moderate  and  constant  till  the  vinei^ar  is 
complete  :  then  draw  it  ofi* clear,  give  it 
a  boll,  ana  when  quite  cold,  strain  and 
bottle  it. 

Vinegar  is  obtained  from  wine,  by  mix- 
ing with  tlie  latter  its  own  flowens  or 
ferment,  and  its  tartar  reduced  to  pow- 
der, and  put  into  a  vinegar  or  any 
other  cask;  if  the  latter,  it  must  ok 
placed  in  a  warm  ititiiation,  full  of  the 
steam  from  vinegar ;  in  either  case  the 
liquor  should  be  stirred  frequently ;  the 
second  fermentation  will  speedily  com- 
mence ;  it  will  become  heated,  and  turn 
acid  by  decrees,  and  in  a  short  time  the 
vinegar  will  be  produced. 

It  is  commonly  supposed  that  wine 
which  has  become  acid,  will  produce  ex- 
cellent vinegar ;  thiis  however,  is  a  mia* 
taken  ides,  for  tlie  stronger  and  better 
the  quality  of  the  wine,  tiie  stronger  and 
better  will  be  the  vinegar. 

Tlie  French  have  several  methods  of 
making  vinegar,  which  are  subjoined. 

The  vinegar  makers  of  Orleans  pour 
the  wine,  of  which  they  intend  to  make 
their  vinegar,  into  casks,  at  the  bottoms 
of  which  are  close  gratings  of  lime  twias; 
these  serve  to  clarify  the  wine,  aa  tne 
lees  adhering  to  the  twigs,  leave  the 
liquor  perfectly  clear.  They  then  pro- 
cure a  numtier  of  cawk^,  each  containing 
a  hundred  gallons,  either  new  or  which 
have  previoualy  contained  vinegar ;  these 
are  set  upright,  and  in  the  top  of  every 
one  is  bored  a  hole,  two  inches  in  diame- 
ter, these  are  kept  constantly  open ;  the 
last  mentioned  casks  are  called  ahthere; 
pour  into  all  of  them  twenty^  five  gallons 
of  boiling  vinegar ;  to  this,  in  a  week's 
time,  add  three  gallons  of  wine,  drawn 
ttwa  the  first  mentkmed casks;  continue 
to  add  the  wine,  at  intervals  of  a  week, 
until  the  Mothers  are  qalte  full ;  then 
leave  them  far  a  fortnight,  at  the  end  of 
2U3 
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which  period  they  generally  draw  off  the 
vinegar,  taking  care  always  to  leave  the 
Moihert  halffull,  at  least,  and  then  to  fill 
them  with  wine  as  before.  The  method 
of  proving  when  the  vinegar  is  fit  for 
use,  ii>,  by  plunging  a  stave  into  it ;  if  on 
taking  it  outj  a  white  line  is  perceptible 
on  the  end  of  it,  the  vinegar  is  quite 
ready.  The  place  where  the  casks  are 
kept  should  be  very  airy,  and  in  the 
winter  lime,  by  means  of  stoves,  the 
temperature  should  be  raised  to  eighteen 
degrees  of  Reaumur. 

Parib  vinegar  varies  from  the  above, 
and  the  process  is  very  simple.  A  large 
qtuintity  of  wine  lees  is  put  into  coarse 
sacks,  and  laid  in  tubs,  wnich  are  placed 
one  upon  another  to  form  a  kind  of  press; 
by  means  of  a  screw,  every  drop  of  wine 
is  gmdiiiilly  squeezed  from  the  tees;  this 
operation  cannot  be  performed  in  less 
time  thnn  a  week.  The  wine  thus  ex- 
tracted \A  putinto  casks ;  in  the  headings 
a  hole  is  made,  as  above,  which  holes  are 
left  constantly  open;  in  summer  time 
the  casks  *o  fillea  are  placed  in  the  sun, 
and,  generally  speaking,  the  vinegar  is  fit 
for  use  in  a  fortnight.  In  the  winter,  the 
fermentation  will  last  double  the  time, 
and  must  be  assisted  by  artificial  warmth. 
It  sometimes  happens  that  the  liftuor 
heats  to  so  great  a  degree  that  the  hand 
cannot  be  borne  in  it ;  in  this  case,  the 
progress  of  the  fermentation  must  be 
checked  by  adding  more  wine,  until  it 
proceeds  more  regularly,  when  the 
vinegar  is  made,  put  it  into  casks,  which 
hHve  the  beech  twigs  at  the  bottom,  as 
abnve  mentioned  ;  Jet  it  remain  a  fort- 
night, by  which  time  it  will  l)e8u(Iiciently 
fermentrd  to  draw  off  into  the  casks  for 
keopin^^  it. 

Another  very  simple  method  is  also 
practiced  in  France;  a  few  quarts  are 
dnurn  from  a  barrel  of  excellent  vinegar, 
and  an  equal  quantity  of  very  clear  white 
wine  is  put  into  the  barrel, close  the  hung 
lightly,  and  keep  it  in  a  place  where  the 
heat  IS  modemte  and  regular.  In  a 
month's  time  draw  off  the  same  quan- 
tity a}^nbove,  and  pour  in  an  equal  por- 
tion of  white  wine.  A  barrel  of  good 
vineg.ir  will  thus  sfford  a  constant  sup- 
ply tor  a  length  of  time  without  leaving 
the  slightest  deposit. 

V'iNEOAR  in  Balli.-^  Gather  bramble 
berries  when  half  ripe,  dry  them,  and 
th«»n  l>eat  them  to  a  powder  ;  make  it  up 
into  balls  with  strong  white  vinegar, 
abojt  tlio!  size  of  nuts  ;^  dry  them  very 
drj'.  nnd  k**ep  them  m  boxes;  when 
wanted,  inke  some  wine,  or  a  little  stale 
beer,  (liffolve  a  ball  in  ir,  and  then  make 
use  o|  it. 
ViNroAR  Prmtanriicr.*'Take  tarragon,  I 


savory,  clvety  ahalot  and  gailir,  of  esrh 
three  ounces,  a  handful  of  mint  and  balm 
tops ;  dry  them  all  well,  and  pat  them 
into  a  jar  with  two  ftallont  or  the  best 
vinegar;  cover  the  jar,  and  place  It 
where  it  will  be  expooed  to  the  tun  for  a 
fortnight;  then  draw  it  ofl^  press  the 
dregs  well,  filter  and  bottle  it.  Cork  the 
boules  tight. 

VIOLETS  Candied.  —  Pick  off  the 
green  stalks  from  some  doable  vkilets ; 
boil  some  sugar  to  itmffU ;  pnt  ia  the  vk^ 
let&  and  keep  them  in  till  the  soerar  a^m 
boils  to  sm^ffie;  then  rub  the  sugar  against 
the  sides  of  Uie  pan  untU  it  is  white ;  stir 
all  together  till  the  sugar  leaves  the 
violets,  and  then  sift  and  dry  tliem. 

Violets  to  Roek  Candy.  —  Pick  the 
leaves  off  the  violets ;  then  boil  some  nf 
the  best,  and  finest  sugar  to  stn0le.  pour 
it  into  a  candying-pan  made  of  tin,  in  the 
form  of  a  dripping-pan,  about  three  inches 
deep;  then  strew  the  violet  leaves  as 
thick  as  possible  on  the  top,  and  put  It 
into  a  hot  stove,  in  which  let  it  remain 
for  ten  davs  j  when  it  is  hard  candied, 
break  a  hole  in  one  comer  of  it,  and  drshi 
off  all  the  syrup ;  break  it  out,  and  pises 
it  in  heaps  upon  a  tin  to  dry  in  a  stove. 

Violets,  Coruerve  qf.*  ^T%ke  h  quar- 
ter of  a  pound  of  early  violets^  picked; 
bruise  them  in  a  mortar :  boil  two  pounds 
of  sugar  to  ctuti,  take  it  off,  put  in  the 

gulp,  and  mix  tiiem  together  over  the 
re,  and  when  the  sugar  bnbbles  up, 
pour  the  conserve  into  the  moulds. 

Violet  Drojpf  .♦— Take  a  certain  quan- 
tity of  syrup  of  violets  which  mix  with 
an  equal  portion  of  water ;  use  this  mix- 
ture, and  make  your  drops  precisely  as 
directed.  You  may,  if  you  please,  per- 
fume it  with  oil  of  violets,  but  that  is  not 
necessary,  as  the  syrup  imparts  suffi- 
cient odour.  (See  Orange-Jfotrer  Dropt.) 

Violet  />rc;yM.~Take  the  juice  of  six 
lemons,  mix  with  it  some  finely  sifted 
powdered  sugar,  and  two  spoonsful  of 
essence  of  violets,  and  colour  it  of  a  fine 
blue  colour;  mix  the  whole  well  toge« 
ther.  and  dry  it  over  the  fire,  the  same 
as  all  others,  and  drop  them  off  a  knife 
on  paper,  the  usual  size  of  drops ;  let 
them  stand  till  cold,  be  careful  that  j-our 
mixture  is  not  too  tliin  ;  when  the  drops 
are  cold,  put  them  into  papered  boxes. 

Violets,  Marmalade  «/.•— Take  three 
pounds  of  violets,  and  four  pounds  of  so- 
gar^  put  the  former  into  a  mortar  and 
bruise  them  to  a  pulp ;  in  the  meantime 
boil  the  su^ar  to«»vj^^,  then  add  the 
flowers;  stir  them  together,  add  two 
pounds  of  apple  marmalade,  and  when  it 
has  boiled  up  a  few  times,  put  the  mar- 
malade into  pots. 
Violets,  Syntp  q^.*— Pound  very  lightly 
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in  k  nurbl«  morur,  and  with  a  voodm 
peiile,  one  pound  oIpkliedTioleti;  wnita 
gradualty  ■  glu>,  or  evtbcnwBre  venel 
viEhamulioiwatiisiinta  vhlch  puttbe 
pounded  flowen,  moA  pour  ovtr  them 
two  pounds  of  boiliog  mteri  close  the 
vmmI  htrmetioilTt  *>id  ntaw  it  on  hot 
Mhea,  renewing  them  when  neceuarr, 
to  keep  up  &n  eqnal  temperature  for 
twelve  houn;  after  that  time  p«*l  the 
whole  llirjugh  a  cloie  cloth,  iqueniog  it 
Weill  let  it  (land  (or  half  an  liour;  then 
pour  it  ojT  Tfry  carelully,  that  nil  the 
•ediment   may  remnin  at  the   '"" 


yielded 


y  retnnin  at  lue    DaEioin ; 
(he  above  quaatitiei  will 

- ...a  pounds  of  cru*bed  nigar 

with  the  infuiioa.ctcHe  the  mitniM  ligtil, 
and  Mt  it  in  the  inn  marie,  over  a  mo- 
dems fire ;  ihake  It  oocuinndly  lo  ac- 
celerate the  dJHolution  of  the  augar,  and 
when  perfecil)-  dlssotved,  lei  the  fire  go 
out  and  the  matrau  cool  Bratlually. 
When  raid,  pour  ihe  tynip  Into  bottlea. 

VOL  AU  VENT.'— Tahe  three  qunr- 
lersofa  pound  of  pufT-paate,  give  itiii 
turn*,  roll  iiout  toatoleiabiethicknea', 
and  take  CBce  Ihac  it  li  eiually  IhicW  all 
over  i  lay  avrrylhin  piece  of  common 
puuon  a  baking  tin,  put  the  pulT-putc 
aa  it,  cm  it  to  the  size  and  th^pe  ot  the 
diah  It  is  to  he  served  in  ;  makp  n  mark 
■II  round  the  top,  at  an  inch  and  hnlf 
fram  the  edge,  aitrtx,  and  decorate  tlie 
•ides  and  top  sccdriling  lo  tiute.and  Iwiic 
it  in  a  modemle  oven.  When  done,  take 
out  tlie  inside,  aa  marlied,  replace  It  in 
tbe  oven  to  dry  a  little,  anJ  then  All 

Jour  /V  UK  Prnf  with  aucli  rageiit  or 
-ull*  HI  may  be  directed. 


with  three  quarter*  ofapound  of  powder 
augacand  two  pinebeioi  crisped  orange> 
Sower*,  mil  them  tonther  witli  white  ot 
egg.  Huh  aome  water  paper  over  with 
wlilte  was,  and  •  little  iweel  oil ;  spread 
the  preparation  ofer  it  a*  (bin  as  pn«. 
sible,  and  atrev  chopped  pislacliioa 
on  the  eurhce;  put  them  into  a  rather 
bol  o*en.  When  about  lialf  done,  take 
tliem  out,cut  ihem  Intoaqusres,  replace 
tliem  in  the  oven  a  moment,  and  then  roll 
them  on  a  stick ;  as  soon  as  they  ore  cold, 
lay  Ihem  on  a  sieve,  keep  them  covered. 
WiFBM,  en  Co™»(«.»-Three  ounces 
of  bulKr,  the  yolks  ot  three  eggs,  a  quart 
of  water,  three  quarters  of  a  pound  of 


r  sugar. 


Melt  the  butter,  then  put  lo  It  the  ciigs 
(well  beaten),  sugar,  flour,  and  the  water, 
a  little  at  a  lime,  to  prevent  any  lumps. 
Make  your  wafers  as  above  directed,  and 
whilst  hoi,  twittthem  loui^d  like  horns. 
VIxnm  CtffTBiiiflj.'-Take  seventeen 
ounces  of  sifted  flour,  and  liall  ■  pint  ot 
good  yeaal,  vliicli  make  into  a  paste, 
with  as  much  warm  milk  as  *itl  mike  It 
iiir?  fi  iini  '■],<■  ^]-ijin  freely,  wiihout  being 


well,  a 


Lt  tlio 
.  ri,  the 


WAFERS.'  -  Take  a  pint  of  good 
cream,  half  a  pound  of  sifted  Rour,  hilfa 
pound  of  pjwdcr  S'lgar,  and  two  drachms 
oforsnge-llower  water.  Beat  Ihc  cream 
with  the  flour,  n  little  at  a  lime,  until 
both  are  mixed  perfecttv  smooth  and  free 
from  lumps,  then  add  the  otherarticles  1 
and  as  murh  mote  crtamas  will  make  ihe 
pasie  nearly  bi  thin  as  milk ;  make  the 
iron  hpt,  dip  a  feather  In  some  melted 
butter,  and  rub  the  iron  over  with  it; 
put  on  the  iron  about  a  spoonful  and  a 
half  o[  Ihe  pattc,  press  Ihem  a  little 
nenlly,  and  place  the  iron  on  a  stove  ; 
open  tlie  Iroa  a  little  riequently,  to  see 
it^C  be  d'>ne ;  when  one  side  Is  baked, 
torn  the  iron,  and  do  tlie  other.  'I'he 
wnfer*  slmuld  only  be  llBhtly  coloured. 
Take  them  fram  Ihe  mould  carefull) 
with  a  knife. 

W^Ftas,  d  r<4//>Biaa^r.*-Blanch  a 
pound  <^  sweet  almonds,  and  cut  then 
into  nry  IblD  slices ;  put  them  in  k  lissin 


^  n  .,ri|i.ML  I  '  Hsnow,  Bllll  lliu  4{rK(CU 

i.'..i   •.•:   '  ■■'   :-...inB.  _T}ie  whole  being 

melted,  but  not  lou 
.1  .  nilb  a  wooden  spoon, 
anri  put  Itje  preparation  again  into  a 
■arm  place  lo  rise  a  second  time;  ihen 
it  hss  risen  sufBcientty,  and  your  pan 
quite  list,  rub  tke  latter  with  butler.  All 
it  with  the  paste,  set  it  over  a  brisk  fire, 
and  fry  your  wafers;  mske  both  sides 
equally  brown  ;  when  done,  sprinkle 
Ihem  with  powder  sugar  (and  cinnamon, 
il  you  like).  Bod  serve  them  hoi. 

Be  careful  in  taking  out  tbe  paste  to 
fill  the  pan,  not  to  disturb,  nor  to  plunge 
the  spoon  Into  the  preparation,  »iien  not 
using  it;  Ihe  upper  part  of  the  paste 
should  lie  taken  off  very  gently,  and  the 
spoon  laid  BcniB*  Ihe  top  ol  the  vessel ;  if 
llie>e  precautkms  be  not  atlrnded  t'>,  the 
good  appearance  of  tlie  wafers  will  be 
destroyed. 

WAFKaa,  d  rilaliennt.'-Taku  eight 
egtis,  fourteen  ounces  nf  powder  sug^r,  n 
pound  of  flour,  six  ounces  ot  cream,  tlie 
same  of  milk,  sn  ounce  o[  orange  flowers, 
and  the  rind  of  n  lemon  grated.  Belt 
tlie  eggs  with  the  sugar  and  flour  ftrst; 
then  add  the  cream,  milk,  and  other 
materials,  by  degrees ;  mii  them  well. 
Mid  take  care  there  are  not  tta«  sllgbtett 
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them ;  let  them  be  freth  gathered ;  peel 
and  throw  them  into  oM  water;  then 
boil  them  in  lome  water,  with  a  small 
auantity  of  alam,  and  the  juice  of  a  lemon 
to  prevent  their  tuminf  black.  When 
ther  are  enough  done,  pot  them  again 
into  cold  water.  B<m  some  clarified 
sugar  to  pe(U  iistS,  and  (iMving  preyi- 
eusly  drained)  poor  this  synip  over  the 
walnuts ;  repeat  this  operation  three 
succeeding  days ;  the  last  time, however, 
boil  the  sugar  to  la  nappe  ;  the  following 
day  draw  the  fruit  well,  and  then  put  it 
carefully  into  bottles;  add  to  the  syrup 
two  thirds  more  brandy,  strain  the 
iiqueur,  and  pour  it  to  the  walnuts.  Cork 
the  bottle«  tiwhtly. 

Walnut  A«/cAtfp.*-^Thoroof  hly  well 
bruise  one  hundred  and  twenty  young 
walnuts :  put  to  them  three  quarters  of  a 
pound  of  ^alr,  and  a  quart  of  good  wine 
vinegar ;  stir  them  every  day  for  a  fort- 
night ;  tlien  strain  and  squeeze  tlie 
liquor  from  tiiem  through  a  dotbt  and 
•et  it  aside  ;  put  to  the  husks  half  a  pint 
of  vinegar,  and  let  it  stand  all  night ; 
then  strain  and  squeeze  them  as  before, 
adding  the  liquor  whioh  is  obtained  from 
them  to  wliat  was  put  aside  the  preced* 
ing  day,  and  add  to  it  one  ounoe  and  a 
quarter  of  whole  blade  pepper,  forty 
doves,  half  an  ounce  of  nutmeg  bruiseiiu 
or  sliced,  half  an  ounce  of  ^mger,  and 
five  drachms  of  mace,  and  boil  it  for  half 
an  hour :  then  strain  it  ofi'from  the  spices, 
and  bottle  it  for  use. 

Walnut  Ketchup^  for  Fish  Sduee.-- 
Take  a  quart  of  walnut  pickle,  add  to  it 
a  quarter  of  a  pound  of  anchovies,  and 
three  quarters  of  a  pint  of  red  port,  and 
let  it  boil  till  reduced  to  one-third ;  then 
strain  it,  and  when  oold,  put  it  into  small 
bottles,  and  keep  tliem  closely  corked. 

Walnuts  o/'  Marchpane,*^  Take  a 
piece  of  marchpane  pante,  into  which 
work  a  little  cinnamon,  and  bole  armem- 
cttm  (both  in  powder),  but  of  the  Utter 
only  a  small  quantity,  as  there  should  be 
but  a  veiy  slight  red  tinge;  when  equally 
coloured,  roll  out  the  paste  to  the  thick- 
ness of  half  an  inch.  Have  ready  two 
moulds  of  peartiee  wood  of  two  halves 
of  a  walnut  shell,  into  which  put  small 
pieces  of  the  paste ;  press  them  down  witli 
the  finger  that  tite  marks  may  be  con- 
veyed to  the  paste  ;  cut  off  all  which 
comes  above  toe  edges  of  the  mould, 
and  then  turn  them  out  (the  paste  mutt 
be  well  sprinkled  with  flour,  to  prevent 
its  sticking  to  the  moulds)  ;  when  ;rou 
have  as  many  walnut  shell*  as  you  wish, 
place  them  the  hollow  side  dot? nwards/m 
paper;  leave  them  thus  lor  three  or  four 
(lays,  and  then  put  them  into  a  cool 
oven  for  a  quarter  of  an  hour ;  if  put 


into  too  wftrm  an  oven  tke  thdli  win 
burst,  and  be  too  deep  eoloured.  latht 
meantime  boil  some  sugar  to  a  ayrap, 
witii  a  little  water;  when  th*  asresi- 
meatB  are  done*  waah  tke  outer  part  al 
them  with  this  ayrup*  by  meant  of  a  bait 
pendl;  replace  theai  in  the  ovee  a 
minute  to  dry ;  then  fill  each  ahell  with 
compote  of  apples,  raapberriea,  or  any 
other  fruit:  noiaten  the  edm  with gUB» 
aud  stick  them  together.  These  umta* 
tive  walnut&  if  carefullr  done,  bear  a 
dose  resembUnoa  to  the  real  onea,  art 
of  a  delicious  fiavoiir,  and  will  keep  a 
long  tune  ui  a  dry  place. 

Wauiut  Fickle.  ^Fut  a  bandied  of 
large  double  walnuta  into  a  atone  jsr; 
take  four  ounces  of  black  pepper«  oet 
ounce  of  Jamaica  pepper*  two  ounoes  d 
ginger,  one  oimoe  of  ctovea,  a  pint  if 
muatard  seed,  two  clovea  oC  garlic»  and 
four  liandsful  of  salt ;  bruiae  the  tpke 
and  muatard  seed,  and  boil  them  in  as 
much  vinegar  aa  ia  sufficient  to  cover 
the  walnuta ;  when  oold,  pour  it  over  tbt 
walnuts ;  in  two  daya  boil  the  pidtlt 
again,  pour  it  to  the  walouu  ianaMdi^ 
ately,  cover  them  doee,  and  repeat  ihit 
for  three  days. 

Walnut  I'icAilf.*— 4Ay  your  walouH 
in  water,  and  change  it  every  day  tor  the 
space  of  three  weeks  to  eoctraet  all  tbt 
bitterness  from  tliem  ;  make  a  picklt 
with  spice,  salt,  and  vinegar ;  let  it  boU 
a  quarter  of  an  boor,  and  pour  over  the 
walnuts. 

Walnuts,  Freeerved  with  Satgar.^^ 
Gather  the  walnuts  when  they  have  at- 
tained their  full  site,  but  before  they 
become  hard,  they  should  be  in  thateuts 
that  a  pin  will  penetrate  them.  Prick 
each  walnut  all  over  with  a  large  pin, 
put  them  into  cold  water,  and  leave  them 
for  two  hours ;  then  pour  that  water 
away,  and  fill  the  pan  with  fresh ;  let  the 
walnuts  remain  thus  for  four  days, 
changing  the  water  everjr  twenty-four 
hours,  to  take  out  all  the  bittemeas.  At 
the  end  of  the  time  change  tlie  water, 
and  set  them  on  the  fire ;  as  soon  as  they 
are  soft,  take  tliem  out  carefully  with  a 
skimmer,  put  them  again  into  cold  water, 
and  leave  them  four  or  five  days,  dbang- 
ing  the  water  as  before  every  tweaty 
four  hours.  At  the  ezpiratkm  of  that 
time  place  the  walnuts  in  a  large  glased 
pan.  Then  take  the  common  sugar ;  even 
the  refuse  of  what  Ims  been  clarified  will 
be  good  enough;  boil  this  with  some 
water,  and  run  the  syrup  through  a  jelly 
bag ;  wash  the  pan  that  it  was  boiled  in 
well,  then  put  in  the  filtered  syrup,  and 
boil  it  to  litii;  let  it  stand,  and  when 
about  half  cold,  pour  it  over  the  walnota, 
and  leave  them ;  next  day  drain  off  tftit 


WAt  (MI)  WAT 

•riiiPi  bail  itagBin,  andwhtn  half  cold,  thtm;  1st*  II  ittnd  all  night,  then  tok« 

pmir  It  on  tlie  rruit;  rcpMt  tbia  »verj  oat  the  Imvm,  and  pu(  In  halt  ■  pint  of 

tmotT-bur  Iraur*  duiing  «iuht  or  nine  yean,    I^i  it  worli  fourteen  dun  ilwai 

dara,  increaaing  lh«   degree  d^ly,   «>  It  fooror  flte  limea  aday,  totalleaffila 

UuUon  the  la>t  day  it  may  be  al  rrrlc,-  sireeUieM,  and  then  ilop  up  the  ca*k> 

■  iomUI  qnuiiitTof  coane  ■ugar  aiiDnld  It  ifaooid  atand  tlx  monthi  tMlonUla 

Im  added  at  every  iMilinE,  aa  tlie  (ruiL  uied. 

ougbt  to  lie  covered  witli  the  syrup.    On         VfuraxncHE.*  —  Prepnrr  iMne  par- 

tha  nintli  day,  pulHfew  clove<  nndwrne  »ley  rooti  and  leaves,   n  direetea  fcr 

cinnamon  in  a  glaat  al  water  [ur  tventy-  taitce  pUcAr;  cut  the  red  part  o(  csi- 

lOur  lioun  ;  (hen  cut  eacL  clove  into  (aur  rou  ai  thin  aa  poosible  \  cut  hIho  the  rind 

pieces,  leni^tliwine  ;    cut  tlie    cinnamon  of  lenun,  or  bitter  orantie*;  (OilU  Ibem 

■Im  into  bits  about  tbe  iame  siie,  taiie  all  ttwether  tai  about  Sve  miniitei,  and 

the  iTalnulaoiit  of  the  lyiup,  and  nick  then  let  them  cool :  when  culd,  put  tlien 

four  pieceg  ot  dove,  and  aa  many  oCcin-  into  a  itevpnn  Hilh  tome  lisli  -  broth ;  M 

Tywalnut;  intbemean-  amn  aa  done,  add  aome  but:ei-,arvinnpir 


Ramon,  into  every  wunui;  in  ine  mean-  aoon  aa  uone,  aaa  aome  DUi;ei,arvin«[nr 

wliile,  bail  tite  ayrup  to  grand  line  ;  and  aauce,  atir  it  in,  and  uae  it  aa  directed, 
when  half  cold,  pour  it  over  tlie  fruicand         WAl'ER-CiiE3SEd  ^^trnf.  —  Pick 

leave  it;  la  tiveiity-four  honra  dnin  off  and   waah    twelve   bunchpa  ol    mtler- 

the  a^rup,  and  aet  it  on  ibe  &re  (or  the  creaaet ;  let  [hem  be  Inilcil  till  tliey  are 

lalt  time;  an  man  aa  it  begina  to  boll,  half  done,  take  then  out.  and  drain  and 

put  in  the  fruit,  lei  them  baiiup  together  aqueen  tnem  quite  dry  ;  tlien  chup  and 

■boat  a  dozen  tlmca,  and  then  take  them  put  tliem  into  a  alewpan,  add   cuUla. 

fma  the  lire.    Make  the  Iwttlei  quite  cream,  aalt,  pepper,  and  a  little  flniir, 

faot,  put  la  the  walnuta  one  by  one.  witli  but  only  a  small  quantity  of  each  ;  let 

a  sklmwer,  pour  the  syrup  on   (they  the  whole  il«<r  gently  ten  minuUa,  and 

■faould  be  quite  covered  with  it),  and  aerve  them  to  table  with  fried  bread  all 

<rhen  cold,  cork  them  tight,  and  He  a  round  the  dish, 
parchment  over  every  one.  WATEIt  Cim/iaf.*— TnfiiM  [or  aweek, 

Tbese  iraliiuta  may  bs  eaten  imme-  the  rlnda  of  fifteen  very  Nund  lemons, 

dialely,  or  tLey  will  keep  for  ten  yean  ;  half  an  ounce  o(  cinnainm,  and   (our 

but,  an  In  the  coune  of  time  the  fruit  ounces  o(  coriander  scedi>,  crushed,  in  a 

aocka  up  the  ayrup,  tliey  alioutd  be  filled  gallon  and  a  bait  ol  brandy,  and  a  quart 

i]p,wfaen  required, with  a  ayrup.made  with  of  water;  then  diatil  it.    Diaiolve  three 

CORTM  augar,  boiled  >i  mi    .  :ii'i .  pounds  and  a  half  of  eugar  in  an  equal 

WxLKiTTS  {Ratafia  ■■_'  i,—  III'-  i-  jyiw-  quaniity  of  pure  river  water;  mil  it  Willi 

rally  made  with  Ireabr  1 1"^  walnuta;  nlien  your  lijutur.  Biter,  and  boltle  it. 
tboroiiKbly  cleansed    and  peeled,    bpla         WiTEa  ynprnaf.— Put  inta   a   large 

two  doien  of  walnuta,  with  the  ahflla,  (or  Jug,  or  jar,  two  ouncesof  cream  ot  tartar, 

tiie  propurti'>n  of  three  qtmrlaof  brandy;  witii  the  juice  of  two  lemoDa,  and  pour  to 

and  let  it  infuse  in  a  tuut  plarc  abuui  a  these  seven  quarts  of  boiling   water ; 

month,  stirring  the  vF'itr  I  nrnv  mid  lb?n;  when  cold,  alnin  it  throuih  a  very  fine 

then  Htraln   the  brand;  <>l).  nn.l  |>ul  il  sieve,  aoeelen,  and  buttle  it;  it  is  fit  (or 

Into  tb«  vessel  again,  iwil.  ..  l!r;l- .'nris-  use  on  Ihefollowmg  day, 
man,  coriander,  a  few  cloves,  and  two        Vl trtn  SoMtht — Siewa  few  Saundera, 

Cnds  of  clarified  sugar  ;  infuse  this  as  soma  parsley  leaves,  and  rootx,  thirty 

T  again ;  then  strain  it  as  usual.    It  pepper  corns,  and  a  quart  of  water,  tUl 

will  be  the  belter  (or  keeping.  the  flounden  are  atewed  to  pieces :  pulp 

VCiutuTS,  Aa'aAaq^.*— TakeaiHHind  them  through  a  sieve.    Put  the  piilped 

ol  very  yoang  walnuts :  If  a  pin  will  not  fiah  into  a  stewpan,  with  the  llqunr  tiiey 

pass  thtougn  easily,  tbey  are  too.  old  ;  boiled  in,  some  perch,  tench,  and  aome 

pound  them  well,  and  Infuse  them  lor  fresh  leaves,  and  roots  otnartley,  and  let 

*ix  weeks  in  two  quarla  of  brandy,  with  It  on  the  fire  to  simmer  lill  all  are  done  : 

haKadrachmotcInnamon.andeighteen  then  serve  in  adeep  dish.    Serve  allcrs 

grainsof mace.AttheendoIthatperlod,  of  bread  and  butter  on  a  plate,  to  ba 

■train  the  infusion,  and  mix  with  it  a  tate n  with  the  soucby. 
ponndafaugar.diaairivedinhnlrapiDtof       Warcn  SwcAy.— Thoroughly  cleanse 

water;  let  It  remain  six  weeks  longer,  aone  perch,  or  flounden;  put  litem  into 

and  then  filter,  and  boltJe  it.  a  stewpan  with  some  cold  water  (aulfi- 


-~To  every  gallon  ot  clent  (Or  broth),  a  rary  little  wliiie  winn 

wairr,  pui  iwv  uoundi  o(  Imnvn  sugari  vinegar,  and  some  salt;  let  them  boil 

and  a  pound  of  Euioey,  snd  boil  them  (or  genily  for  a  quarlerof  aa  hour.oiT'fully 

haifan  liour;  Ifecarelul  tnskim  itdean,  skimming,  serve  them  with  the  liquor 
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bailed,  and  ctrew  orer  Mi«leri  luilrd  of 
■  nice  tfTMii,  aad  aerre  brMil  wilI  butler 
on  a  plaic,  tu  be  cuen  irith  the  a,)uciiy. 

WELCH  AuMff.  — Tain  a  Mice  of 
bMid,  MiittoanUMibotliddM;  matt  ■ 
•lioe  it  Glouowler  cfarate  on  one  Mr, 
lar  U  on  the  loait,  biowii  it  nicply  wiik 
lb«  Mlamander,  rab  aoia*  muilard  av«r 
tl,  and  aerie  aa  hat  aa  podible. 

Wnna  AoUif.*— Tout  aa  many  ilicce 
»l  bread  aa  joa  ma*  require;  eui  dome 
OUxicefKt  clieeM  into  dice,  an.l  i>ut  il 
Into  ■  aKUcepan  with  a  very  amall  quan- 
tity nfntcr,  a  littl«  black. or  cavenni' 
pepper;  when  )be  cbeeae  b  ruekpit, 
aprrul  it  over  tbe  loaata,  and  culuur  il 
with  tbe  HlamaDder. 

WHEATEARS.— Pick  tliem.  cut  oil 
themntoiu  at  tbe  Srat  joint,  i.ravr  uut 
tbeliiaiile;  turn  the  (eet  cl<»e  to  the 
teg*,  and  eotwine  one  bi  the  olber ;  then 
run  alaag  akever  tbrougb  tbe  middle  o( 
tbe  bodkaotaa  manyaa  too  intend  aerv- 
lu  and  (Uten  tbem  od  tbe  ipil. 


WaKr(fiiugar).—PMlatomme  bail' 
ing  miJk  m  mueb  Tinegar  aa  will  m*ke  a 
aoall  ijuaaliiy  quits  cleari  dilute  It 
with  hot  water  to  an  agreeable  acid,  and 
add  a  tew  lumpi  ol  aiiKBr.  You-  m>Vi  " 
you  like  it  better,  uae  lemon-Juice,  m- 
•tFJid  of  vinciiar. 

Waev  {/yAHa  /fMe}.— Pour  as  much 


ba  ctrdul  tbat  tbe  (kbi  baiarilfcrrw- 
Mranoe,  that  tbe  body  h  firm,  and  lb« 
Bna  ttitt}  tbeae  are  aura  proof*  of  M 


new  milk,  n 


lain  wine  into  a  pint  ol  Ik' 

;  retitEKiiliip-''lii-n 
net  tbe  Niucepan  on  one  aide  nil  tin- 
curd  Kiibaiilet ;  it  muat  not  be  ^tirrril. 
Pour  the  wbey  olT,  and  add  to  it  IihIIh 
pint  at  twiling  water,  and  a  bi\  of  looT 

WHITE  Pd^— Add  to  apint  of  cream, 
fanr  rtft,  beat  up  with  a  little  ull,  Bome 
aliced  nutmFg,  and  plenlyof  lug-nr;  slice 
very  tliin  the  crumb  of  a  araall  roll ;  nut 
it  inloadiHh,  and  pour  tbe  crcRui,  ttc. 

boiled,  and  h  littlr  iwect  butter,  and  put 
it  into  a  moderHte  oven  bi  bnke. 
White  I'o'  (to  »iai«).'-Beiit  up  tl.e 


n  alicea,  lay  them  ii 


Wbituiw,  d  r^u-Aun-*— Put  into  a 
uiicei>antwoapnoD>lulalaii,lialfaleiMM 
•lieedTctbe  pipe  and  rind  taken  off),  aatt, 
and  pepper,  two  glane<  o(  white  wine, 
tba  aame  of  wMcr,  and  let  tbem  bait 
nearly  a  quarter  ol  an  bourj  tbea  pot 
tbe  wbjtinsa,  araperty  cleaned,  cooll 
tbem  in  tbe  aWe,  and  aerve  wHfa  a 
uce  made  ■■  lollowa :  blsnab  a  ck>*c  of 
rlic,  and  beat  it  witli  Uie  back  ol  a 
life,  pat  it  wltb  pwaley,  alialota,  a«d 
.  Q  glaaaea  of  diampaone,  into  aacew- 
pan  I  let  it  boii  fire  minutes,  then  add 
Bome  butter,  rolled  In  flour,  lalt,  and 
pepper  |  ttlr  it  ner  the  fire  tiil  amiaoU, 
tbeaaerre. 

WuiriHO*  £ih'M.  —  Whitiogt  ihnold 
be  boiled  in  tbe  aame  maDner  a«  ea^ 
haddock,  or  any  other  Gah ;  aerr*  with 
aacboyy  aauce,  or  ketchup,  and  butter. 
WiimKaa  Bri)ilid.—V/mb  ibe  wbil* 
inm  in  aalt  and  water;  dry  then  weU 
wiihaclotb,  floor  Uwn,  lay  tbem  oDtb* 

C'  llroD,  Bad  broil  them  overa  very  dear 
;  aerve  witb«hrimp,oroyateraaoer. 
WkiTuias,  A-M— To  in  whitiac*. 
,ou  muat  chooae  tl>e  lanteet;  take  out 
tbe  gill*,  eye*,  and  eatraiia,  and  cleanae 
Ibe  blood  from  the  back  bone.     W4>e 


them  up  in  a  dry  placa,  they  will  be  fit 
br  eating  In  three  or  (our  days;  when 
wanted  to  be  aerved,  akin,  and  rob 
them  over  with  e(g,  and  strew  tbem 
with  brFad-crumba.     Lay  them  liefan 


the  fire,  and  _     

lufficiently  brown;  arTve  witli  ei 

Wbitikos,   Poreenural  BalU. 

ai  neatly  as  poulMe  eiiher  large  i 


rape  the  Beab,  and  pound  it 
the  liquo 


iai , 

is  quite  soaked ; 
then  pour  il  Into  the  marlai,  add  a  good 
bit  oi  butter,  a  little  chopped  paivley, 
hall  a  ahalot,  salt,  pepper,  the  yolk*  ek 
three  eggs,  and  the  »hite>  well  beaten ; 
mix  the  whole  well  together,  hare  a 
atewpan  of  slock  on  a  brisk  fire,  and 
when  it  boila  hut,  add  to  it  a  glau  of 
white  wine ;  take  ■  small  quantity  of  the 


threw  them  in,  and  lay  them  on  a  aieve 
to  drun.  Serve  with  a  goad  eallls  aauoe, 
with  a  Utile  leman>juice. 
WHtTiKa  ^rtM,— Clutitw,  and  ekm 


WHI 


(«8) 


WIN 


them,  tarn  their  tails  into  their  mootha, 
■ecarioir  them  with  •  smiill  skewer ;  do 
tfMm  all  over  with  eftg,  and  bread- 
onkinbe,  and  fry  them  quickly  in  boiliDg 
lard.  S^rve  with  anchovy,  or  shrimp 
■auce,  in  a  boat. 

Whitings  are  frequently  served  to  gar- 
nish salmon  and  ood. 

Whitiko*,  />f><rf.*  —  Take  as  many 
whitings  as  you  may  require ;  cleanse, 
scale,  and  wipe  them  dry ;  then  mn  them 
through  the  eyes  with  a  skewer,  soak 
them  well  in  milk ;  floor,  and  fry  them 
of  a  nice  colour.  Serve  them  on  a  nap- 
kin. 

WHmifos,  with  /fer£«.— Cleanse,  and 
akin  them  ;  cut  uff  the  heads,  then  put 
them  between  two  dislies,  the  under  one 
well  rubbed  with  butter,  and  all  sorts  of 
sweet  herbs,  cliopped  fine,  and  strewed 
over  the  fl«h,  and  let  them  simmer  over 
hot  ashes,  put  hot  ashes  also  on  the  top ; 
turn  tlie  fifth  once  or  twice ;  when  done, 
place  them  on  a  dinh ;  pour  the  sauce 
and  all  the  sweet  herbs  over  them. 

Wmnif OS  Mincedt  d  In  CV^e.— Take 
the  fillets  off  the  whitings,  and  toss  them 
in  egg,  as  directed  in  the  receipt  for 
miets  qf  fFhitingt  Fried  ;  then  with 
your  hands  carefully  sepaiate  the  small 
fiakes,  putting  them  as  jrou  do  them  into 
a  stewpan ;  when  all  is  done,  pour  over 
tbem  a  good  cream  sauce ;  when  wanted 
to  be  served,  toss  it  gently  over  a  mode- 
rate fire,  and  put  it  in  a  dii>h :  be  careful 
not  to  use  a  spoon,  as  it  will  break  the 
Hakes,  and  spoil  the  looks  of  the  di»h. 

WnrriNGs,  with  Sauce. — Make  a  brine 
with  salt  and  water,  sprigs  of  parsley, 
■balots,  bits  of  roots,  and  onions ;  let  tlie 
whole  boil  t<  gether  for  half  an  tiour, 
tlien  strain  it,  and  boil  the  whitings  in  It, 
addhig  one- third  part  of  milk  ;  when 
done,  drain  them  :  make  a  »auce  with  a 
bit  of  butter,  a  little  flour,  two  whole 
green  shalot%  pepper,  and  salt ;  make 
this  tolerably  thick  with  cream  j  take  out 
the  shalots,  and  serve  the  rest  over  the 
whitings. 

Whitinos  (Filiett  nf)  Fried.— Take 
the  skin  off  very  nestly  from  the  fillets, 
cut  them  in  two,  have  leady  an  egg, 
beaten  up  with  pepper,  and  salt;  toss  the 
fillets  in  this,  ana  a  few  minutes  before 
serving,  take  them  out  of  the  egg,  shake 
them  in  flour,  fry  them  quick  that  they 
may  not  be  greasy,  lay  them  neatly 
round  the  dish,  and  serve  a  butter  f  aiice, 
nade  very  hot  in  the  cvntre,  with  a 
ftqueeze  of  lemon -juice,  and  a  little  glaae 
mhied  in  it;  garnish  with  sliced  pars- 

^lirBiTiNo  (FiltetM  <r)  Orill^e.  with 
Sharp  Sattce.—Cui  the  fillets,  and  toss 
ilieni  io  egg,  the  same  as  in  the  receipt 


fnr  Fiilett  f/  fFhitingt  FHed;  shake 
them  in  bread-crumbs,  and  as  you  do 
them,  lay  them  on  paper ;  have  ready 
some  clarified  butter,  dip  them  in,  then 
bread  them  a  second  time,  lay  them  on 
a  erridiron,  over  a  clear  fire  of  wood  ashes, 
broil  them  of  a  nice  colonr  on  each  side* 
then  arrange  them  neatly  round  a  dish, 
and  pour  into  the  centre  somecoMSfrntM^, 
made  very  strong,  add  the  juice  of  nearly 
half  a  lemon,  and  a  li'.tle  pepper  and  salt 
mixed  in  it. 

WIDGEON.— They  should  betaken 
op  with  the  gravy  in,  baste  with  butter, 
and  sprinkle  a  little  over  them  before 
they  are  taken  op ;  ponr  a  good  gravy 
over  them,  and  serve  with  shalot  sauce 
in  a  boat. 

WiDOEONS,  Coliared.— Bone  the  wid* 
fKons,  cut  them  in  halves,  and  marinate 
them  for  twelve  hours  in  a  little  white 
wine,  with  cloves,  mace,  pepper,  and 
salt ;  then  take  them  out,  dry  them,  sea- 
sun  them  with  pepper,  and  chopped 
sage :  then  dip  them  in  egg,  and  lay  tliem 
on  tneir  sides ;  add  a  couple  of  onrons, 
chopped  up^  then  roll  them  Into  collars, 
boil  them  m  good  stock,  white  wine, 
whole  pepper,  and  mace ;  they  must  be 
kept  in  this  pickle. 

WiDucoN  Hashed. — Half  ronst  them  ; 
when  served  to  table,  slice  the  breast, 
strew  on  pepper  and  salt,  pour  on  a  little 
red  wine,  and  squeeze  a  little  lemon- 
juice  over;  put  some  gravy  to  this,  set 
the  plate  over  a  lamp,  and  let  it  remain 
over  the  lamp  till  done. 

WINB.*  — The  different  methods  of 
making  English  wines  having  already 
been  mentioned  under  the  several  arti- 
cles of  wliich  they  are  composed,  little 
further  need  be  said  on  the  sul^ect.  The 
following  is  a  list  of  the  fruits  most  com- 
monly used  for  making  wines  in  this 
country  :— 

Goosel»erry. 

Currant— red,  white,  and  black. 

Cherry. 

Grape. 

Damson. 

JSloe. 

Strawberry. 

Raspberry. 

Muli»erry. 

Blackberry. 

Elderberry. 

Grape,  and  the  foreign  fruits. 

Raisin. 
Orange. 
Lemon. 
Of  theae,  the  best,  according  to  general 
opinion,  are  of  our  own  fruits,  the  goose- 
berry, and  currant;  and  of  the  others,  the 
rabin,  and  orange. 

Quinces  are  eometimes  owde  into 


1 
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wine,  but  with  little  Baccets :  from  the 
rcKeiublance  to  the  apple  and  pear,  it  is 
better  adapted  to  the  making  of  cyder. 

The  piincipal  defect  in  the  manufac- 
ture of  Britittli  wineii,  is  the  great  quan- 
tity of  sugar  generally  employed.  If  a 
much  larger  proportion  offruit  were  used, 
the  wine  would  not  only  possess  a  more 
decided  character,  but  be  of  a  higher 
qtiality,  and  of  a  much  more  wholesome 
pature. 

Wine  {Madeira)  Sauce.*— Take  a  tea- 
spoonful  of  flour,  and  a  preserved  green 
lemon,  cut  into  dice,  mix  them  with  a 
glass  of  Madeira  wine,  and  a  little  con- 
somme,  add  an  ounce  of  butter,  some  salt 
and  nutmcK ;  set  these  on  a  very  hot 
stove  to  boil  for  a  quarter  of  an  hour ; 
then  take  it  ofl',  put  in  a  quarter  of  a 
pound  ef  butter,  set  it  again  on  the  fire, 
stirring  constantly  till  the  butter  is 
meltecl. 

WOODCOCKS.— The  greatest  possi- 
ble care  should  be  taken,  in  picking  of 
these  birds,  to  handle  them  as  little  as 
possible,  on  account  of  the  skin  being  so 
particularly  tender,  and  when  broken 
It  spoils  the  beauty  of  the  bird.  When 
picked,  cut  ofT  the  pinions  at  the  first 
joint,  press  the  logs  close  to  the  side, 
through  which,  and  the  body,  pierce  the 
beak  of  the  bird ;  then  cross  the  feet, 
and  lay  a  slice  of  bacon  over  the  breast. 
Woodcocks  and  snipes  may  be  dressed 
according  to  the  same  rules. 

Woodcocks. —  Take  a  pound  of  lean 
beef,  cut  it  into  pieces,  and  put  it  into  a 
saucepan,  with  two  quarts  of  water,  an 
onion  stuck  with  cIov«>s,  two  blades  of 
mace,  and  some  whole  pepper;  boil  all 
these  together  till  reduced  to  half}  then 
strain  it  oil  into  another  saucepan  :  draw 
the  woodcockK,  and  lay  the  trail  in  a 
plate ;  put  the  woodc<*ck8  into  the  gravy, 
and  let  them  bin  I  in  it  for  twelve  minutes; 
while  they  are  lx)iling,  mince  the  trail 
and  liver  vciy  small ;  put  them  into  a 
small  saucepan,  with  a  little  mace;  add 
four  or  five  »i)oonsfuI  of  the  gravy  the 
woodcocks  are  boiled  in  :  then  take  the 
orumb  ofa^^tale  roll,  rub  it  fine  into  a 
di^h  placed  before  the  fire,  and  put  to 
the  trail,  in  the  small  saucepan,  half  a 
pint  of  red  poit,  a  bit  of  butter,  rolled  in 
nour,  Fct  it  on  the  fire,  and  shake  it 
round  till  the  butter  if  melted;  then  put 
in  the  bread-crumbs,  and  shake  the 
Fnucepan  round ;  lay  the  woodcocks  in 
the  dinh,  pour  the  »auce  over  them,  and 
aerve. 

Woodcocks.— These  are  dressed  much 
in  the  same  manner  as  woodcocks  d  la 
Duchcste,  only  that  truffles  are  added  to 
the  forcemeat. 

Woodcocks  a  la  Ducheuc^^pYii  aix 


woodcocks  down  the  bsck,  and  take  oat 
all  the  inside  to  make  a  fmree,  vitbtro 
pounded  anchovies*  half  a  apooafol  ti 
capers,  parsley,  8haiota,and  miishraoiis, 
all  chopped  very  small,  aod  mixed  with 
a  good  bit  of  butter,  a  little  scraped  ba- 
con, the  yolks  of  two  eggs,  peppcrt  aad 
salt ;  put  this  into  the  woodoocka,  sew 
them  up  close,  and  braise  then  with  s 
few  slices  of  veal,  and  one  slice  of  bam; 
cover  them  with  thin  slices  of  bacon; 
add  a  glass  and  a  half  of  red  wine«aod  s 
few  spoonsful  of  cullis:  when  done, 
strain,  and  skim  the  sauce,  and  thickea 
it  with  butter  and  flour. 

Woodcocks  Farced. — Split  the  wood- 
cocks at  the  back,  take  out  all  the  insidf, 
and  mix  it  with  a  little  scraped  bacoo. 
chopped  parsley,  shalots,  pepper,  and 
salt;  stufl'the  iniiodcockB  with  this,  aad 
sew  them  up ;  srrap  them  In  slices  of 
bacon,  and  over  Umt,  paper;  then  put 
them  down  to  roast;  serve  with  whst 
sauce  or  rago^  you  think  best. 

Woodcocks  d  la  Fran^ite,  —  Pick, 
draw,  aod  truss  them ;  lard  their  breisti 
with  broad  pieces  of  bacoo ;  roast  tbeai, 
and  serve  them  upon  toasts  dipped  in 
veriuice. 

Woodcocks  Minced  en  Croustadet^'^ 
Take  the  meat  from  some  cold  roasted 
woodcocks,  clear  away  all  the  sinews  sad 
sk^n,  and  mince  it  as  fine  as  possible. 
Pound  the  intestines  (except  the  gizard) 
and  remnants  of  the  birds.  Pot  a  glass 
of  Champagne  wine,  and  three  shalot« 
into  a  saucepan  ;  set  it  on  the  fire,  and 
when  it  has  boiled  up  a  few  times,  add 
four  ladlesful  of  reduced  espagfufk^  a  bit 
of  glaze  of  game;  boil  these,  and  then  pat 
in  the  pounded  meat ;  stir  them  well  to- 
gether, taking  care  it  does  not  boil; 
strain  the  puree,  and  keep  it  hot.  Make 
nine  heart-shaped  cr^t(mM^  as  usual  (tee 
Fillets  en  canapes),  and  when  dcai  ed  out, 
put  the  mince  to  the  pwree^  mix  ttcm  to- 
gether with  some  butter,  and  then  fill 
the  hearts  with  it,  and  dish  theDi,tl'e 
points  inwards ;  lay  a  poached  egg  on 
each,  and  serve  th^m. 
Woodcocks  in  a  J/Zme/e.*— Puta  brace 
of  woodcocks  into  a  frying-pan,  with  some 
butter,  shred  shalots,  grated  nutmeg, 
salt,  and  pepper ;  set  the  pan  on  a  fierce 
fire,  and  fry  the  woodcocks  lightly  for 
seven  or  eight  minutes;  tlien  add  the 
juice  of  twolemons,  half  a  glass  of  white 
wine,  and  some  raspingii;  and  leave 
them  on  the  fiie  till  tlie  sauce  has  boiled 
up  once ;  then  serve  alUtgetlier. 

Woodcock  Pie  (Ofld),  —  When  tie 
woodcocks  arc  picked,  take  out  the  en- 
trails, and  put  them  aside,  and  miss  the 
birds,  as  for  roasting ;  flatten  the  t>reast- 
bone,  and  broil  then  over  a  clear  char* 


onl  fln ;  lot  Amn  act  mU,  thtn  lafd  | 
Iham  all  onr,  poond  mme  bacon  In  ■ 
MMW,  n)x  wltk  (I  Ibe  linn  of  (he  blrdt, 
pooDlM  Btoili  wlUi  l««or  Ihrec  !«■*««  ol 
nrwl  badl  i  mince  (he  •ntniio  Trr7  Hmr, 
mad  mti  the«  «ilb  the  reM  or  lhr.^tr«F, 
MiM  Ibc  pie,  Uy  mnM  sf  the  /»««  W 
the  bMttm  ot  ft,  and  pat  tli*  re«t  miu 
tba  wixrfcacka,  lar  them  In  the  pie,  pnt 
bctvfcn  them  eone  piiviuM  bi>«n- 
vtaed  with  (nth  bulIR,  ira<oned 


allcea  o(  baemii  ent  tcit  tbln  ;  put  on 
the  corer,  anil  aet  it  In  the  oren  furthrrc 
orfaut  hoora,  according  to  the  aumber 
of  hirdi ;  teivr  col  J. 

For  Riioihcr  WAfor  mabing  Woodcock 
Vir,  follow  tbe  directions  prra  for  Snipe 
Pie. 


Wooncocu  Purie  of.en  Urtiitaiu.' — 
Taketbe  meat  and  inehtct  of  thrre  or 
toarcold  maaled  troudcocki,  and  poHnd 
It  with  nearlr  a  quarter  ot  a  prund  nf 
baeoD,  and  e^mt  iveet  herhi ;  put  the 
bone*  and  oiher  l>it>a[  the  bird*  into  ■ 
■tewpan,  with  a  slaw  of  white  winf, 
•mne  panley  IcavM,  abny-leaf,*  elore,  i 
two  rlaeaea  o(  itocl^  anil  tli  denert 
•poooiml  of  veimle,  f«dnce  tliew  ta 
Mir,  rub  the  whole  throunb  a  Imltinii 
doth,  and  when  cold,  pour  it  over  the 
paanded  meat,  and  paaa  tbe^rj;  thniu|b 
•  *ie*«,  aa  uiuhI;  itit  will  not  pan 
caally,  idd  a  Utile  ctmummi  to  it ;  put 
Mtpwrii  inloB  nucfpan,  and  keep  ll 
IkM.  Prepare  loait  ervtmi  u  dlrreted 
for  filletf  ra  eaaawit  (nnly  making  them 
so  indi  and  ■  hiTtihich,  and  oFn  pnlntrij 
oral  ihapr),  aiid  wlien  tlie  middle  1> 
cleared  away,  fill  ihe  fpace  with  the 
mirie,  snd  •erre  tlie  eraulmi. 

WooDUCKS,  an  H-itaitml.*  —  Take 
a  IcHh  ot  wocidcock* ;  ink'  the  tra'ln 
Inm  two  el  the  Sne^t,  with  which  ininrr. 
and  mix  aome  calCi  lirer.  ind  stafi 
them;  traia  all  ibree,  and  r^ait  Ihrm  : 
when  the  bird  which  liaa  the  trail  in, 
la  ibnut  tuo  tliirdi  donr,  tHke  it  up- 
pound  It,  bonea  and  all,  and  boil  ii  m 
equal  quantitlea  ol  alorli  and  red  B'lr- 
gunii;,  with  lall,  pepper.  Had  ahiloti; 
wtwH  it  ha*  boiledluilf  an  hoar,  rub  il 
Utrmirh  aaiete,  and  aerre  it  Inlbediah 
with  the  raaated  mo(!corka. 

WooBoncn  IUa»ttii.—Th*i  ahould  be 
roawed  with  a  to  nt  under  to  receive  thr 
trail,  which  moat  be  arrred  under  thrm 
Inthedliih.    Serve  with  melted  butter. 
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tflm  the  ptfcM,  and  pot  all  the  beat 

pant  Into    a  atewpani    put  the    Rm< 


msmnii.  Hnd  ilx  o(  eipafnole,  reduce 
is  to  half,  rub  It  lhr<>Ut>h  a  bnllin? 
rvt,  and  pnur  It  aver  the  wondcork  i 
Hke  thr  whole  hot  without  hnillng,  lud 


-  ^nd  ibe  bonea 


and  lh?n  Btriln  il;  'hen  (trained,  add 
pepper,«tl,  and  ih*  juice  of  two  oranaea. 
Wooneocas  Slneeii.  —  &]it  them,  bnt 
du  not  take  out  the  inf  Idri ;  fry  tkem  la 
mrlteil  bncon,  juit  to  brown  ll  em  i  then 
put  them  into  a  Mewpan,  with  an 


_ -,      »flua 

bre:id,  wllha1itt)< 
111  aalt,   loni. 


chopped  and  bean 
qiianlllvor  trun-.t 
bralen  mace,  pepper,  and  aalt 
pariley,  and  afrvaioeei  hrrb*i 
np  with  the  yolk  "l  tf^ ;  half  roaat 
woodcflcki :  ihen  l»y  some  of  lie  fi 
lt>.king.di>h; 


WooMocaa,  a 


—Take  three 


>n'juire,Midlct 

.pw  grniiy  iiri  d'  nc- 

:«,  ni  jw'sif/.— Mal.e  bIotcc- 


ail,  a 


liah. 


then  lay  in  llie  wrudcocka  ; 
■tewpnn,  tnifilet,  morel*,  and  miiali- 
rooma,  a  paiboilril  twretbiead  cue  int.) 
niecea;  lei  tliem  Ktrw  tnartlier.  heat  it 
<i|.  wi'h  n  Utile  wliite  wine;  and  Ibeii 
{1111  il:i>iii  ti>  roine  gond  gravy,  and  krep 
"liriiii,-  i;  i:nti1o(a  pmper coiisiaience; 

«i».<1i-.,-i.'^,  and  lay  the  yiilht  ol  l.anl 
l,i>t!i'<!  IV."  all  alioui;  work  up  the  re- 
iii.tiiitli'j  "i  Che  breeinrat,  and  roll  llout 
lik>i>>-1<-.  niid  lay  oyer  the  birda  aance 
*/ii}  I  !(.■;  iluae  tlie  rdnea,  waabitnver 
Hhl]  vii!k-.i<fefrKi,and  tetll  in  tbeoien; 
it  nil  I  l.<ke  half  an  bour  baking  (  arrtc  it 
to  table  very  hot. 

Woai>c<Kiu_t^7WM<  4(}.^— Take^i 
■H^wr 


, , ;  eliiff 

jroiir  Hrd»  with  thi*  farce,  and  plare 
them  In  ■  bnliing-pwi  betircen  slicEH  of 
iMcon  and  Teil ;  moute-n  with  hall  ■  glau 
ot  vhile  wine ;  doN  the  pan  an  tiiirit  m 
•nwlblc,  hikI  Dimlw  ttem  lar  iivr  hours 
over  ■  ■for  Arc.  Put  tlic  woodcock*  iiro 
the  liHtt»,  and  atraia  the  liQuor  over 

WooDcocu(n'ffaf«QO<"  Cattui.*— 

Take  thefilUts  of  tm  brace oCiTiMaciicln, 
(Hit  them  into  a  [oMing-pao.  iprinkle 
pepper  a^d  salt,  and  pour  Kinic  mclied 
tatter  over  then^.    Il^ta  Uke  the  i      * 


WOI 


tbefllku,(wblGh*L 

L  Dot/i  add  aTTa* 

'OaUWOOD  Crtmit  (L^ww).*- 
Diatil  in  Ibe  Imw  mnit  the  aealM  of  tM 
arMigea,wid  half  a  aoand  a(  Iteah  tratfair- 
ed  wdimvood  tops,  tn  a  aallon  of  biaadr. 
■rhieh  «ill  produce  nearlj  balf  ibe  qnaa- 
tity  ol  tffimtr.  Diiaolve  bur  poandi  d 
augar  in  aa  mMir  pinli  of  filtered  tint 
water ;  mil  thia  avrup  with  the  tigmtr; 
run  it  ihcough  ft  jellr-bag,  uid  boul*  It. 


per,  and  anlt.  Take  aoaw  ilicei  of  bread 
ball  an  inch  thick,  and  divide  theoi  Into 
plerea  rather  larger,  but  the  aame  thape 
Mthfe  Hllcta!  maka  a  mark  round  each 
Sbnut  the  eiehth  of  an  incti  from  the  edge, 
•nd  fry  them  of  a  clear  geld  colour  In 
butter!  when  door,  acoop  out  the  part 
marked,  and  put  into  tha  apace  thui  left 
•omeoflheabovr/oree,  and  either  bake 
dr  broil  the  crButciu  tor  a  quarter  of  an 
hour ;  in  the  mean  time  tnaa  up  ll>e 
fitlel«,and  whrn  ready  to  aerve,  lay  one 
on  eacb  of  the  eroulmu,  and  Sfnd  them 
la  tHblr.  with  ■  HUce  made  aa  directed 
Sir  Iho  Filleti  SmiU;  with  the  additlun 
ofRhitofglu-. 

ITooncocKS  (Fil/eltiif)  d  la  Prvnen- 
f«/;.*— Prepnrc  ihe  fillets  at  directefl  fnr 
the  Sauli  i  irnson  thrm  with  pepper, 


YEAST  {To  Makt)^B>A\  lor  halrka 
hour  two  quarta  of  mater,  tliickened  with 
about  tlirce  ipuonaful  of  Qiw  flour,  and 


twretened  with  nearly  half  a  pound  of 

' 1  augir;  when  umiat  cold,  pat  It 

.  Jug,  adding  lunr  ipoooaful  of  fmh 


. .  ihake  it  wril  together,  let  it  atand 
uncOTfrrd  near  the  fire  for  •  day,  to  lei^ 
menl.  There  will  ben  tbin  liqiioronthe 
top,  pour  tliii  off;  shake  the  remainder, 
and  cork  it  up  for  uae.  To  make  ■  halj 
peck  loaf  you  ihould  iMe  aquattrrofa 
pint  of  the  above 


;,  f«ur 


r  them 


_ Put 

■omeoilnliotnttie  remains  of  the  birds, 
a  clove  of  gnrUe,  a  pinch  of  parslry  leaven, 
tiro  cloves,  six  shnlnts,  and  a  bny-learj 
when  these  liHve  had  a  few  turns,  add  a 
dessert-spoonful  of  floor,  nglus  of  while 
wine,  three  of  itock ,  and  reduce  the  sauce 
to  balf,  lake  olT  the  fat,  Hnd  strain  it. 
Lay  the  fillets  on  a  dish  en  caurimne, 
witn  a  glni'-d  croulon  between  each ;  put 
•ome  leinun-peel,  and  juice,  to  the  uuce, 

ffoonrocK  ( Fitleli  qf)  Sn«(/j.*— Tnke 
the  fillets  from  three  brat?  o(  woodcock*, 
cut  tbrm  ncnilr,  onii  put  them  into  ■ 
toulng-pnn,  with  salt,  pepper,  and  aliitle 
roiemary  in  powder;  piur  some  meitfd 
tiutlrrove'.nnd  set  thrm  on  a  very  brisk 
fire,  turn  Ihera  as  won  m  one  side  Is 
done,  and  dp  not  let  them  be  done  ton 
much  1    ihen  drnin.  and  lay  Ihcm  in  a 


tha  mean 

time,  set  on  the  fire  a  la'rge 

saucepan  oi 

r  hot  water,  and  aa 

boiN,  roll  u 

ip  the  dough  into  si 

mall  bails. 

■nd  put  tl 

.era  into  the  boili. 

^g  water! 

keep  tliem 

ig  far  ten 

minutes,  then  lake  them  out. 

and  serve 

them  imm. 

!diately,  with  wine  i 

thrm.    To 

aue:tain  whether 

they  are 

snfliciently 

boiled,  stick  a  fork 

and  if  it  c 
'"so,n''e  tlr 

one*  out  clean,   i 

['".'"d^M 

ink  the  best  mann. 

rr  ot  eat- 

itigUiem  is  by  dividing  them  from  Iha 
lop  by  tiio  fork*,  as  the*  herome  heavy 
by  Itieir  O'n  steam,  and  eat  iliem  im> 
mrdiAteli  with  meal,  or  sugar  and  but* 

YELLOW  Glazt.  •  -  Make  a  glaif, 
xith  a  quarter  of  a  pound  of  fine  su^ar 
in  po-rder.  the  white  of  an  egg,  to  which 
add  by  drgreea  u  much  teimm-jutce  at 
may  be  neceisnry ;  when  eumdenlly 
(•onten  up,  (and  the  longer  it  is  beaten 
ihe  whiter  it  will  be),  add  to  it  a  sruH 
qrianiiyof  infusion  of  seSrun.  airaineil. 
Hnd  tlie  yellow  rjnd  of  one  or  two  leoMms 
grated  on  a  )Hec«  ol  augar,  acrsped  off 


YOR 


(W) 


ZE8 


And  pounded ;  tnke  cm«i  hoverer,  not 
to  put  too  much  of  tbo  latter,  lest  tho 
«tae  thould  be  bitter. 

YORKSHIRB  PwUhtf.^^Ubi  ftmr 
•pDontful  of  flour  with  a  nint  of  millc 
end  one  einr  well  beeten,  add  a  ■pooafBl 
of  salt,  aoa  a  little  ginger  grated.  But- 
ter the  pan,  and  put  in  the  mistuie; 
when  browned  by  l>aklng  under  the 
meat,  turn  the  other  tide  upwards,  that 


that  may,  be  browned  alio.  It  should 
be  made  in  a  square  pan,  and  served  to 
table  cut  in  pieces,  neatly  arranged  upon 
a  dish.  The  richness  of  the  podding  is 
increased  aeeording  to  the  number  of 
egn  you  may  choose  to  put  ln» 

ZB8TS.r-Zest  (a  term  of  art,  used  by 
ooafectioners)  It  the  peel  of  oranges,  le-> 
mens,  or  citrons,  cut  from  top  to  bottom, 
in  small  slips  or  zests,  as  thin  as  possible. 


9XS 


EXPLANATION 

Of  some  cfihe  Terms  made  use  of  in  the  Jbregoing  Pages. 


^/e/e/«~Smfill  silver  ■kewen. 

Baba^K  French  »weet  yeast  cake. 

Bain- Marie— Set  the  Dictionart. 

Bouguet—A  bunch  of  parsley  and  scalliont  tied  up  to  put  )n  soups.  &c. 

Bouquet  garni,  or  JssaisonH^—'Vht  same,  with  tne  addition  oi  doYCf  and  araou- 

tic  herbs. 
Bourguirnoie^A  rat^Ot  of  truffles. 
Braiee--^^  DicriojtiftY.     * 
Brioche^ A  French  yeant  rake. 

Buiuon  {en)^A  whimsical  method  of  dressing  up  pastry,  &c. 
Capiloiaie^A  commm  haxh  or  poultry. 
Civet-'A  hath  or  game  or  wild  fowl. 

Comfiegne—A  French  ftweet  ye.ist  cake,  with  fruit,  &c.  &c. 
Compote-^A  fine  mixed  ragoOt  to  garnish  white  poultry,  &c.;  also  a  method  o( 

stewing  fruit  with  syrup  fur  des«erts. 
Compoiier^A  dish  amongst  the  dessert  senrioe  appropriated  to  the  use  of  the 

compote. 
Courotme  fen)— To  serve  any  prescribed  articles  on  a  dbh  in  the  form  of  a  crown. 
I  *onri  or  short  ( to  stew)^To  reduce  a  »auce  very  thick. 
CrouMfade — Bread  b.iked  in  a  mould,  and  iMxviped  out  to  contain  mincer,  &c. 
f'rotftoiu— Bread  cut  in  viriou^  shapes,  and  fried  lightly  In  butter  or  oil. 
/>orez— To  wash  pastry,  &c.  with  yolk  of  egg  well  t>eatea. 
/)orwre— Yolks  of  egics  lieacn  well. 
Entrees— Xvt  dishci  served  at  the  commencement,  or  during  the  first  course  of  the 

dinner. 
Kntretneti — Small  ornamental  dish*»8,  served  in  the  secord  and  third  courses. 
Ft fianciere— An  expensive,  highly-flavoured,  mixed  ragodt. 
Fan — A  French  custard. 
(J laze Ato  fall  to  a)— To  reduce  sauces  till  they  become  a  jelly,  and  adhere  to  the 

meat. 
67r/z«— Is  usually  made  from  rfdured  consomme^   or  juices  from  the  bottoms  of 

braivd  white  meats  ;  it  should  be  preserved  in  jelly-potA. 
Glazf^  Gluce,  or  ice  — U  c<»mpo?ed  of  while  of  egg  beaten  with  powder-sugar. 
(lodiveau — A  common  veal  foicemeat. 

(tra^  (au )— This  signifies  that  the  article  specified  is  dressed  with  meat  gravy. 
6Va//n— A  layer  of  some  ptrticulir  article  is  spread  over  a  silver,  or  any  other 

dish  that  will  bear  the  nre,  and  placed  on  a  stove  or  hot  abhes  until  it  burns 

to  it. 
J/ors  d'ceuvre—A  small  difth,  served  during  the  fii-st  course. 
Hate/ets—The  K&nie  Mj4tel:ts, 
Lard  (to)  —To  stirk-W.icoii,  or  other  specified  articles,  into  poultry,  meat,  &c.;  it  is 

don*^  by  means  of  a  larding-pin,  one  end  of  which  is  ponted,  the  other  square, 

and  hollow;  the  lardon  in  put  into  this  hollo«».  t.Se  point  U  (hen  inserted  into 

the  meat,  and  on  being  drawn  out,  leaves  the  lardon  standing  up  in  its  proper 

place. 
Lardons— The  pieces  iPto  which  bacon  and  other  things  are  cut,  for  the  purpose  of 

Ian  ling  meat,  &o.  &r. 
Larding'pin— An  utf^nsil  by  means  of  which  meat,  &c.  is  larded. 
Liaison  —A  fininh  with  yolks  of  eggs  and  cream,  for  ragoOts  and  sauces. 
Matte Uines—Cnke^  made  of  the  same  composition  as  pound<-cake«. 
Miigre  {au) — Soups,  &c.  d«-«»sned  without  meat. 
yftritwde—A  prepared  pickle  fcr  meat,  fl«h,  &€. 


COOKCRY  TERMS  KXPLAINEO.  M 

MnsJt^To  eow  oomi^lelely. 

NomU9»^An  luliftn  paste,  retemUIng  ■MOMviiii;  llisflat,  iMtetdoT  teingUi  pipe^^. 

FModb^Bread  tMked  In  milky  mtdTpriBcipally  f^  mtmteUe*  and  fine  ftuncet. 

i\M«r-To  fry  lightly.  i— #  «^  w 

PM^A  ratted  emtl  pie. 

FoiU-^K  li^t  braise  iir  white  msite.   The  di flbitnoe  betwieeQ  this  and  the  bimlae 

19,  that  in  the  finrraer  the  meat,  or  whatever  it  laay  he,  need  not  be  so  much 

done  as  in  thelatter. 
Po/a^e^Another  term  for  soap, 
i'tiref— Any  meat,  fit h,  or  other  arUde,  boiled  te  a  polp,  and  rubbed  through  a 

sieve. 
Omtm/Im— A  finefsroe ;  it  Is  geoorally  poached  when  used. 
Sabm^A  highly-seasoned  hash. 
Ssii^fr— To  &y  very  lightly. 
Sofo/ii^.sr  S»r6tf/i^re— Apewteror  tin  vessel,  in  which  are  placed  the  moulds 

eunUining  the  sobstanee  to  be  froten. 
TViiMMy— A  sillc  sieve. 
T^iMfur,  or  TVm— To  stir  a  sance ;  also  to  pare  and  cat  roots,  vegetebles,  and 

fruits,  neatly. 
7\Mrr/e—Apofl^  paste  pie.  ~  * 

ratiMtr—To  telce  up  sance,  or  other  liquid.  In  a  spoon,  and  turn  it  over  qnloicly. 
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